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Ateƌ ŵaŶǇ Ǉeaƌs as a teǆile sales ƌepƌeseŶtaiǀe, Geƌhaƌd WagŶeƌ set up his oǁŶ ďusiŶess iŶ VieŶŶa iŶ ϭϵϳϬ, a ǁholesale  
ďusiŶess foƌ hoŵe teǆiles. IŶ ϭϵϴϬ he ƌeloĐated the faŵilǇ ďusiŶess to its ĐuƌƌeŶt site iŶ “üdďuƌgeŶlaŶd. He theŶ lauŶĐhed 
the Ŷeǁ pƌoduĐt liŶe "pilloǁs & ŶeĐk ĐushioŶs ǁith oƌgaŶiĐ gƌaiŶ aŶd heƌď paddiŶg". The ÖKO-TE“T aǁaƌd "ǀeƌǇ good" foƌ 
ouƌ ŵillet ŶeĐk suppoƌt ĐushioŶ ǁas a ŶiĐe suĐĐess.

IŶ the Ǉeaƌ ϮϬϬϬ, daughteƌ DaŶiela took oǀeƌ the ŵaŶageŵeŶt of the ďusiŶess. That ǁas the iŵe ǁheŶ ǁe deǀeloped 
todaǇ's Đoƌe ďusiŶess: Ŷatuƌal salts. Tƌue to the ŵoto of "Ŷo life ǁithout salt", Ŷatuƌal salts ďeĐaŵe the ŵaiŶ pillaƌ of the 
ĐoŵpaŶǇ. Ateƌ ϭϬ Ǉeaƌs, ouƌ ĐoŵpaŶǇ ǁas alƌeadǇ oŶe of the ŵost iŵpoƌtaŶt supplieƌs iŶ Austƌia.

ϮϬϭϭ saǁ us suĐĐessfullǇ eŵďaƌk iŶto alteƌŶaiǀe sǁeeteŶeƌs. The foĐus is oŶ ďiƌĐh sugaƌ – ǆǇlitol, eƌǇthƌitol aŶd  
ĐoĐoŶut sugaƌ.

IŶ ϮϬϭϴ at the BIOFACH oƌgaŶiĐ food tƌade faiƌ iŶ Nuƌeŵďeƌg, ǁe pƌeseŶted ouƌ oƌgaŶiĐ louƌ alteƌŶaiǀes aŶd IŶdiaŶ  
psǇlliuŵ seed husks iŶ sustaiŶaďle oƌgaŶiĐ paĐkagiŶg. We see a gƌeat futuƌe ǁith this Ŷeǁ pƌoduĐts.
Otheƌ pƌoduĐts iŶ ouƌ ƌaŶge iŶĐlude MaĐa poǁdeƌ fƌoŵ Peƌu, IŶdiaŶ soapŶuts aŶd HiŵalaǇa salt ĐƌǇstal laŵps aŶd  
tealights. We put eŵphasis oŶ ƋualitǇ pƌoduĐts, ǁhiĐh aƌe also Đeƌiied-oƌgaŶiĐ ǁheƌe possiďle, aŶd ǁhiĐh alǁaǇs haǀe the 
loǁest possiďle eĐologiĐal footpƌiŶt. Ouƌ ƌaŶge of pƌoduĐts is gƌoǁiŶg all the iŵe! 

BIOFACH Nuremberg 2018

ABOUT US
    Company history
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"BIOENE‘GIE - the poǁeƌ of Ŷatuƌe" is ouƌ guidiŶg pƌiŶĐiple, ǁhiĐh is also paƌt of ouƌ ĐoŵpaŶǇ logo. Natuƌal oƌgaŶiĐ 
pƌoduĐts aƌe full of eŶeƌgǇ, ǁhiĐh ǁe huŵaŶs ĐaŶ use as a souƌĐe of ǀitalitǇ.  Ouƌ pƌoduĐt ƌaŶge ĐoŶfoƌŵs to the highest 
ƋualitǇ staŶdaƌds, ǁhiĐh iŶĐludes ďoth a foĐus oŶ oƌgaŶiĐ ƋualitǇ foods, aŶd sustaiŶaďilitǇ aŶd eĐo-fƌieŶdliŶess. We stƌiǀe 
to ǁoƌk ǁith aŶd foƌ Ŷatuƌe. Natuƌe is alƌeadǇ peƌfeĐt, aŶd so iŶ geŶeƌal ŶothiŶg Ŷeeds to ďe added oƌ takeŶ aǁaǇ fƌoŵ the 
difeƌeŶt salts ǁhose ŵiŶeƌal ĐoŵposiioŶ ǀaƌies ďǇ ŵiŶiŶg ƌegioŶ. 

We alǁaǇs aiŵ to ofeƌ a faiƌ pƌiĐe-peƌfoƌŵaŶĐe ƌaio. To eŶsuƌe this, ǁe do Ŷot use iŶteƌŵediaƌies ǁheŶeǀeƌ  
possiďle aŶd puƌĐhase ouƌ ƌaǁ ŵateƌials diƌeĐtlǇ fƌoŵ the pƌoduĐeƌ. This is the oŶlǇ ǁaǇ to eŶsuƌe ouƌ high ƋualitǇ  
staŶdaƌd aŶd sustaiŶaďle pƌoduĐioŶ. Ouƌ BIOENE‘GIE ďƌaŶd distƌiďutes its pƌoduĐts pƌiŵaƌilǇ thƌough oƌgaŶiĐ  
ǁholesaleƌs – thƌoughout Euƌope aŶd as faƌ as Duďai. We aƌe ǀeƌǇ stƌoŶg iŶ the ƌealizaioŶ of Pƌiǀate Laďels aŶd  
Đustoŵeƌ-speĐiiĐ adǀeƌisiŶg ŵateƌial - all iŶ ouƌ iŶ-house gƌaphiĐ depaƌtŵeŶt.

We look foƌǁaƌd to ĐouŶiŶg Ǉou aŵoŶg ouƌ saisied Đustoŵeƌs.

“iŶĐeƌelǇ Ǉouƌs  

DaŶiela WagŶeƌ Geƌhaƌd WagŶeƌ

    Company philosophy

Headquarters Deutsch-Kaltenbrunn
south-east of Austria
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Humans and salt

We all kŶoǁ that the huŵaŶ ďodǇ is laƌgelǇ ŵade up of ǁateƌ aŶd salt. What ŵaŶǇ 
people doŶ͛t kŶoǁ is that huŵaŶ ďlood is eƋuiǀaleŶt to a ϭ% salt soluioŶ aŶd salt 
theƌefoƌe plaǇs aŶ iŶtegƌal ƌole iŶ ouƌ health.

HuŵaŶs haǀe kŶoǁŶ aďout the healiŶg aŶd ĐleaŶsiŶg pƌopeƌies of salt siŶĐe iŵe 
iŵŵeŵoƌial. The eaƌliest eǀideŶĐe of this is iŶ aŶĐieŶt EgǇpt hieƌoglǇphs: salt ǁas 
used to tƌeat headaĐhes, skiŶ diseases, oedeŵa aŶd gout.

Salt used to be as valuable as gold – earning it the name “white gold”. Sharing salt symbolised friendship.  

Salt was – aŶd sill is – a syŵďol of life, happiŶess, wealth, aŶd health. Salt was, aŶd sill is, sĐatered at ŵaŶy iŵportaŶt  
oĐĐasioŶs, suĐh as weddiŶgs, ďirths, ďuildiŶg a house, etĐ.

What are the special features of  
crystal salt

CƌǇstal salt has a ǀeƌǇ high haƌdŶess ƌaiŶg aŶd oŶe of the  
highest ŵiŶeƌal ĐoŶteŶts of all Ŷatuƌal salts.

This is Đaused ďǇ the paƌiĐulaƌ ƌoĐk pƌessuƌe ĐoŶdiioŶs that 
this salt ǁas eǆposed to foƌ oǀeƌ ϮϱϬ ŵillioŶ Ǉeaƌs as it ǁas 
foƌŵed. Ateƌ due geŶtle pƌoĐessiŶg, ĐƌǇstal salt sill featuƌes 
its Ŷatuƌal stƌuĐtuƌe aŶd sill ĐoŶtaiŶs all the eleŵeŶts that aƌe 
esseŶial foƌ huŵaŶ ďodies, iŶĐludiŶg a Ŷatuƌal iodiŶe ĐoŶteŶt 
as ǁell. 

The difeƌeŶĐe Đoŵpaƌed to ĐoŵŵoŶ  
table salt

CoŶǀeŶioŶal taďle salt that ĐaŶ ďe ďought iŶ the supeƌŵaƌ-
ket foƌ ĐookiŶg oƌ seasoŶiŶg uŶdeƌgoes a lot of iŶdustƌial  
pƌoĐessiŶg. It is ƌeiŶed, ďleaĐhed, aŶd usuallǇ uŶdeƌgoes heat 
tƌeatŵeŶt ďǇ ďoiliŶg ǁheŶ it is ŵade, ǁhiĐh leads to all the 
eleŵeŶts that it oƌigiŶallǇ ĐoŶtaiŶed ďeiŶg lost – eǆĐept foƌ  
sodiuŵ aŶd Đhloƌide. 

Ateƌ that, ǀaƌious sǇŶtheiĐ addiiǀes like aŶi-ĐakiŶg ageŶts 
aŶd pƌeseƌǀaiǀes aƌe added aŶd the salt is foƌiied ǁith  
iodiŶe.

All salt is not created equal

PƌiŶĐipallǇ, theƌe aƌe thƌee difeƌeŶt tǇpes of salt:

 • ‘OCK “ALT ;foƌŵed duƌiŶg the eǀapoƌaioŶ of foƌŵeƌ seas, this salt is ŵiŶed fƌoŵ uŶdeƌgƌouŶd tuŶŶelsͿ

 • “EA “ALT  ;pƌoduĐed fƌoŵ sea ǁateƌ eǀapoƌaiŶg iŶ salt eǀapoƌaioŶ poŶds aŶd aƌiiĐial poolsͿ

 • BOILED / INDU“T‘IAL “ALT ;foƌŵed fƌoŵ eǀapoƌaiŶg ďƌiŶeͿ

WheŶ Ǉou heaƌ the teƌŵ ͞Ŷatuƌal salt ,͟ this ŵeaŶs a salt that sill has its oƌigiŶal ĐoŵposiioŶ aŶd hasŶ͛t ďeeŶ puƌiied ďǇ iŶdustƌial 
oƌ ĐheŵiĐal ŵeaŶs. DepeŶdiŶg oŶ ǁheƌe the salt is deposited, the sediŵeŶts iŶ ƌoĐk salt ǀaƌǇ. Theƌefoƌe, GeƌŵaŶ pƌiŵoƌdial sea salt 
has a paƌiallǇ difeƌeŶt ĐoŵposiioŶ to AustƌiaŶ ŵouŶtaiŶ ƌoĐk salt oƌ the ĐƌǇstal salt fƌoŵ the HiŵalaǇaŶ foothills.

Why is iodine added to table salt? 

Vaƌious studies shoǁ hoǁ disputed the iodisaioŶ of ĐoŶǀeŶioŶal salt is. We ďelieǀe that it should ďe opioŶal foƌ eaĐh 
peƌsoŶ, ǁhetheƌ theǇ use ƌeiŶed salt ǁith added iodiŶe oƌ salt that is ĐoŵpletelǇ uŶtƌeated. 

It is iŵpoƌtaŶt to Ŷote that, ŶoǁadaǇs, salt ǁith added iodiŶe ĐaŶ ďe fouŶd hiddeŶ iŶ ŶeaƌlǇ all ĐoŶǀeŶioŶal pƌe-ŵade 
pasta, ďaked goods aŶd ƌeadǇ ŵeals.

You can live without gold, 

but you can’t live without salt
(Cassiodor, Flavius Magnus Aurelius)

PRODUKT
    All about salt

SALT - the White Gold
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OƌigiŶ: PakistaŶ, “alt ‘aŶge, HiŵalaǇa aƌea

FilliŶg: Austƌia

ChaƌaĐteƌisiĐs: ϭϬϬ% Ŷatuƌal, ŶoŶ-iodized, uŶƌeiŶed, fƌee fƌoŵ addiiǀes

Types: • ĐƌǇstal salt:  iŶelǇ gƌouŶd ;Ϭ.ϯ - Ϭ.ϴ ŵŵͿ

 • ĐƌǇstal salt:  gƌaŶules ;Ϯ-ϰ ŵŵͿ

 • salt crystals:  stones ;Ϯ-ϰ ĐŵͿ

 • lotus salt crstals:  transparent stones ;Ϯ-ϰ ĐŵͿ

PRODUKT
        Product range

salt mine | Pakistan

BǇ iŵpoƌiŶg diƌeĐtlǇ, ǁe guaƌaŶtee:
 • that ouƌ salt is ϭϬϬ% Ŷatuƌal ĐƌǇstal salt fƌoŵ the foothills of the HiŵalaǇas. 

 • that ŵiŶiŶg aŶd pƌoduĐioŶ take plaĐe ǁithout ďlasiŶg oƌ Đhild laďouƌ.

 • that ouƌ ĐƌǇstal salt is alǁaǇs eǆaŵiŶed ďǇ AustƌiaŶ food laďoƌatoƌies aŶd ĐoŶfoƌŵs to the Đƌiteƌia  
  of the GeƌŵaŶ Codeǆ AliŵeŶtaƌius foƌ ĐookiŶg salt.

Colour / Appearance

The Ŷatuƌal ĐoloƌaioŶ of Hi-
ŵalaǇa ĐƌǇstal salt ƌaŶges ďet-
ǁeeŶ a teŶdeƌ aŶd daƌk piŶk to 
light-oƌaŶge. AŶ eǆĐepioŶ ŵakes 
ouƌ Lotus salt ĐƌǇstals, also Đalled 
Halite. These salt ĐƌǇstals aƌe al-
ŵost tƌaŶspaƌeŶt.

OƌigiŶ
We iŵpoƌt ouƌ ĐƌǇstal salt diƌeĐtlǇ 
fƌoŵ PakistaŶ, fƌoŵ the “alt ‘aŶ-
ge iŶ PuŶjaď. Theƌe aƌe ŵoƌe thaŶ 
ϭϬϬ salt pƌoduĐeƌs iŶ PakistaŶ, 
ďut ouƌ supplieƌ is oŶe of the feǁ 
ǁhose pƌoduĐioŶ is ĐoŵpliaŶt 
ǁith ŵodeƌŶ ƋualitǇ staŶdaƌds 
;I“O:ϵϵϬϭ, HACCP ĐeƌiiĐaioŶͿ.
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CRYSTAL SALT



Himalaya Lotus saltcrystal stones

Lotus is ouƌ ďƌaŶd Ŷaŵe foƌ Halites. We Đall theŵ Lotus saltĐƌǇstal stoŶes, 
ďeĐause the Lotus is a sǇŵďol foƌ puƌitǇ aŶd these salt ĐƌǇstals aƌe of the 
highest ƋualitǇ aŶd puƌitǇ.

TheǇ aƌe ǀeƌǇ ƌaƌe iŶ Ŷatuƌe aŶd possess espeĐiallǇ high ďio-eŶeƌgeiĐ 
Ƌualiies, ǁhiĐh ĐaŶ posiiǀelǇ iŶlueŶĐe ouƌ huŵaŶ oƌgaŶisŵ aŶd also 
supplǇ us ǁith eŶeƌgǇ. Theiƌ alŵost tƌaŶspaƌeŶt appeaƌaŶĐe ŵakes theŵ 
iŶĐoŵpaƌaďle. To use, a ďƌiŶe soluioŶ should ďe pƌepaƌed.

Himalaya saltcrystal stones

Aƌe ideal to pƌepaƌe a ďƌiŶe.

Pƌepaƌe as folloǁs: Fill half of a glass ĐoŶtaiŶeƌ ǁith the salt ĐƌǇstals aŶd theŶ ill the 
ĐoŶtaiŶeƌ ǁith ǁateƌ. Ateƌ aŶ houƌ the ďƌiŶe is Ϯϲ% satuƌated aŶd ƌeadǇ to ďe used. 
The glass ĐoŶtaiŶeƌ ĐaŶ ďe ƌeilled uŶil the salt ĐƌǇstals aƌe totallǇ dissolǀed. The last 
ƌeŵaiŶiŶg paƌiĐles of the ďƌiŶe should Ŷot ďe used.

BƌiŶe ŵaŶufaĐtuƌiŶg  
Foƌ this, a taŶk is illed half ǁith ƌoĐk salt aŶd 
half ǁith ǁateƌ. Ateƌ ƌoughlǇ ϭ-Ϯ houƌs the  
ďƌiŶe is Ϯϲ% satuƌated aŶd ƌeadǇ foƌ use.

A salt ĐƌǇstal ďƌiŶe ĐaŶ ďe used iŶ ŵaŶǇ difeƌeŶt 
ǁaǇs.

 OŶe of the oldest uses is dƌiŶkiŶg the ďƌiŶe, 
ǁhiĐh helps ǁith pƌeseƌǀiŶg ǀitalitǇ, siŵulaiŶg 
ŵetaďolisŵ, stƌeŶgtheŶiŶg ĐoŶjuŶĐiǀe issue 
aŶd ďƌiŶgiŶg the ďodǇ s͛ Đells iŶto ďalaŶĐe.

The purifying, harmonising and

cleansing effects of Himalaya

saltcrystals can be supporting

during fasting and dieting.

DƌiŶkiŶg Đuƌe: ‘eĐoŵŵeŶded is a teaspooŶ 
of puƌe ďƌiŶe iŶ at least ¼ l ǁateƌ a daǇ. This  
ŵiǆtuƌe should ďe ĐoŶsuŵed ďefoƌe ďƌeakfast 
oƌ duƌiŶg the daǇ, ďut Ŷot duƌiŶg ŵeals.

Possiďle appliĐaioŶs of a salt ĐƌǇstal ďƌiŶe: 
 • Mouthǁash  • BƌiŶe iŶhalaioŶ
 • Tooth Đaƌe  • BƌiŶe pouliĐe 
 • Thƌoat ƌiŶse  • SkiŶ-Đaƌe aŶd ĐleaŶsiŶg
 • Eye rinse  • Treatment of skin disorders

 • Nose ƌiŶse  • Paƌial ďƌiŶe ďaths

for drinking cure, ...

PRODUKT
Saltcrystal stones

HIMALAYA

ϭϬ



Foƌ ages ŵaŶ has kŶoǁŶ of the healiŶg-poǁeƌs of ĐƌǇstal-salt aŶd its puƌifǇiŶg 
efeĐts. The Ŷatuƌal CƌǇstal-“alt ǁas foƌŵed aďout ϮϱϬ ŵillioŶ Ǉeaƌs ago iŶ the 
aƌea of the HiŵalaǇa ďǇ the dƌaiŶiŶg of the pƌiŵeǀal seas. It ďeloŶgs to the  
Ŷatuƌal salts ǁith the highest ĐoŶteŶt of ŵiŶeƌals.

The Bath salt ĐleaŶses the skiŶ deep-doǁŶ, so that the eleŵeŶts ĐaŶ ďe  
aĐĐepted ǁell. CƌǇstal-“alt ĐaŶ ƌegulate the pH foƌ the skiŶ opiŵallǇ aŶd iŶ the 
loŶg teƌŵ, thƌough its ďalaŶĐiŶg, ŶeutƌaliziŶg efeĐts. It ŵakes the skiŶ sot, 
sŵooth aŶd supple. The ďath ǁill haǀe a detoǆifǇiŶg efeĐt siŵilaƌ to a ďath iŶ 
the OĐeaŶ aŶd it giǀes lasiŶg ǀitalitǇ!

Himalaya bath salt - natural body-care

 BATHSALT-GRANULES

Foƌ a ďƌiŶe ďath at hoŵe – puƌifǇiŶg, haƌŵoŶisiŶg aŶd 
ĐleaŶsiŶg efeĐt.

 SAUNA SALT

The sot peeliŶg efeĐt geŶtlǇ ƌeŵoǀes dead skiŶ Đells 
aŶd iŵpuƌiies. The efeĐt of salt helps the skiŶ to  
͞ďƌeathe͟ aŶd ĐleaŶses the skiŶ s͛ poƌes, eŶĐouƌages 
Đell ƌeŶeǁal aŶd ĐiƌĐulaioŶ, aŶd aĐiǀes the ŵetaďo-
lisŵ.

 • fƌee of aŶǇ pƌeseƌǀaiǀes, sǇŶtheiĐ peƌfuŵe aŶd ĐoloƌiŶg ŵateƌ
 • ǁithout aŶiŵal tesiŶg
 • HiŵalaǇa CƌǇstal-Salt fulils all the legal Đƌiteƌia foƌ
   table salt (Codex Alimentarius) and is laboratory tested

PRODUKT

100% natural

HIMALAYA
                               Bath salt

ϭϭ



This CƌǇstal-“alt ďeloŶgs to the Ŷatuƌal salts ǁith the highest ĐoŶteŶt of ŵiŶeƌals. 
While it is uŶƌeiŶed, it sill has all of the eleŵeŶts – as ĐalĐiuŵ, potassiuŵ,  
ŵagŶesiuŵ, iodiŶe, ziŶĐ, iƌoŶ, ... – that it had ǁheŶ Ŷatuƌe Đƌeated it, all of ǁhiĐh  
aƌe aǀailaďle foƌ the ďodǇ.
Its eǆĐepioŶallǇ iŶe ĐƌǇstalliŶe stƌuĐtuƌe alloǁs these eleŵeŶts to ďe aĐĐepted ďǇ  
ouƌ ďodǇ Đells. The puƌifǇiŶg, haƌŵoŶisiŶg aŶd ĐleaŶsiŶg efeĐts of HiŵalaǇa  
CƌǇstal-“alt ĐaŶ ďe suppoƌiŶg duƌiŶg fasiŶg aŶd dieiŶg.

HiŵalaǇa CƌǇstal-“alt iŶelǇ gƌouŶd is aŶ iŵpoƌtaŶt, Ŷatuƌal ͞salt-supplieƌ ,͟ ƌiĐh of  
ŵiŶeƌals aŶd tƌaĐe eleŵeŶts, peƌfeĐtlǇ iiŶg foƌ ĐookiŶg aŶd seasoŶiŶg. With  
HiŵalaǇa CƌǇstal-“alt gƌaŶules Ǉou ĐaŶ ill up Ǉouƌ salt ŵill aŶd eŶjoǇ eǀeƌǇ iŵe  
aŶeǁ a fƌeshlǇ gƌouŶd salt. ‘eiŶe Ǉouƌ dishes ǁith Ŷatuƌal CƌǇstal-“alt!
The Ŷatuƌal ĐoloƌaioŶ of HiŵalaǇa CƌǇstal-“alt ƌaŶges ďetǁeeŶ a teŶdeƌ piŶk to ǁhite.

HIMALAYA CRYSTAL-SALT, FINELY GROUND – for cooking and seasoning

HIMALAYA CRYSTAL-SALT, GRANULES – for salt mills

Himalaya Crystal-Salt - Ŷatuƌal aŶd fƌee fƌoŵ addiiǀes
Foƌ ages ŵaŶ has kŶoǁŶ of the healiŶg-poǁeƌs of ĐƌǇstal-salt aŶd its  
puƌifǇiŶg efeĐts. Ouƌ Ŷatuƌal CƌǇstal-“alt ǁas foƌŵed aďout ϮϱϬ ŵillioŶ 
Ǉeaƌs ago iŶ the aƌea of the HiŵalaǇa ďǇ the dƌaiŶiŶg of the pƌiŵeǀal seas. 
“iŶĐe that iŵe the solaƌ poǁeƌ, ƌespoŶsiďle foƌ this pƌoĐess, has ďeeŶ 
Đaptuƌed iŶ the ĐƌǇstals.

KRISTALLSALZ
fine | granules

CRYSTAL SALT

natural table salt

ϭϮ



Herbal Salt Classic:   foƌ ǀegetaďles, ŵeat oƌ ish dishes, salads, soups, sauĐes, etĐ.
Herbal Salt Toskana:  espeĐiallǇ foƌ pizza, pasta, salads, toŵato-ŵozzaƌella-staƌteƌs, etĐ.
Mountain Herbs Salt:   ǁith heƌďs fƌoŵ Austƌia – foƌ salads, ish, ŵeat aŶd ǀegetaďle dishes, soups,  
   sauĐes, dƌessiŶgs, heƌď-ďuteƌ, etĐ.
Spice Salt Asia:   foƌ ďaƌďeĐue speĐialiies, ish, ƌiĐe oƌ ǁok dishes, etĐ.
Garlic Salt:   foƌ salads, soups, sauĐes, ŵeat oƌ ish dishes, etĐ.
Paprika-Chilli Salt:   foƌ ŵeat, ish, ďaƌďeĐue, potato oƌ ǀegetaďle dishes, Đhilli ĐoŶ ĐaƌŶe, etĐ.

Our range:

OƌgaŶiĐ heƌďal aŶd spiĐe salt - ϭϬϬ% Ŷatuƌal aŶd fƌee of addiiǀes
Ouƌ eǆƋuisite heƌďs, spiĐes aŶd ǀegetaďles aƌe of the highest ƋualitǇ aŶd steŵ fƌoŵ Đeƌiied oƌgaŶiĐ faƌŵiŶg. The iŶe taste iŶ 
ĐoŵďiŶaioŶ ǁith the Ŷatuƌal HiŵalaǇa CƌǇstal-“alt giǀes Ǉouƌ dishes a ƌeallǇ speĐial touĐh.
Tipp foƌ gouƌŵets: With these heƌďal salts aŶd spiĐe salts it is Ŷo ďig deal to Đƌeate faŶtasiĐ, piƋuaŶt heƌď-ďuteƌ ĐƌeaioŶs foƌ 
eǀeƌǇ taste!

Herbal salt Classic
ǁell-ďalaŶĐed

IŶgƌedieŶts: HiŵalaǇa ĐƌǇstal-salt ;ϴϰ%Ϳ, paƌsleǇ, Ŷetle, saǀoƌǇ, ďasil, 
oŶioŶ, thǇŵe, ĐeleƌǇ leaf, ŵaƌjoƌaŵ, Đheƌǀil, dill, sage, oƌegaŶo, Đaƌƌots, 
Đhiǀes, loǀage, leŵoŶ-ďalŵ, ĐoƌiaŶdeƌ, leek, gaƌliĐ, ĐeleƌǇ ƌoots, ďlaĐk 
peppeƌ

Herbal salt Toskana
ŵediteƌƌaŶeaŶ

IŶgƌedieŶts: HiŵalaǇa ĐƌǇstal-salt ;ϴϰ%Ϳ, ďasil, ƌoseŵaƌǇ, oƌegaŶo,  
thǇŵe, ŵaƌjoƌaŵ, saǀoƌǇ

 Garlic salt 
 piƋuaŶt-aƌoŵaiĐ
IŶgƌedieŶts: HiŵalaǇa ĐƌǇstal-salt ;ϵϱ%Ϳ, gaƌliĐ poǁdeƌ  

Paprika-Chilli salt
hot aŶd spiĐǇ

IŶgƌedieŶts: HiŵalaǇa ĐƌǇstal-salt ;ϴϰ%Ϳ, papƌika, ŵaƌjoƌaŵ, ďasil,  
oŶioŶ, giŶgeƌ, feŶugƌeek seed, ŵustaƌd, gaƌliĐ, Đhilli, ďlaĐk peppeƌ

Spice salt Asia
eǆoiĐ aŶd iŶe-spiĐǇ

IŶgƌedieŶts: HiŵalaǇa ĐƌǇstal-salt ;ϴϰ%Ϳ, goldeŶseal, ĐuŵiŶ, ĐoƌiaŶdeƌ, 
Ǉelloǁ ŵustaƌd, papƌika, feŶŶel, gaƌliĐ, ďlaĐk peppeƌ, piŵeŶto

Mountain herbs salt
ǁith AustƌiaŶ heƌďs

IŶgƌedieŶts: HiŵalaǇa ĐƌǇstal-salt ;ϵϬ%Ϳ, paƌsleǇ, Đhiǀes, oƌegaŶo,  
oŶioŶ, ŵaƌjoƌaŵ, gaƌliĐ, siŶgiŶg Ŷetle, dill, feŶŶel;
shaƌe of AustƌiaŶ heƌďs: ϲϮ%

HIMALAYAHIMALAYA
                Organic herbal and spice salt

natural table salt

ϭϯ



This Austrian natural salt, also Đalled Ausseeƌ ƌoĐk salt ;BeƌgkeƌŶͿ, ǁas eŶĐlosed duƌiŶg the foƌŵaioŶ of the Alps, ϭϱϬ ŵillioŶs 
of Ǉeaƌs ago as aŶĐieŶt sea salt deep iŶside the ŵouŶtaiŶs.
UŶil todaǇ, this saltǇ tƌeasuƌe, eŶƌiĐhed ďǇ Ŷuŵeƌous ŵiŶeƌals, lies ǁell pƌoteĐted fƌoŵ all eŶǀiƌoŶŵeŶtal iŶlueŶĐes iŶ the 
ŵouŶtaiŶous heaƌt of the “alzkaŵŵeƌgut. It is aŶ aďsolutelǇ Ŷatuƌal salt aŶd fƌee fƌoŵ addiiǀes.

The Ŷatuƌal salt is sill eǆtƌaĐted iŶ the tƌadiioŶal ǁaǇ of ŵiŶiŶg oŶlǇ fƌoŵ the puƌest salt deposits. Ateƌ the salt has ďeeŶ ďƌokeŶ 
out of the ŵouŶtaiŶ it uŶdeƌgoes pƌeliŵiŶaƌǇ seleĐioŶ aŶd is theŶ tƌaŶspoƌted to uppeƌ-gƌouŶd. Heƌe the Ŷatuƌal salt is agaiŶ 
soƌted ďǇ haŶd aŶd theŶ, depeŶdiŶg oŶ the difeƌeŶt possiďiliies of usage, Đƌushed aŶd gƌiŶded. MouŶtaiŶ ƌoĐk salt ĐaŶ oŶlǇ ďe 
ŵiŶed iŶ the sŵallest of ďatĐhes. The Đaƌeful aŶd elaďoƌate pƌoduĐioŶ pƌoĐess ;dƌǇ eǆtƌaĐioŶ ďǇ haŶdͿ leads to the difeƌeŶĐe 
iŶ pƌiĐe, aŵoŶgst otheƌ thiŶgs, Đoŵpaƌed to otheƌ Ŷatuƌal salts.

Colour / Appearance / Taste

TǇpiĐal foƌ the Ŷatuƌal salt is the uŶŵistakaďle ƌed-ďƌoǁŶ appeaƌaŶĐe, a ƌesult of the high ĐoŶteŶt of iƌoŶ.
The salt is kŶoǁŶ foƌ its iŶĐoŵpaƌaďle taste ǁhiĐh guaƌaŶies a ƌouŶd aŶd full ĐuliŶaƌǇ delight that ǁill Đause eǀeƌǇ toƋue Đhef
to use it ǁith pleasuƌe, ďeĐause it eŵďellishes the ƋualitǇ of top-gƌade iŶgƌedieŶts.

Natuƌal salt, iŶelǇ gƌouŶd
ϭϬϬ% Ŷatuƌal. This gƌaiŶ is the iŶest possiďle aŶd ideal foƌ 
ĐookiŶg aŶd seasoŶiŶg.

Natuƌal salt, gƌaŶules
ϭϬϬ% Ŷatuƌal. The peƌfeĐt gƌaiŶ foƌ Ǉouƌ salt ŵill 
– foƌ fƌeshlǇ gƌouŶd salt at taďle!

OƌigiŶ: Austƌia, salt ŵiŶe Altaussee

FilliŶg: Austƌia

ChaƌaĐteƌisiĐs: ϭϬϬ% Ŷatuƌal, ŶoŶ-iodized, uŶƌeiŶed, 

 fƌee fƌoŵ addiiǀes

Types: • NATU‘AL “ALT iŶelǇ gƌouŶd ;Ϭ.ϰ - Ϭ.ϴ ŵŵͿ

 • NATU‘AL “ALT gƌaŶules ;ϭ.ϰ - ϰ.Ϭ ŵŵͿ

NATURSALZNATURAL SALT
Austrian rock salt  

Hallstadt – Salzkammergut

ϭϰ



Natuƌal salt ǁith oƌgaŶiĐ puŵpkiŶ seeds oƌ oƌgaŶiĐ heƌďs
ϭϬϬ% Ŷatuƌal. Heƌe Ǉou ǁill iŶd the "ǁhile gold" fƌoŵ the AusseeƌlaŶd iŶ tǁo iŶteƌesiŶg ǀaƌiaioŶs: The „gƌeeŶ gold͞ of  
“tǇƌia aŶd iŶe oƌgaŶiĐ heƌďs fƌoŵ Austƌia. It goes ǁithout saǇiŶg that the “tǇƌiaŶ puŵpkiŶ seeds, as ǁell as the heƌďs  
aŶd spiĐes all oƌigiŶate fƌoŵ Đeƌiied oƌgaŶiĐ agƌiĐultuƌe.

Styrian pumpkin seeds,
 controlled organic cultivation

"Salt is born of the purest parents: 

the sun and the sea"
Pythagoras

Hoǁ does the ƌelaiǀelǇ high pƌiĐe of AustƌiaŶ Ŷatuƌal salt Đoŵpaƌe to ouƌ otheƌ  
Ŷatuƌal salts ;like ĐƌǇstal salt, GeƌŵaŶ pƌiŵoƌdial sea saltͿ?

MouŶtaiŶ ƌoĐk salt iŶ AusseeƌlaŶd ĐaŶ oŶlǇ ďe ŵiŶed iŶ ǀeƌǇ sŵall ďatĐhes aŶd ƌeƋuiƌes ǀeƌǇ elaďoƌate ĐleaŶiŶg aŶd  
seleĐioŶ of iŶsoluďle paƌiĐles – this also eǆplaiŶs the higheƌ pƌiĐe Đoŵpaƌed to otheƌ Ŷatuƌal salts.

Pumpkin seed salt
iŶelǇ gƌouŶd

IŶgƌedieŶts: puŵpkiŶ seeds* de-oiled aŶd iŶelǇ gƌouŶd ;ϲϬ%Ϳ, Ausseeƌ 
ŵouŶtaiŶ Đoƌe salt uŶiodized ;ϰϬ%Ϳ.

 Mountain herbs salt
 deliĐious aŶd tastǇ
IŶgƌedieŶts: Ausseeƌ ŵouŶtaiŶ Đoƌe salt uŶiodized ;ϵϬ%Ϳ, paƌsleǇ*, Đhiǀes*, 
oƌegaŶo*, oŶioŶ poǁdeƌ*, ŵaƌjoƌaŵ*, gaƌliĐ poǁdeƌ*, siŶgiŶg Ŷetle*, 
dill*, feŶŶel*; “haƌe of AustƌiaŶ heƌďs: ϲϮ%

NATURSALZ

ϭϱ



natural table salt

Colour / Appearance / Taste

The Ŷatuƌal ĐoloƌaioŶ of GeƌŵaŶ ƌoĐk salt ƌaŶges ďetǁeeŶ a ǁhite to light gƌeǇ. ‘oĐk salt fulils all the legal Đƌiteƌia of the  
͞Codeǆ AliŵeŶtaƌius͟ foƌ taďle salt aŶd is laďoƌatoƌǇ tested. It is of a iŶe taste, haƌŵoŶiouslǇ suppoƌiŶg the Ŷatuƌal aƌoŵa  
of Ǉouƌ dishes, addiŶg that speĐial touĐh. 

GeƌŵaŶ RoĐk Salt, gƌaŶules
;ϭ.ϱ - ϯ.Ϯ ŵŵͿ
ϭϬϬ% Ŷatuƌal. IdeallǇ suited to ill Ǉouƌ salt ŵill – foƌ fƌeshlǇ 
gƌouŶd salt at taďle!

GeƌŵaŶ RoĐk Salt, iŶelǇ gƌouŶd 
;Ϭ.Ϯ - Ϭ.ϳ ŵŵͿ
ϭϬϬ% Ŷatuƌal. Ideal foƌ ĐookiŶg aŶd seasoŶiŶg as ǁell as to 
ƌeiŶe aŶd pƌeseƌǀe food. Mild aŶd ǁell-seasoŶed taste, at 
the saŵe iŵe.

GeƌŵaŶ RoĐk Salt ǁith oƌgaŶiĐ ŵouŶtaiŶ heƌďs
ϭϬϬ% Ŷatuƌal. With oƌgaŶiĐ AustƌiaŶ ŵouŶtaiŶ heƌďs. PeƌfeĐt foƌ salads, ish, ŵeat aŶd ǀegetaďles dishes aŶd add a speĐial taste 
to Ǉouƌ soups, sauĐes, dƌessiŶgs, heƌď-ďuteƌ, etĐ.
IŶgƌedieŶts: GeƌŵaŶ ƌoĐk salt ;ϵϬ%Ϳ, paƌsleǇ*, Đhiǀes*, oƌegaŶo*, oŶioŶ*, ŵaƌjoƌaŵ*, gaƌliĐ*, siŶgiŶg Ŷetle*, dill*, feŶŶel*;
*fƌoŵ ĐoŶtƌolled oƌgaŶiĐ ĐuliǀaioŶ; shaƌe of AustƌiaŶ heƌďs: ϲϮ%

Natural rock salt - ƌiĐh iŶ ŵiŶeƌals aŶd fƌee of addiiǀes
This natural rock salt ǁas foƌŵed aďout ϮϬϬ ŵillioŶ Ǉeaƌs ago ďǇ the dƌaiŶiŶg of the pƌiŵeǀal sea. TodaǇ, it lies ϰϬϬ-ϳϱϬ ŵ ďeloǁ 
the eaƌth's suƌfaĐe, pƌoteĐted fƌoŵ ŵodeƌŶ eŶǀiƌoŶŵeŶtal iŵpaĐts. 

As it is Ŷeitheƌ iŶdustƌiallǇ pƌoĐessed Ŷoƌ ĐheŵiĐallǇ ĐleaŶed, it sill has a gƌeat Ŷuŵďeƌ of ŵiŶeƌals aŶd tƌaĐe eleŵeŶts esseŶial 
foƌ the huŵaŶ ďodǇ – suĐh as ĐalĐiuŵ, ŵagŶesiuŵ, potassiuŵ, iƌoŶ, iodiŶe aŶd ziŶĐ. ‘oĐk salt Đoŵes fƌoŵ oŶe of the oldest  
GeƌŵaŶ salt ŵiŶes. It is ŵiŶed, geŶtlǇ gƌouŶd iŶ tƌadiioŶal stoŶe pƌesses aŶd ĐaƌefullǇ sited out. The ƋualitǇ is ƌegulaƌlǇ  
ĐoŶtƌolled ďǇ ƌeputaďle iŶsitutes.

Due to its speĐial ĐoŵposiioŶ, Ŷatuƌal ƌoĐk salt is ƌeĐoŵŵeŶd ďǇ AǇuƌǀediĐ ŶutƌiioŶ eǆpeƌts aŶd tƌeasuƌed ďǇ sophisiĐated 
gastƌoŶoŵeƌs as ǁell as iŶ oƌgaŶiĐ aŶd Ŷatuƌal ĐuisiŶe.

UR-SALZROCK SALT
    Natural salt from Germany

ϭϲ



CouŶtƌǇ of oƌigiŶ:  GƌeeĐe, MesoloŶgi ;Ŷatuƌe ƌeseƌǀeͿ

FilliŶg, paĐkagiŶg:  Austƌia

ChaƌaĐeƌisiĐs: ϭϬϬ% Ŷatuƌal, uŶiodized, uŶƌeiŶed, fƌee of aŶǇ addiiǀes

Types: • “EA “ALT iŶe ;Ϭ.Ϯ - ϭ ŵŵͿ

 • “EA “ALT Đoaƌse foƌ salt ŵills ;Ϯ - ϯ ŵŵͿ

Greek Sea Salt 

This Ŷatuƌal sea salt is pƌoduĐed aĐĐoƌdiŶg to tƌadiioŶal ŵethods iŶ the salt ŵaƌshes of the IoŶiaŶ “ea Ŷeaƌ MesoloŶghi, oŶe of 
the puƌest aƌeas iŶ the MediteƌƌaŶeaŶ “ea. 

The lagooŶ is a Ŷatuƌe ƌeseƌǀe pƌoteĐted uŶdeƌ the EU Haďitats DiƌeĐiǀe.

BǇ the Ŷatuƌal poǁeƌ of the suŶ aŶd ǁiŶd, the seaǁateƌ sloǁlǇ eǀapoƌates iŶ the salt ďasiŶs aŶd ĐƌǇstallised salt ďegiŶs to foƌŵ. 
The salt is ĐaƌefullǇ ǁashed, dƌied aŶd theŶ sited oƌ gƌouŶd to the desiƌed gƌaiŶ size.

The iŶest sea salt laǀouƌ – ideal foƌ ĐookiŶg aŶd seasoŶiŶg, peƌfeĐt foƌ MediteƌƌaŶeaŶ ĐuisiŶe.

The Đoaƌse sea salt is peƌfeĐt foƌ salt ŵills.

"Pure Sea Salt from the sunny 

salt marshes of Greece"

Ouƌ sea salt is tested ďǇ iŶdepeŶdeŶt food iŶsitutes
aŶd iŶ aĐĐoƌdaŶĐe ǁith the GeƌŵaŶ Codeǆ AliŵeŶtaƌius  
foƌ taďle salt.

SEA SALT
                        from Greece

ϭϳ



Italian Sea Salt 

This Ŷatuƌal sea salt Đoŵes fƌoŵ salt paŶs oŶ the Đoast of ItalǇ. The salt is pƌoduĐed ďǇ eǀapoƌaiŶg seaǁateƌ iŶ salt ďasiŶs Đƌeated 
speĐiallǇ foƌ this puƌpose.

“ea salt is ideal foƌ eǀeƌǇdaǇ ĐookiŶg, seasoŶiŶg aŶd pƌeseƌǀiŶg food.

Also peƌfeĐt foƌ salt ďaths!

"Pure sea salt"

CouŶtƌǇ of oƌigiŶ:  ItalǇ

FilliŶg, paĐkagiŶg:  Austƌia

ChaƌaĐeƌisiĐs: ϭϬϬ% Ŷatuƌal, uŶiodized, uŶƌeiŶed, fƌee of aŶǇ addiiǀes

Types: • “EA “ALT iŶe ;Ϭ.Ϯ - ϭ ŵŵͿ

 • “EA “ALT Đoaƌse foƌ salt ŵills ;Ϯ - ϯ ŵŵͿ

Pure sea salt

- natural

- originally

- mediterran

Ouƌ sea salt is tested ďǇ iŶdepeŶdeŶt food iŶsitutes
aŶd iŶ aĐĐoƌdaŶĐe ǁith the GeƌŵaŶ Codeǆ AliŵeŶtaƌius 
foƌ taďle salt.

 ✓ 100% natural sea salt

 ✓ is pƌoduĐed ďǇ Ŷatuƌal eǀapoƌaioŶ of puƌest seaǁateƌ
 ✓ uŶiodized, uŶƌeiŶed, uŶďleaĐhed, ǁithout aŶǇ addiiǀes
 ✓ sea salt is ideal foƌ eǀeƌǇdaǇ ĐookiŶg, seasoŶiŶg aŶd  
  pƌeseƌǀiŶg food

TIP: also peƌfeĐt foƌ salt ďaths!

from Italy

SEA SALT

ϭϴ



IŶgƌedieŶts: ϭϬϬ% sea salt uŶiodized, sŵoke ;ďeeĐh ǁoodͿ

 Đoaƌse Ϯ.Ϭ - ϯ.Ϭ ŵŵ

PaĐkagiŶg: ϭϬϬ g gƌiŶdeƌ, ϭϳϬ g jaƌ, ϯϱϬ g jaƌ

Usage: foƌ seasoŶiŶg dishes ďefoƌe seƌǀiŶg; foƌ dips, ŵaƌiŶades, foƌ BBQ

The sea salt gets its aŵďeƌ-Đolouƌed appeaƌaŶĐe aŶd uŶiƋue sŵokeǇ taste due to a speĐial 
Đold sŵokiŶg pƌoĐess oǀeƌ uŶtƌeated ďeeĐh ǁood  - ateƌ ‚VikiŶg͚ tƌadiioŶ.

 ✓ geŶtlǇ Đold sŵoked, appƌ. ϭ7Ϭ houƌs ǁith 3Ϭ °C.
 ✓ fƌee of aƌiiĐial sŵoke laǀouƌs, pƌeseƌǀaiǀes 
 ✓ iŶe sŵoke taste
 ✓ it is ideal foƌ gƌilled food, steaks, steǁs, ish, soǇa-dishes... 

 ✓ leŶds ǀegetaƌiaŶ dishes a spiĐǇ aƌoŵaiĐ taste ǁithout usiŶg aŶiŵal pƌoduĐts

PRODUKTSMOKED SEA SALT
                           from Italy

PREMIUM  
SALT

ϭϵ

vegan    gluten-free    lactose-free     



Flor de Sal - "The ǁhite gold of the Algaƌǀe"
Floƌ de “al, ŵeaŶiŶg ͞the salt loǁeƌ ,͟ is the ŵost pƌeĐious aŶd ǀaluaďle 
sea salt. The salt oƌigiŶates fƌoŵ the Poƌtuguese AtlaŶiĐ Đoast iŶ the 
͞‘ia Foƌŵosa͟ Ŷatuƌal paƌk s͛ salt eǀapoƌaioŶ poŶds.

The ĐoŵďiŶaioŶ of the AtlaŶiĐ ǁateƌ's high leǀel of puƌitǇ iŶ this  
pƌoteĐted Đoastal aƌea, the faǀouƌaďle Algaƌǀe Đliŵate, aŶd the  
geŶtle pƌoduĐioŶ ŵethod that is all ďǇ haŶd, guaƌaŶtee this salt s͛  
uŶƌiǀalled ƋualitǇ aŶd puƌitǇ. As ouƌ Floƌ de “al does Ŷot uŶdeƌgo aŶǇ 
fuƌtheƌ pƌoĐessiŶg, the taste aŶd the ŵoistuƌe fƌoŵ the oĐeaŶ aƌe  
ƌetaiŶed.

Its Ŷatuƌal ƌesidual ŵoistuƌe of ďetǁeeŶ ϱ - ϴ% is aŶ iŵpoƌtaŶt iŶdiĐatoƌ 
of ƋualitǇ aŶd tǇpiĐal of this uŶpƌoĐessed sea salt.

Hand-made sea salt from Portugal, 100% natural, uniodized

 • Ŷatuƌal, high ƌesidual ŵoistuƌe
 • "sot" salt – Đƌushes easilǇ ďetǁeeŶ  
  Ǉouƌ iŶgeƌs, staƌts Đƌisp aŶd teŶdeƌ,  
  dissolves quickly in your mouth

 • unprocessed and 100% natural 

FLOR DE SAL
   from Portugal

ϮϬ

PREMIUM  
SALT



It is oŶlǇ possiďle to pƌoduĐe Floƌ de “al iŶ the suŵŵeƌ ŵoŶths ;ďetǁeeŶ MaǇ aŶd  
“epteŵďeƌͿ. PaĐkagiŶg takes plaĐe iŶ Austƌia, also ďǇ haŶd.

PƌoduĐioŶ is sill ĐoŶduĐted to this daǇ usiŶg the tƌadiioŶal ŵethods, that haǀe ďeeŶ 
passed fƌoŵ geŶeƌaioŶ to geŶeƌaioŶ foƌ huŶdƌeds of Ǉeaƌs. Floƌ de “al oŶlǇ foƌŵs iŶ 
faǀouƌaďle ǁeatheƌ ĐoŶdiioŶs – lots of suŶshiŶe, loǁ aiƌ huŵiditǇ, aŶd a light ďƌeeze  
– ĐƌeaiŶg a thiŶ laǇeƌ like iĐe oŶ the ǁateƌ s͛ suƌfaĐe iŶ the salt eǀapoƌaioŶ poŶds.

“peĐial ǁoodeŶ tools ;͞ďoƌďoletas͟Ϳ aƌe used to ĐaƌefullǇ skiŵ the iƌst of the ĐƌǇstallisiŶg 
salt ďlossoŵs ďǇ haŶd. TheŶ these aƌe suŶ-dƌied aŶd diƌeĐtlǇ paĐked ǁithout aŶǇ fuƌtheƌ 
pƌoĐessiŶg steps. Caƌe is takeŶ duƌiŶg dailǇ haƌǀesiŶg to aǀoid aŶǇ ĐoŶtaĐt ďetǁeeŶ the 
salt ďlossoŵs aŶd the ďotoŵ of the salt pool; oŶlǇ ďǇ doiŶg this does the salt keep its 
ďƌight ǁhite Đolouƌ.

Ouƌ Floƌ de “al has ďeeŶ aǁaƌded the ͞Superior Taste Award͟ at the IŶteƌŶaioŶal QualitǇ & Taste  
IŶsitute iŶ Bƌussels.

The paƌiĐulaƌ stƌuĐtuƌe of this salt aŶd the uŶusuallǇ ŵild taste ŵake it a pƌeĐious deliĐaĐǇ.
Flor de Sal has a paƌiĐulaƌlǇ sot taste ǁith ŵaŶǇ ŵiŶeƌal ŶuaŶĐes, aŶd eŶhaŶĐes the Ŷatuƌal aƌoŵas  
iŶ food like Ŷo otheƌ salt.

The paƌiĐulaƌ stƌuĐtuƌe of this salt aŶd the uŶusuallǇ ŵild taste ŵake it a pƌeĐious deliĐaĐǇ.
Flor de Sal has a paƌiĐulaƌlǇ sot taste ǁith ŵaŶǇ ŵiŶeƌal ŶuaŶĐes, aŶd eŶhaŶĐes the Ŷatuƌal aƌoŵas iŶ food like Ŷo 
otheƌ salt.

Ϯϭ



IŶgƌedieŶts: ƌoĐk salt , “alsola stoĐksii* ;<ϭ%Ϳ *gƌoǁŶ iŶ the ǁild

 iŶelǇ gƌouŶd oƌ Đoaƌse

OƌigiŶ: PakistaŶ ;pƌoǀiŶĐe PuŶjaďͿ / IŶdia

FilliŶg: Austƌia

The Ŷaŵe ͞Kala Naŵak͟ iŶ HiŶdi ŵeaŶs ͞ďlaĐk salt .͟ Kala Naŵak salt s͛  
disiŶĐiǀe taste aŶd aƌoŵa of Đooked eggs ĐaŶ ďe tƌaĐed to its sulphuƌ  
ĐoŶteŶt. It is aŶ iŵpoƌtaŶt iŶgƌedieŶt iŶ Đuƌƌies aŶd ĐhutŶeǇs, aŶd goes 
ǁell ǁith ish, ǀegetaďle dishes, tofu, aǀoĐado, auďeƌgiŶe, Ǉoghuƌt, etĐ. Is a  
populaƌ suďsitute foƌ eggs iŶ VEGAN COOKING.

vegan    gluten-free    lactose-free     

 ✓ a speĐialitǇ of IŶdiaŶ aŶd AǇuƌǀediĐ ĐookiŶg
 ✓ fƌee fƌoŵ aƌiiĐial addiiǀes aŶd laǀouƌiŶgs  
 ✓ adds egg-like laǀouƌ Ŷotes
 ✓ giǀes eǆoiĐ dishes a ĐeƌtaiŶ kiĐk
 ✓ aŶd also goes ǁell ǁith ish, ǀegetaďle dishes, tofu, aǀoĐado,  
  auďeƌgiŶe, Ǉoghuƌt, aŶd ŵaŶǇ otheƌs.

*Salsola StoĐksii ;Salsola = saltwortͿ
Grows iŶ saŶdy, salty soil iŶ the highlaŶds of west IŶdia aŶd PakistaŶ, aŵoŶgst other plaĐes, aŶd is used iŶ this area as a tradiioŶal folk reŵedy.

KALA NAMAK
   Ayurveda black salt

PREMIUM  
SALT
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DESERT SALT

fƌoŵ Kalahaƌi

BLUE SALT

fƌoŵ Peƌsia

PYRAMID SALT

fƌoŵ IŶdia

IŶ southeƌŶ AfƌiĐa, iŶ the aƌea of the Kalahaƌi Deseƌt, theƌe is a Ŷatuƌal ďƌiŶe aƌisiŶg fƌoŵ 
ϯϬϬ-ŵillioŶ-Ǉeaƌ-old uŶdeƌgƌouŶd salt deposits, ǁhiĐh foƌŵs a salt lake oŶ the suƌfaĐe.  
Fƌee of polluioŶ aŶd ĐoŶtaŵiŶaioŶ, the ďƌiŶe ĐƌǇstallizes iŶ the heat of the deseƌt. 
The eǆtƌaĐted salt is gatheƌed ďǇ haŶd aŶd dƌied iŶ the suŶ.

Desert salt has aŶ iŶteŶse, puƌe taste aŶd is ideal foƌ dailǇ use iŶ the kitĐheŶ.  
Its Ŷatuƌal ǁhite ĐolouƌaioŶ is tǇpiĐal.

Top Đhefs aŶd gouƌŵets loǀe this Ŷatuƌal deseƌt salt, ǁhiĐh has ďeeŶ aǁaƌded ďǇ 
the Bƌussels IŶsitute foƌ IŶteƌŶaioŶal QualitǇ & Taste.

 • oŶe of the oldest Ŷatuƌal salts oŶ eaƌth
 • hoŶouƌed ǁith the ͚“upeƌioƌ Taste Aǁaƌd͛

This speĐial Fleur de Sel, also kŶoǁŶ as "the loǁeƌ of salt", Đoŵes fƌoŵ the Đoast of 
IŶdia aŶd ĐouŶts aŵoŶg the ŵost pƌeĐious salts of the ǁoƌld. It is pƌoduĐed oŶlǇ oŶ 
hot aŶd ǁiŶdǇ daǇs as a thiŶ laǇeƌ oŶ the ǁateƌ suƌfaĐe, aŶd is theŶ sǇphoŶed of ďǇ 
haŶd aŶd dƌied iŶ the suŶ.

Its uŶiƋue pǇƌaŵid stƌuĐtuƌe also giǀes this salt its Ŷaŵe. It its peƌfeĐtlǇ suited foƌ 
ish aŶd ǀegetaďles, aŶd is espeĐiallǇ used foƌ seasoŶiŶg at the taďle as a iŶgeƌ 
salt – this salt is just Đƌuŵďled a litle!

UŶiƋue shape – these gossaŵeƌ salt ĐƌǇstals aƌe iŵpƌessiǀe iŶ theiƌ "Đƌisp" teǆtuƌe, 
aŶd haǀe a pleasaŶtlǇ ŵild, iŶe saltǇ taste.

 • a speĐial aŶd eǆƋuisite Fleuƌ de “el
 • a laǀouƌiŶg aŶd ǀisual tƌeat

This PeƌsiaŶ ďlue salt is a ƌaƌitǇ aŵoŶgst salts, due to its uŶiƋue Đolouƌ, ǁhiĐh Đoŵes 
fƌoŵ aŶ opiĐal illusioŶ. 

The ďlue Đolouƌ oĐĐuƌƌed ŵillioŶs of Ǉeaƌs ago, as iŶteŶse teĐtoŶiĐ pƌessuƌe ǁas  
eǆeƌted oŶ the salt deposits ĐhaŶgiŶg the salt s͛ ĐƌǇstalliŶe stƌuĐtuƌe. EspeĐiallǇ the 
ŵiŶeƌal sǇlǀite is ŵade ƌespoŶsiďle foƌ this efeĐt. IŶdiǀidual ĐƌǇstals fƌaĐtuƌe the light 
aŶd the ƌesuliŶg ďlue ďeĐoŵes ǀisiďle. This salt is ďest eŶjoǇed as a iŶishiŶg salt iŶ 
a salt ŵill.

Blue “alt eŶhaŶĐes all dishes, deliĐious ǁith fois gƌas, tƌule dishes, seafood, ŵeat 
dishes etĐ. The taste is iŶǀigoƌaiŶg at ďegiŶŶiŶg aŶd leaǀes a ŵild, pleasaŶt 
ateƌtaste.

 • eǆtƌaoƌdiŶaƌǇ salt ǁith a speĐial ďlue ĐoloƌaioŶ
 • oŶe of the ƌaƌest ƌoĐk salts of the ǁoƌld

PREMIUM  NATURAL SALTS
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DesĐƌipioŶ: illed ǁith Natuƌal “alt oƌ oƌgaŶiĐ peppeƌ

ChaƌaĐteƌisiĐs:  – ƌeillaďle  – 

 “ize:  ϰϬ ŵŵ ƌd., ϭϰϬ ŵŵ high

 Mateƌial:  glass ďodǇ, ĐeƌaŵiĐ gƌiŶdeƌ, PC-Đap

 QualitǇ assuƌaŶĐe:  shƌiŶk sleeǀe as taŵpeƌ-eǀideŶt seal

FilliŶg / PaĐkagiŶg: Austƌia

CRYSTAL SALT HiŵalaǇa, ϭϬϬ g
The diaŵoŶd of Ŷatuƌal salts, 
ĐoŶteŶt: CƌǇstal “alt Đoaƌse-gƌaiŶed ;Ϯ - ϰ ŵŵͿ

NATURAL SALT fƌoŵ Austƌia, ϭϬϬ g
;Ausseeƌ ŵouŶtaiŶ Đoƌe saltͿ
TƌadiioŶal “alt fƌoŵ the Alps,
ĐoŶteŶt: ‘oĐk “alt Đoaƌse-gƌaiŶed ;ϭ.ϰ - ϰ.Ϭ ŵŵͿ

ROCK SALT fƌoŵ GeƌŵaŶǇ, ϭϬϬ g
Fƌoŵ oŶe of GeƌŵaŶǇ's oldest salt ŵiŶes,
ĐoŶteŶt: ‘oĐk “alt Đoaƌse-gƌaiŶed ;ϭ.ϱ - ϯ ŵŵͿ

SEA SALT fƌoŵ ItalǇ, ϭϬϬ g
FiŶest “ea “alt laǀouƌ,
ĐoŶteŶt: “ea “alt Đoaƌse ;Ϯ - ϯ ŵŵͿ

SPICEMILS
refillable

"Pure natural salt, uniodized"
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BLACK PEPPER ϱϬ g, oƌgaŶiĐ  
The KiŶg of “piĐes, oŶe of the oldest spiĐes 
iŶ the ǁoƌld,
ĐoŶteŶt: ďlaĐk peppeƌ

MULTI-COLOURED PEPPER ϰϱ g, oƌgaŶiĐ
AƌoŵaiĐ, spiĐǇ ŵiǆtuƌe of peppeƌ,
ĐoŶteŶt: ďlaĐk, ǁhite peppeƌ aŶd ƌed peppeƌ ďeƌƌies
;“ĐhiŶus-ďeƌƌiesͿ
 

KALA NAMAK  ;BlaĐk “altͿ, ϭϬϬ g 
AǇuƌǀediĐ ƌoĐk salt, a populaƌ egg ƌeplaĐeƌ 
ĐoŶteŶt: ĐƌǇstal salt, salsola stoĐksii ;<ϭ,Ϭ%Ϳ

SMOKED SEA SALT, ϭϬϬ g 
TƌadiioŶal Đold-sŵoked sea salt: foƌ a saǀouƌǇ, 
spiĐǇ aŶd sŵokǇ laǀouƌ.  
ĐoŶteŶt: sea salt uŶiodized, sŵoke ;uŶtƌeated  
ďeeĐh ǁoodͿ

Ouƌ “alt is ϭϬϬ% Ŷatuƌal, uŶƌeiŶed, uŶiodized aŶd fƌee of aŶǇ  
addiiǀes.

It is ĐoŶstaŶtlǇ tested ďǇ iŶdepeŶdeŶt food iŶsitutes aŶd iŶ  
aĐĐoƌdaŶĐe ǁith the GeƌŵaŶ Codeǆ AliŵeŶtaƌius foƌ taďle salt.

ceramic grinder
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SUGAR

ALTERNATIVES
of natural origin

Agaǀe Sugaƌ, organic 
 - Sugar speciality from the juice

  of the blue agave plant

ďio Sǁeet, organic
 - Tabel Sweetener based on 

  organic Erythritol, calorie-free

BiƌĐh Sugaƌ
 - Tabel Sweetener based on Xylitol, 
  40% less calories

Light SǁeetŶess
 - Tabel Sweetener based on Erythritol, 
  calorie-free

Sweetener with Stevia 1:1
 - Tabel Sweetener based on Erythritol 
  and Stevia, calorie-free

CoĐoŶut Sugaƌ, organic 
 - Sugar speciality from the pure

  blossom of the coconut tree

Mmmh ... gƌeat taste 
aŶd Ŷo ŵoƌe 

Đaloƌie ĐouŶiŶg!
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Agaǀe haƌǀesiŶg / pƌoduĐioŶ
Ouƌ agaǀe sugaƌ is geŶtlǇ eǆtƌaĐted fƌoŵ the juiĐe of the ďlue agaǀe plaŶt ;agaǀe teƋuilaŶaͿ. To get 
the ǀaluaďle ŶeĐtaƌ, ǁhiĐh is ĐoŶĐeŶtƌated iŶ the iŶŶeƌ Đoƌe of the agaǀe plaŶt, the leaǀes iƌst haǀe  
to ďe ƌeŵoǀed. Befoƌe the plaŶt loǁeƌs, haƌǀesiŶg of the ͞sǁeet heaƌts͟ of the plaŶts ĐaŶ take  
plaĐe – tǇpiĐallǇ ǁheŶ the plaŶt is ƌoughlǇ ϴ Ǉeaƌs old. The heaƌts aƌe ǁashed, Đhopped up, aŶd  
the sǁeet juiĐe is pƌessed out.

The agaǀe juiĐe is theŶ ilteƌed, geŶtlǇ ĐoŶĐeŶtƌated aŶd spƌaǇ-dƌied ďǇ addiŶg ϰ% oƌgaŶiĐ  
ŵaltodeǆtƌiŶ ;fƌoŵ AustƌiaͿ to oďtaiŶ a iŶe poǁdeƌ.

Agaǀe gƌoǁs iŶ MeǆiĐo's ƌeŵote tƌopiĐal steppe ƌegioŶs, aŶd has ďeeŶ a populaƌ sǁeeteŶeƌ siŶĐe 
aŶĐieŶt iŵes.

OƌigiŶ: MeǆiĐo ;HighlaŶds of JalisĐoͿ

FilliŶg: Austƌia

ChaƌaĐteƌisiĐs: ϭϬϬ% Ŷatuƌal, oƌgaŶiĐ Đeƌiied, uŶƌeiŶed, geŶeiĐallǇ uŶŵodiied

 ŵade fƌoŵ ϭϬϬ% puƌe agaǀe ŶeĐtaƌ

 all-ƌouŶd sǁeeteŶeƌ, Ŷeutƌal laǀouƌ, easǇ to ŵeasuƌe out

Taste and Sweetness

Agaǀe sugaƌ is disiŶguishaďle ďǇ its eǆtƌeŵelǇ light, Ŷeutƌal taste – a peƌfeĐt alteƌŶaiǀe to ĐaŶe sugaƌ aŶd ďeet sugaƌ. Agaǀe 
sugaƌ is ƌiĐh iŶ Ŷatuƌal fƌuĐtose aŶd is ƌoughlǇ Ϯϱ% sǁeeteƌ thaŶ sugaƌ. We ƌeĐoŵŵeŶd usiŶg ϴϬ g of agaǀe sugaƌ iŶ the plaĐe of  
ϭϬϬ g of ĐlassiĐ sugaƌ.

Usage
All ƌeĐipes that Đall foƌ Ŷoƌŵal sugaƌ ĐaŶ also use agaǀe sugaƌ iŶstead. It s͛ peƌfeĐt foƌ sǁeeteŶiŶg dƌiŶks, ŵuesli, fƌuit salads,  
all kiŶds of desseƌts, aŶd also ďaked goods.

Glycemic index (= GI): Agaǀe sugaƌ is ŵaiŶlǇ Đoŵpƌised of fƌuĐtose aŶd gluĐose, ǁith the fƌuĐtose ĐoŶteŶt 
sigŶiiĐaŶtlǇ outǁeighiŶg the gluĐose. The GI is theƌefoƌe eǆtƌeŵelǇ loǁ ;ƌoughlǇ Ϯϲ – aďout half that of ĐaŶe 
sugaƌ ǁhiĐh has a GI of ϳϬͿ.

 Good to know:

 –  eǆisiŶg laǀouƌs of food aƌe pleasaŶtlǇ 

  ďoosted

 –  Ǉoghuƌt aŶd Đheese Đuƌd dishes get aŶ eǀeŶ 
  Đƌeaŵieƌ ĐoŶsisteŶĐǇ

 –  agaǀe sugaƌ helps ǁith ŵakiŶg Đƌeaŵ sif

 –  ďaked goods ;ǁales, Đakes, etĐ.Ϳ ĐaŶ ďe 
  ŵade eǆĐepioŶallǇ lufǇ

NutƌiioŶ deĐlaƌaioŶ peƌ ϭϬϬg

EŶeƌgǇ ......................... ϭϲϬϯ kJ / ϯϳϴ kĐal
Fat ....................................................... Ϭ g
- of ǁhiĐh satuƌated fatǇ aĐids ....................... Ϭ g
CaƌďohǇdƌates ............................... ϵϭ,Ϭ g
- of ǁhiĐh sugaƌsϭ.Ϳ

 ................................. ϴϲ,Ϭ g
Fiďƌe .................................................... ϳ g
PƌoteiŶ ................................................ Ϭ g
“alt ...................................................... Ϭ g
ϭ.ͿFƌuĐtose ;ϴϬ%Ϳ aŶd gluĐose ;ϲ,ϱ%Ϳ

A Mexican 

sugar speciality

AT-BIO-301

MEXICO Agriculture

AGAVE SUGAR
                            powdered

Ϯϳ



bio Sweet is aŶ oƌgaŶiĐ Đeƌiied sugaƌ suďsitute aŶd ĐoŶsists eŶiƌelǇ of Đaloƌie-fƌee  
oƌgaŶiĐ EƌǇthƌitol.

EƌǇthƌitol is of Ŷatuƌal oƌigiŶ aŶd ĐaŶ ďe fouŶd, aŵoŶg otheƌ thiŶgs, iŶ ƌipe fƌuit suĐh as  
ŵeloŶs, gƌapes aŶd peaƌs. It is oďtaiŶed thƌough a Ŷatuƌal feƌŵeŶtaioŶ pƌoĐess fƌoŵ  
oƌgaŶiĐ Đeƌiied ĐoƌŶ. EƌǇthƌitol is Ŷeitheƌ ďleaĐhed Ŷoƌ does it ĐoŶtaiŶ aŶi-ĐakiŶg ageŶts 
oƌ otheƌ addiiǀes.

IŶgƌedieŶts: ϭϬϬ% E‘YTH‘ITOL, fƌoŵ oƌgaŶiĐ Đeƌiied faƌŵiŶg

ChaƌaĐteƌisiĐs: of puƌe ǀegetaďle oƌigiŶ, oƌgaŶiĐ Đeƌiied ƋualitǇ, GMO-fƌee, 

 uŶďleaĐhed, suitaďle foƌ diaďeiĐs ;glǇĐaeŵiĐ iŶdeǆ = ϬͿ,

 looks aŶd tastes like sugaƌ

CouŶtƌǇ of oƌigiŶ: ChiŶa

FilliŶg: Austƌia

Types: • ĐƌǇstalliŶe ;Ϭ.ϯ - Ϭ.ϴ ŵŵͿ

 • poǁdeƌed ;ŵesh ϭϬϬͿ

Tabel sweetener

based on organic Erythritol

NutƌiioŶal ǀalues peƌ ϭϬϬg

EŶeƌgǇ ................................... Ϭ kJ / Ϭ kĐal
Fat ....................................................... Ϭ g
- of ǁhiĐh satuƌated fatǇ aĐids ....................... Ϭ g
CaƌďohǇdƌates ................................ ϭϬϬ g
- of ǁhiĐh sugaƌs ........................................ Ϭ g
- of ǁhiĐh polǇǀaleŶt alĐohols .................... ϭϬϬ g
Fiďƌe .................................................... Ϭ g
PƌoteiŶ ................................................ Ϭ g
“alt ...................................................... Ϭ g

SWEET
   crystalline

Ϯϴ



Usage
Bio “ǁeet is to ďe used like ĐlassiĐ sugaƌ - hot oƌ Đold. Ideal foƌ ĐookiŶg, ďakiŶg,  
pƌeseƌǀiŶg, deĐoƌaiŶg, sǁeeteŶiŶg Đofee, tea, ŵuesli, Ǉoghuƌt aŶd aŶǇthiŶg else 
that ƌeƋuiƌes sǁeetŶess.

Pƌopeƌies
Bio “ǁeet looks, tastes aŶd has the saŵe pƌopeƌies as sugaƌ.

It oŶlǇ difeƌs iŶ ƌegaƌd to sǁeetŶess at aďout ϳϬ% Đoŵpaƌed to Ŷoƌŵal sugaƌ.  
Hoǁeǀeƌ, this is Ŷot a disadǀaŶtage siŶĐe its sǁeetŶess is suiĐieŶt aŶd ǀeƌǇ agƌeeaďle.  
Foƌ those ǁho ǁish to sǁeeteŶ ϭ:ϭ as ǁith sugaƌ: ϭϬϬ g sugaƌ = ϭϰϬ g Bio “ǁeet

 

ďio “ǁeet has Ŷo Đaloƌies oƌ ĐaƌďohǇdƌates ;Ϭ kJ / Ϭ kĐal peƌ ϭϬϬ gͿ aŶd is  
ƌeĐoŵŵeŶded foƌ ĐoŶsĐious ŶouƌishŵeŶt aŶd dieiŶg, espeĐiallǇ sugaƌ-fƌee aŶd  
sugaƌ-ƌeduĐed diets.

Also opiŵallǇ suitaďle foƌ diaďeiĐs.

 Why bio Sweet?

 ✓ sǁeeteŶs ǁith zeƌo Đaloƌies
 ✓ looks aŶd tastes like sugaƌ
 ✓ oƌgaŶiĐ Đeƌiied ƋualitǇ
 ✓ foƌ ĐoŶsĐious ŶouƌishŵeŶt
 ✓ laĐtose-fƌee, gluteŶ-fƌee, ǀegaŶ ďǇ Ŷatuƌe
 ✓ Ŷo iŶĐƌease iŶ ďlood sugaƌ ;GI ϬͿ
 ✓ tooth-fƌieŶdlǇ

geŶeiĐally uŶŵodiied
according to the CODEX guideline
"GeŶeiĐally uŶŵodiied produĐioŶ"

Sweetness with 0 kcal 

AT-BIO-301

Non-EU-Agriculture

                      powdered (mesh 100)

100% Organic-Erythritol

Mmmh ... gƌeat taste 
aŶd Ŷo ŵoƌe 

Đaloƌie ĐouŶiŶg!

Ϯϵ



CouŶtƌǇ of oƌigiŶ: FiŶlaŶd, EuƌopeaŶ ƋualitǇ

FilliŶg/paĐkagiŶg: Austƌia

ChaƌaĐteƌisiĐs: - ϭϬϬ% Ŷatuƌal souƌĐe

 - ŵade fƌoŵ haƌd ǁoods 

 - suitaďle foƌ diaďeiĐs, glǇĐeŵiĐ iŶdeǆ = ϴ.ϱ

 - looks, tastes aŶd sǁeeteŶs ϭ:ϭ like sugaƌ

  - ϰϬ% feǁeƌ Đaloƌies – Đoŵpaƌed to ǁhite sugaƌ

Types: • ĐƌǇstalliŶe ;ϭϴ - ϲϬ ŵeshͿ

 • poǁdeƌed ;ŵesh ϭϬϬͿ

BiƌĐh “ugaƌ, also Đalled XǇlitol, is a sugaƌ suďsitute of Ŷatuƌal oƌigiŶ.

History

The disĐoǀeƌǇ of XǇlitol tƌaĐes ďaĐk to the GeƌŵaŶ Đheŵist aŶd Noďel Pƌize lauƌeate Eŵil FisĐheƌ iŶ the 
Ǉeaƌ ϭϴϵϭ. XǇlitol has ďeeŶ used as a sugaƌ suďsitute siŶĐe the ϭϵϲϬs. Fƌoŵ the EU oiĐiallǇ appƌoǀed as 
a sǁeeteŶeƌ iŶ ϭϵϴϰ.

PƌoduĐioŶ
Ouƌ BiƌĐh sugaƌ is oďtaiŶed fƌoŵ haƌdǁood, ŵostlǇ ďiƌĐh aŶd ďeeĐh tƌees fƌoŵ sustaiŶaďle foƌestƌǇ. AĐĐoƌdiŶg to aŶ iŶdepeŶdeŶt 
studǇ, it is the XǇlitol ǁith the sŵallest eĐologiĐal footpƌiŶt. 

XǇlitol is pƌoduĐed ďǇ the huŵaŶ ďodǇ as ǁell aŶd ĐoŶtaiŶed ďǇ Ŷatuƌe iŶ fƌuits aŶd ǀegetaďles suĐh as stƌaǁďeƌƌies, ƌaspďeƌƌies 
aŶd pluŵs.

Usage
BiƌĐh sugaƌ is to ďe used like ƌegulaƌ sugaƌ – hot oƌ Đold. Ideal foƌ ĐookiŶg, ďakiŶg, sǁeeteŶiŶg, deĐoƌaiŶg aŶd ŵaŶǇ ŵoƌe. The 
oŶlǇ eǆĐepioŶ is Ǉeast dough. High teŵpeƌatuƌes aƌe ŶeĐessaƌǇ foƌ ĐaƌaŵelisaioŶ ;fƌoŵ ϮϬϬ°CͿ.

BIRCH SUGAR
    crystalline

ϯϬ



fewer calories*

suitaďle for diaďeiĐs

geŶeiĐally uŶŵodiied

Taste and Sweetness 

BiƌĐh sugaƌ has the saŵe taste aŶd sǁeetŶess as ƌegulaƌ ǁhite sugaƌ – it ĐaŶ ďe used ϭ:ϭ.

BiƌĐh sugaƌ aŶd pets
BiƌĐh sugaƌ is aŶ eǆĐelleŶt suďsitute foƌ sugaƌ foƌ huŵaŶ 
ďeiŶgs. “oŵe aŶiŵal speĐies suĐh as dogs, ƌaďďits aŶd Đoǁs 
should Ŷeǀeƌ iŶgest ǆǇlitol siŶĐe it has a toǆiĐ efeĐt oŶ theiƌ 
oƌgaŶisŵs.

BiƌĐh sugaƌ aŶd tooth deĐaǇ
Nuŵeƌous sĐieŶiiĐ studies haǀe ĐoŶiƌŵed the posiiǀe pƌo-
peƌies of XǇlitol iŶ ƌegaƌd to deŶtal health. Theƌefoƌe Ǉou 
ǁill iŶd ǆǇlitol iŶ ĐaŶdies, ĐheǁiŶg guŵs, deŶtal Đaƌe pƌo-
duĐts etĐ.

BiƌĐh sugaƌ aŶd diaďeiĐs
XǇlitol is a loǁ glǇĐeŵiĐ iŶgƌedieŶt. It is ŵetaďolized iŶdepeŶdeŶtlǇ of iŶsuliŶ aŶd has  
a glǇĐeŵiĐ iŶdeǆ* of appƌ. ϴ.

WheŶ ĐoŶsuŵiŶg foods/dƌiŶks that ĐoŶtaiŶ ǆǇlitol iŶstead of sugaƌ, the ďlood sugaƌ leǀel  
ƌises less thaŶ ǁheŶ ĐoŶsuŵiŶg foods/dƌiŶks that ĐoŶtaiŶ sugaƌ. This ŵakes ǆǇlitol a  
suitaďle sǁeeteŶeƌ foƌ use iŶ diaďeiĐ oƌ ĐaƌďohǇdƌate ĐoŶtƌolled diets.

*Glycemic index (= GI): The glǇĐeŵiĐ iŶdeǆ is a Ŷuŵďeƌ assoĐiated ǁith a paƌiĐulaƌ tǇpe of food that iŶdiĐates the food's efeĐt oŶ a peƌsoŶ's ďlood gluĐose 
leǀel. The sŵalleƌ the Ŷuŵďeƌ, the less iŵpaĐt the food has oŶ Ǉouƌ ďlood sugaƌ.
Foƌ ĐoŵpaƌisoŶ - ƌegulaƌ ǁhite sugaƌ: GI ϳϬ  /  XǇlitol: GI ϴ.ϱ

NutƌiioŶal ǀalues peƌ ϭϬϬg

EŶeƌgǇ ......................... ϭϬϬϬ kJ / ϮϰϬ kĐal
Fat ....................................................... Ϭ g
- of ǁhiĐh satuƌated fatǇ aĐids ....................... Ϭ g
CaƌďohǇdƌates ................................ ϭϬϬ g
- of ǁhiĐh sugaƌs ........................................ Ϭ g
- of ǁhiĐh polǇǀaleŶt alĐohols .................... ϭϬϬ g
Fiďƌe .................................................... Ϭ g
PƌoteiŶ ................................................ Ϭ g
“alt ...................................................... Ϭ g

 BeŶefits ...
 ✓ ϭϬϬ% of Ŷatuƌal oƌigiŶ
 ✓ looks, tastes & sǁeeteŶs just like sugaƌ
 ✓ ϰϬ% feǁeƌ Đaloƌies 
 ✓ foƌ healthǇ as ǁell as loǁ-Đaloƌie diets
  - speĐiiĐallǇ foƌ sugaƌ-fƌee oƌ loǁ-sugaƌ diets 

 ✓ suitaďle foƌ diaďeiĐs, GI = ϴ.ϱ
 ✓ tooth-fƌieŶdlǇ

40%
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                            powdered
Xylitol - from Finland
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CouŶtƌǇ of oƌigiŶ: FƌaŶĐe, EuƌopeaŶ ƋualitǇ

FilliŶg/paĐkagiŶg:  Austƌia

ChaƌaĐteƌisiĐs: ϭϬϬ% Ŷatuƌal souƌĐe, ŵade fƌoŵ ĐoƌŶ

 suitaďle foƌ diaďeiĐs, GI = )E‘O, looks aŶd tastes like ƌegulaƌ sugaƌ, 

 )E‘O Đaloƌies, aďout ϳϱ% of the saŵe sǁeetŶess as sugaƌ

Types:  ĐƌǇstalliŶe ;ϭϴ - ϲϬ ŵeshͿ

Light SǁeetŶess ĐoŶsists eŶiƌelǇ of the Đaloƌie-fƌee sugaƌ suďsitute EƌǇthƌitol.
EƌǇthƌitol is of Ŷatuƌal oƌigiŶ aŶd is oďtaiŶed thƌough a feƌŵeŶtaioŶ pƌoĐess fƌoŵ fƌoŵ geŶeiĐallǇ  
uŶŵodiied ĐoƌŶ. It is Ŷeitheƌ ďleaĐhed Ŷoƌ does it ĐoŶtaiŶ aŶi-ĐakiŶg ageŶts oƌ otheƌ addiiǀes.

Usage
Light “ǁeetŶess is to ďe used like ĐlassiĐ sugaƌ - hot oƌ Đold. Ideal foƌ ĐookiŶg, ďakiŶg, pƌeseƌǀiŶg,  
deĐoƌaiŶg, sǁeeteŶiŶg Đofee, tea, ŵuesli, Ǉoghuƌt aŶd aŶǇthiŶg else that ƌeƋuiƌes sǁeetŶess.

No Calorie Sweeter

 BeŶefits ...
 ✓ ϭϬϬ% of Ŷatuƌal oƌigiŶ
 ✓ looks aŶd tastes like sugaƌ
 ✓ Đaloƌie fƌee, Ϭ kĐal
 ✓ suitaďle foƌ diaďeiĐs, GI = )E‘O
 ✓ ŶoŶ-ĐaƌiogeŶiĐ aŶd tooth-fƌieŶdlǇ 

0 kcal calorie-free

suitaďle for diaďeiĐs

geŶeiĐally uŶŵodiied

Pƌopeƌies
Light “ǁeetŶess has Ŷo Đaloƌies, looks, tastes aŶd has the saŵe pƌopeƌies 
as sugaƌ.

It oŶlǇ difeƌs iŶ ƌegaƌd to sǁeetŶess at aďout ϳϬ% Đoŵpaƌed to Ŷoƌŵal 
sugaƌ, ďut its sǁeetŶess is suiĐieŶt aŶd ǀeƌǇ agƌeeaďle. Foƌ those ǁho 
ǁish to sǁeeteŶ ϭ:ϭ as ǁith sugaƌ: ϭϬϬ g sugaƌ = ϭϰϬ g Light “ǁeetŶess

“uitaďle foƌ diaďeiĐs.

LIGHT SWEETNESS
    crystalline
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NutƌiioŶal ǀalues peƌ ϭϬϬg

EŶeƌgǇ ................................... Ϭ kJ / Ϭ kĐal
Fat ....................................................... Ϭ g
- of ǁhiĐh satuƌated fatǇ aĐids ....................... Ϭ g
CaƌďohǇdƌates ................................ ϭϬϬ g
- of ǁhiĐh sugaƌs ........................................ Ϭ g
- of ǁhiĐh polǇǀaleŶt alĐohols .................... ϭϬϬ g
Fiďƌe .................................................... Ϭ g
PƌoteiŶ ................................................ Ϭ g
“alt ...................................................... Ϭ g

SWEETENER 1:1 
                         

ChaƌaĐteƌisiĐs
GƌaŶulated “ǁeeteŶeƌ ǁith “teǀia ;“teǀia plusͿ has a zeƌo glǇĐeŵiĐ 
iŶdeǆ*, is Đaloƌie-fƌee aŶd has ŶoŶ efeĐt oŶ the ďlood gluĐose leǀel. 
It is ƌeĐoŵŵeŶded foƌ ĐoŶsĐious ŶuƌishŵeŶt aŶd dieiŶg, espeĐiallǇ 

foƌ aŶǇ loǁ Đaloƌie oƌ sugaƌ-fƌee diets aŶd opiŵallǇ suitaďle foƌ  
diaďeiĐs.

ZERO CALORIES - CALORIE-FREE

FilliŶg/paĐkagiŶg: Austƌia

IŶgƌedieŶts: EƌǇthƌitol ;oƌigiŶ: ĐoƌŶͿ aŶd steǀiol glǇĐosides

ChaƌaĐteƌisiĐs: of puƌe ǀegetaďle oƌigiŶ

 )E‘O Đaloƌies, suitaďle foƌ diaďeiĐs, GI = )E‘O, uŶďleaĐhed, GMO-fƌee, 

 looks, tastes aŶd sǁeeteŶs ϭ:ϭ like ǁhite sugaƌ

Types: ĐƌǇstalliŶe ;ϭϴ - ϲϬ ŵeshͿ

Ouƌ GƌaŶulated “ǁeeteŶeƌ ǁith “teǀia is a taďle-top sǁeeteŶeƌ of Ŷatuƌal oƌigiŶ ŵade fƌoŵ EƌǇthƌitol aŶd high-ƋualitǇ steǀia 
eǆtƌaĐt fƌoŵ the steǀia plaŶt.

The iŶteŶse sǁeetŶess of the steǀia plaŶt is ĐoŵďiŶed ǁith EƌǇthƌitol. This aĐhieǀes a ĐhaƌaĐteƌisiĐ sugaƌ-like laǀouƌ ǁithout 
the „uŶpleasaŶt͟ ateƌtaste, ǁhiĐh is oteŶ the Đase ǁith puƌe steǀia pƌoduĐts. EƌǇthƌitol is paƌt of the gƌoup of so-Đalled sugaƌ 
alĐohols aŶd is pƌoduĐed iŶ FƌaŶĐe thƌough a Ŷatuƌal feƌŵeŶtaioŶ pƌoĐess of ĐoƌŶ. 

Usage
It is to ďe used like ĐlassiĐ sugaƌ - hot oƌ Đold. Ideal foƌ ĐookiŶg, 
ďakiŶg, pƌeseƌǀiŶg, deĐoƌaiŶg, sǁeeteŶiŶg Đofe, tea, ŵuesli aŶd 
aŶǇthiŶg else that ƌeƋuiƌes sǁeetŶess.

without aftertaste

sweetens 1:1 like sugar

 BeŶefits ...
 ✓ ϭϬϬ% of Ŷatuƌal oƌigiŶ
 ✓ looks aŶd tastes like sugaƌ
 ✓ tooth-fƌieŶdlǇ
 ✓ Đaloƌie-fƌee, Ϭ kĐal
 ✓ ŶatuƌallǇ laĐtose-, glute-fƌee, ǀegaŶ

geŶeiĐally uŶŵodiied
according to the CODEX guideline
"GeŶeiĐally uŶŵodiied produĐioŶ"
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CouŶtƌǇ of oƌigiŶ: IŶdoŶesia, Jaǀa

FilliŶg/paĐkagiŶg: Austƌia

ChaƌaĐteƌisiĐs: - ϭϬϬ% Ŷatuƌal, oƌgaŶiĐ Đeƌiied, uŶƌeiŶed

 - sustaiŶaďlǇ gƌoǁŶ aŶd haƌǀested

                           - is to ďe used ϭ:ϭ like ďƌoǁŶ sugaƌ

 - deliĐate Đaƌaŵel-like aƌoŵa

 - loǁ glǇĐeŵiĐ iŶdeǆ, GI ϯϱ

Types:  ĐƌǇstalliŶe

Ouƌ oƌgaŶiĐ ĐoĐoŶut sugaƌ Đoŵes fƌoŵ the IŶdoŶesiaŶ islaŶd of Jaǀa aŶd is pƌoduĐed ďǇ haŶd 
usiŶg tƌadiioŶal ŵethods. It is oďtaiŶed eǆĐlusiǀelǇ fƌoŵ the puƌe ďlossoŵ ŶeĐtaƌ of ĐoĐoŶut 
tƌees ;CoĐos NuĐifeƌaͿ.
The deliĐious ďlossoŵ is haƌǀested ďǇ ĐuiŶg the loǁeƌ ďuds, this juiĐe is theŶ 
heated uŶil it ĐƌǇstallises aŶd is iŶallǇ pƌoĐessed oƌ gƌouŶd iŶto gƌaŶules.
CoĐoŶut ďlossoŵ sugaƌ is ŵaŶufaĐtuƌed ďǇ sŵallholdeƌ 
faƌŵeƌs usiŶg tƌadiioŶal teĐhŶiƋues iŶ oŶe of the ŵost 
sustaiŶaďle sugaƌ pƌoduĐioŶ ŵethods iŶ eǆisteŶĐe. 
CoĐoŶut tƌees thƌiǀe, ďlossoŵ aŶd pƌoduĐe fƌuits foƌ aƌouŶd 
ϲϬ Ǉeaƌs. TheǇ Ŷeed ǀeƌǇ litle ǁateƌ to gƌoǁ, Ǉet peƌ heĐtaƌe 
theǇ pƌoduĐe ŶeaƌlǇ tǁiĐe as ŵuĐh fƌuits as sugaƌ ĐaŶe.

Asian sugar

speciality

ORGANIC COCONUT SUGAR
 crystalline
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NutƌiioŶ deĐlaƌaioŶ peƌ ϭϬϬg

EŶeƌgǇ ......................... ϭϱϵϳ kJ / ϯϳϲ kĐal
Fat .................................................... Ϭ,ϭ g
- of ǁhiĐh satuƌated fatǇ aĐids .................... Ϭ,ϭ g
CaƌďohǇdƌates ................................ ϵϭ,ϵ g
- of ǁhiĐh sugaƌs ................................... ϴϲ,ϲ g
Fiďƌe ................................................. Ϯ,Ϯ g
PƌoteiŶ ............................................. ϭ,Ϯ g
“alt ................................................... Ϭ,ϱ g
Kaliuŵ ................. ϭϯϯϬ ŵg ;ϲϲ,ϱ% N‘V*Ϳ

Glycemic index

CoĐoŶut sugaƌ ĐoŶtaiŶs Ŷatuƌal ǀitaŵiŶs aŶd ŵiŶeƌals ;potassiuŵ, ŵagŶesiuŵ...Ϳ. The glǇĐeŵiĐ iŶdeǆ ;GIͿ is aďout ϯϱ,  
appƌ. ϭ/Ϯ ǀalue of sugaƌ ĐaŶe ;GI = ϳϬͿ. The sŵalleƌ the Ŷuŵďeƌ, the less iŵpaĐt the food has oŶ Ǉouƌ ďlood sugaƌ.

Taste and Sweetness

CoĐoŶut sugaƌ is to ďe used ϭ:ϭ like ďƌoǁŶ sugaƌ. It dissolǀes easilǇ aŶd is ĐhaƌaĐteƌized ďǇ a deliĐate Đaƌaŵel touĐh.

PeƌfeĐt foƌ ĐookiŶg, ďakiŶg aŶd sǁeeiŶg – ǁaƌŵ oƌ Đold. Foƌ sǁeet dishes aŶd dƌiŶks, iŶĐludiŶg desseƌts, Đakes, taƌts, paŶĐakes, 
ǁales, sŵoothies, ĐoĐktails aŶd ŵuĐh ŵoƌe. It has a loǁ ŵeliŶg poiŶt – ǁhiĐh is peƌfeĐt foƌ ĐaƌaŵelisiŶg.

 ✓ ϭϬϬ% Ŷatuƌal
 ✓ Đeƌiied oƌgaŶiĐ ƋualitǇ
 ✓ deliĐious Đaƌaŵel aƌoŵa
 ✓ ŵelt-iŶ-the-ŵouth sŵooth
 ✓ ĐoŶtaiŶs potassiuŵ
  ϭ.ϯϯ g peƌ ϭϬϬ g = ϲϲ.ϱ% N‘V*
  *N‘V = NutƌieŶt ‘efeƌeŶĐe Values:
  ‘efeƌeŶĐe ƋuaŶitǇ foƌ the
  dailǇ iŶtake of aŶ adult
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made from 100% pure coconut blossom nectar

geŶeiĐally uŶŵodiied
according to the CODEX guideline
"GeŶeiĐally uŶŵodiied produĐioŶ"

AT-BIO-301

Indonesia Agriculture

flower buds of the coconut tree
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WhǇ pƌoteiŶ louƌs?
• ƌiĐh iŶ ǀegetaďle pƌoteiŶ aŶd ǀaluaďle iďƌe

• LOW CA‘B 

• ŶatuƌallǇ laĐtose-, gluteŶ-fƌee, ǀegaŶ

• a suiĐieŶt iŶtake of ǀegetaďle pƌoteiŶs is ǀeƌǇ iŵpoƌtaŶt,  
espeĐiallǇ foƌ athletes, ǀegaŶs aŶd ǀegetaƌiaŶs

Perfect for baking and as raw ingredients for smoothies, muesli, yoghurt.

good to kmow:

• COCONUT FLOUR

• ALMOND FLOUR

• PUMPKIN SEED FLOUR

• HEMP SEED FLOUR

• LINSEED FLOUR

• MACA POWDER

AT-BIO-301

PƌoteiŶs aƌe iŵpoƌtaŶt ĐoŵpoŶeŶts of the huŵaŶ ďodǇ.
 TheǇ aƌe a souƌĐe of ǀitaŵiŶs, ŵiŶeƌals aŶd ĐoŶtaiŶ all 
the esseŶial aŵiŶo aĐids. “uppoƌt ŵusĐle ďuildiŶg aŶd 

pƌeseƌǀaioŶ of the ďoŶes.
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ORGANIC COCONUT FLOUR
              HI-fibre   de-oiled   gluten-free                       

To ŵake ouƌ ĐoĐoŶut louƌ, fƌesh pulp fƌoŵ a ĐoĐoŶut ;CoĐos NuĐifeƌaͿ is Đhopped up aŶd  
de-oiled. OŶĐe dƌied, it is gƌouŶd to a iŶe poǁdeƌ. CoĐoŶut louƌ is kŶoǁŶ foƌ its high pƌoteiŶ 
ĐoŶteŶt. It is a tastǇ souƌĐe of iďƌe, aŶd at the saŵe iŵe loǁ iŶ ĐaƌďohǇdƌates. As a ƌesult,  
ĐoĐoŶut louƌ is paƌiĐulaƌlǇ suitaďle foƌ loǁ Đaƌď diets aŶd is aŶ eǆĐelleŶt gluteŶ fƌee alteƌŶaiǀe 
to Đeƌeal-ďased louƌs.

CouŶtƌǇ of oƌigiŶ: “ƌi LaŶka

FilliŶg/paĐkagiŶg: Austƌia

ChaƌaĐteƌisiĐ: pleasaŶtlǇ sǁeet, deliĐate sŵell aŶd laǀouƌ of ĐoĐoŶuts

Suggested use: foƌ ĐookiŶg, ďakiŶg aŶd as ƌaǁ iŶgƌedieŶts

ŵulti-puƌpose use...

CoĐoŶut louƌ is peƌfeĐt foƌ iŶe-tuŶiŶg those heaƌtǇ dishes like soups, steǁs, Đuƌƌies, Đasseƌoles 

aŶd sauĐes. It is also the peƌfeĐt ƌaǁ iŶgƌedieŶt foƌ desseƌts, dƌiŶks like shakes, sŵoothies,  
ŵuesli oƌ Ǉoghuƌt. ϭ-Ϯ taďlespooŶs aƌe eŶough to giǀe dishes aŶ eǆtƌa laǀouƌ ďoost. With its 
suďtle sǁeetŶess, it is a Ŷatuƌal alteƌŶaiǀe to aƌiiĐial sǁeeteŶeƌs. 

NutƌiioŶal ǀalues peƌ ϭϬϬ g

EŶeƌgǇ ........................ ϭϲϮϱ kJ / ϯϴϴ kĐal
Fat ................................................. ϭϬ,ϴ g
- of ǁhiĐh satuƌated fatǇ aĐids ................... ϴ,ϭ g
CaƌďohǇdƌates ............................... ϮϬ,ϴ g
- of ǁhiĐh sugaƌs .................................. ϭϵ,ϲ g
Fiďƌe .............................................. ϯϲ,ϵ g
PƌoteiŶ ........................................... ϭϵ,ϴ g
“alt ................................................. Ϭ,ϭϬ g

gentechnik-frei
according to the CODEX guideline
„GeŶeiĐally uŶŵodiied produĐioŶ“

AT-BIO-301

Sri Lanka Agriculture

sustainable bio packaging
ϭϬϬ% ďiodegƌadaďle

 AdǀaŶtages of ĐoĐoŶut flouƌ...
 ✓ ƌiĐh iŶ pƌoteiŶ aŶd iďƌe
 ✓ LOW CA‘BϮͿ

 ✓ gluteŶ-fƌee
 ✓ ŶatuƌallǇ laĐtose-fƌee aŶd ǀegaŶ
 ✓ ƌaǁ food ƋualitǇ

 ϮͿOŶ aǀeƌage ϳϬ % less ĐaƌďohǇdƌates  
Đoŵpaƌed ǁith ĐoŶǀeŶioŶal Đeƌeal-gƌaiŶ louƌ

To ŵake Đake ŵiǆ aŶd ďisĐuits, siŵplǇ ƌeplaĐe aďout ϮϬ% of the Đeƌeal-gƌaiŶ louƌ aŵouŶt 
ǁith ĐoĐoŶut louƌ. As the louƌ is ŶatuƌallǇ sǁeet, Ǉou ĐaŶ also ƌeduĐe the aŵouŶt of sugaƌ 
that Ǉou add to a ƌeĐipe. 

Foƌ thiŶ paŶĐakes Ǉou ĐaŶ ƌeplaĐe the louƌ ϭ:ϭ ǁith ĐoĐoŶut louƌ  - see ƌeĐipe.

Perfect for gluten-free, vegan and vegetarien dishes.

LOW CARB pancakes
Ingredients:  
2  big eggs
1 tbsp Bio Sweet (Erythritol)1 tbsp coconut flour, heaped teas1 tsp baking powder

80 ml coconut milk or whole milk

ϯϳ



     

      HI-fibre   de-oiled   gluten-free

ORGANIC ALMOND FLOUR

Ouƌ oƌgaŶiĐ alŵoŶd louƌ is ŵade fƌoŵ ďlaŶĐhed, uŶƌoasted alŵoŶds of ϭϬϬ% EuƌopeaŶ oƌigiŶ. 
The peeled alŵoŶds aƌe geŶtlǇ Đold-pƌessed aŶd paƌiallǇ de-oiled iŶ GeƌŵaŶǇ. The so Đold pƌess 
Đake, that ƌeŵaiŶs ateƌ this pƌessiŶg pƌoĐess, is theŶ gƌouŶd to a iŶe louƌ. BǇ this ŵethod the 
alŵoŶd louƌ has a ƌeduĐed fat ĐoŶteŶt ;Đoŵpaƌed ǁith ŶoŶ-de-oiled alŵoŶd louƌ, ϱϰ g peƌ ϭϬϬ gͿ.

CouŶtƌǇ of oƌigiŶ: EU-AgƌiĐultuƌe

FilliŶg/paĐkagiŶg: Austƌia

ChaƌaĐteƌisiĐ: ŵild ŶutǇ taste

Suggested use: foƌ ĐookiŶg, ďakiŶg aŶd as ƌaǁ iŶgƌedieŶts

AlŵoŶd flouƌ is iŶĐƌediďlǇ ǀeƌsatile...

It is ideal foƌ ĐookiŶg aŶd ďakiŶg. The AlŵoŶd louƌ ƌeiŶe Đasseƌoles, desseƌts aŶd sǁeet dishes 
ǁith his ŵild ŶutǇ taste. It is also the peƌfeĐt ƌaǁ iŶgƌedieŶt foƌ dƌiŶks like shakes, sŵoothies, 
ŵuesli oƌ Ǉoghuƌt. ϭ-Ϯ taďlespooŶs aƌe eŶough to giǀe dishes aŶ eǆtƌa laǀouƌ ďoost. 

gentechnik-frei
according to the CODEX guideline
„GeŶeiĐally uŶŵodiied produĐioŶ“  

AT-BIO-301

EU-Agriculture

sustainable bio packaging
ϭϬϬ% ďiodegƌadaďle

 AdǀaŶtages of heŵp flouƌ...
 ✓ ƌiĐh iŶ pƌoteiŶ aŶd iďƌe
 ✓ LOW CA‘BϮͿ

 ✓ gluteŶ-fƌee
 ✓ ŶatuƌallǇ laĐtose-fƌee aŶd ǀegaŶ

 ϮͿOŶ aǀeƌage ϴϱ % less ĐaƌďohǇdƌates  
Đoŵpaƌed ǁith ĐoŶǀeŶioŶal Đeƌeal-gƌaiŶ louƌ  

WheŶ ďakiŶg, aƌouŶd ϭϬ - ϮϬ% of louƌ iŶ Ǉouƌ oƌigiŶal ƌeĐipe ĐaŶ ďe ƌeplaĐed ǁith alŵoŶd louƌ. BeĐause of its high  
aďsoƌďeŶĐǇ, Ǉou ŵaǇ Ŷeed to iŶĐƌease the aŵouŶt of liƋuid iŶ Ǉouƌ ƌeĐipe.

Perfect for gluten-free, vegan and vegetarien dishes.

NutƌiioŶal ǀalues peƌ ϭϬϬ g

EŶeƌgǇ ......................... ϭϱϲϳ kJ / ϯϳϱ kĐal
Fat .................................................. ϭϮ,Ϭ g
- of ǁhiĐh satuƌated fatǇ aĐids .................... Ϭ,ϴ g
CaƌďohǇdƌates ................................ ϭϬ,ϳ g
- of ǁhiĐh sugaƌs ................................... ϭϬ,ϳ g
Fiďƌe ............................................... Ϯϭ,ϰ g
PƌoteiŶ ........................................... ϰϱ,ϯ g
“alt ................................................. Ϭ,ϬϮ g

ϯϴ



              HI-fibre   de-oiled   gluten-free

Fƌesh, AustƌiaŶ puŵpkiŶ seeds aƌe deliĐatelǇ paƌiallǇ de-oiled thƌough aŶ eŶiƌelǇ  
ŵeĐhaŶiĐal pƌoĐess ;staŵpiŶgͿ aŶd theŶ gƌouŶd doǁŶ. Ouƌ puŵpkiŶ seed louƌ has a deliĐatelǇ 
ŶutǇ, aƌoŵaiĐ laǀouƌ, aŶd it is iŶĐƌediďlǇ ǀeƌsaile. It is a tastǇ pƌoteiŶ souƌĐe ǁhilst ďeiŶg loǁ iŶ 
ĐaƌďohǇdƌates. PuŵpkiŶ seed louƌ is theƌefoƌe paƌiĐulaƌlǇ suitaďle foƌ loǁ Đaƌď diets aŶd is aŶ 
eǆĐelleŶt, gluteŶ fƌee alteƌŶaiǀe to gƌaiŶ-ďased louƌs.

CouŶtƌǇ of oƌigiŶ:  Austƌia

FilliŶg/paĐkagiŶg:  Austƌia

ChaƌaĐteƌisiĐ:  deliĐatelǇ ŶutǇ, aƌoŵaiĐ laǀouƌ

Suggested use:  foƌ ĐookiŶg, ďakiŶg aŶd as ƌaǁ iŶgƌedieŶts

PuŵpkiŶ seed flouƌ is iŶĐƌediďlǇ ǀeƌsatile...

PeƌfeĐt as ďƌeadĐƌuŵďs, foƌ ďakiŶg, aŶd foƌ ŵakiŶg puŵpkiŶ Ŷoodles aŶd ŵaŶǇ ǀegetaƌiaŶ oƌ 
ǀegaŶ dishes. “iŵplǇ ƌeplaĐe up to ϯϬ% of the gƌaiŶ-ďased louƌs iŶ the oƌigiŶal ƌeĐipe ǁith the 
puŵpkiŶ seed louƌ. If ŶeĐessaƌǇ, a ŵoƌe ĐoŵpaĐt dough ĐoŶsisteŶĐǇ ĐaŶ ďe ďalaŶĐed out ďǇ 
addiŶg a litle ŵoƌe liƋuid. 

gentechnik-frei
according to the CODEX guideline
„GeŶeiĐally uŶŵodiied produĐioŶ“

AT-BIO-301

Austria Agriculture

sustainable bio packaging
ϭϬϬ% ďiodegƌadaďle

 AdǀaŶtages of puŵpkiŶ seed flouƌ...
 ✓ ƌiĐh iŶ pƌoteiŶ aŶd iďƌe
 ✓ LOW CA‘BϮͿ

 ✓ gluteŶ-fƌee
 ✓ ŶatuƌallǇ laĐtose-fƌee aŶd ǀegaŶ
 ✓ ƌaǁ food ƋualitǇ

 ϮͿOŶ aǀeƌage ϵϮ% less ĐaƌďohǇdƌates  
Đoŵpaƌed ǁith ĐoŶǀeŶioŶal Đeƌeal-gƌaiŶ louƌ

PuŵpkiŶ seed louƌ is Ŷot just aŶ eǆĐelleŶt ďakiŶg iŶgƌedieŶt, it is also a gƌeat addiioŶ to pƌoteiŶ shakes, iŶ ŵuesli oƌ to ƌeiŶe 
Ǉouƌ salads, sauĐes, dips aŶd so oŶ. We highlǇ ƌeĐoŵŵeŶd it!

Perfect for gluten-free, vegan and vegetarien dishes.

NutƌiioŶal ǀalues peƌ ϭϬϬ g

EŶeƌgǇ ........................ ϭϲϯϴ kJ / ϯϵϬ kĐal
Fat ................................................. ϭϭ,Ϯ g
- of ǁhiĐh satuƌated fatǇ aĐids ................... Ϯ,ϭ g
CaƌďohǇdƌates ................................. ϱ,Ϯ g
- of ǁhiĐh sugaƌs ..................................... Ϯ,ϲ g
Fiďƌe ............................................... ϭϮ,ϳ g
PƌoteiŶ ........................................... ϲϬ,ϳ g
“alt ................................................. ϰ,ϭϬ g

ORGANIC PUMPKIN SEED FLOUR

ϯϵ



     

      HI-fibre   de-oiled   gluten-free

ORGANIC HEMP SEED FLOUR

FƌeshlǇ haƌǀested, shelled heŵp seeds aƌe geŶtlǇ paƌiallǇ de-oiled ďǇ staŵpiŶg aŶd theŶ  
iŶelǇ gƌouŶd doǁŶ. Ouƌ aƌoŵaiĐ, oƌgaŶiĐ heŵp seed louƌ giǀes Ǉouƌ food a pleasaŶt ŶutǇ taste.  
It is a good souƌĐe of pƌoteiŶ ;ϯϵ%Ϳ aŶd high iŶ Oŵega ϯ fatǇ aĐids.

CouŶtƌǇ of oƌigiŶ: EU-/NoŶ-EU-AgƌiĐultuƌe

FilliŶg/paĐkagiŶg: Austƌia

ChaƌaĐteƌisiĐ: pleasaŶt ŶutǇ taste

Suggested use: foƌ ĐookiŶg, ďakiŶg aŶd ƌeiŶiŶg

Heŵp seed flouƌ is iŶĐƌediďlǇ ǀeƌsatile...

It is ideal foƌ ďƌead, pastƌies, Đakes, ďisĐuits. With its ǀeƌǇ loǁ leǀels of ĐaƌďohǇdƌates  
;ϯ.ϳ g peƌ ϭϬϬ gͿ, heŵp seed louƌ is paƌiĐulaƌlǇ suited foƌ loǁ-Đaƌď ƌeĐipes.

Makes a peƌfeĐt, aƌoŵaiĐ, ĐƌispǇ ďƌeadĐƌuŵď aŶd as aŶ addiioŶ to ŵuesli aŶd salads.  
Foƌ sŵoothies aŶd pƌoteiŶ shakes, siƌ aďout ϭ tďsp ;ϭϬ gͿ iŶ ϱϬϬŵl of liƋuid.

gentechnik-frei
according to the CODEX guideline
„GeŶeiĐally uŶŵodiied produĐioŶ“ 

AT-BIO-301

EU-/Non-EU-Agriculture

sustainable bio packaging
ϭϬϬ% ďiodegƌadaďle

 AdǀaŶtages of heŵp seed flouƌ...
 ✓ ƌiĐh iŶ pƌoteiŶ aŶd iďƌe
 ✓ LOW CA‘BϮͿ

 ✓ gluteŶ-fƌee
 ✓ ŶatuƌallǇ laĐtose-fƌee aŶd ǀegaŶ
 ✓ ƌaǁ food ƋualitǇ

 ϮͿOŶ aǀeƌage ϵϱ % less ĐaƌďohǇdƌates  
Đoŵpaƌed ǁith ĐoŶǀeŶioŶal Đeƌeal-gƌaiŶ louƌ

“iŵplǇ ƌeplaĐe up to ϭϬ% of the gƌaiŶ-ďased louƌs iŶ the oƌigiŶal ƌeĐipe ǁith heŵp seed louƌ. If ŶeĐessaƌǇ, a ŵoƌe ĐoŵpaĐt 
dough ĐoŶsisteŶĐǇ ĐaŶ ďe ďalaŶĐed out ďǇ addiŶg a litle ŵoƌe liƋuid.

Perfect for gluten-free, vegan and vegetarien dishes.

NutƌiioŶal ǀalues peƌ ϭϬϬ g

EŶeƌgǇ ......................... ϭϰϭϰ kJ / ϯϰϬ kĐal
Fat .................................................. ϭϭ,Ϭ g
- of ǁhiĐh satuƌated fatǇ aĐids ................... ϭ,ϯ g
CaƌďohǇdƌates ................................. ϯ,ϳ g
- of ǁhiĐh sugaƌs .................................... ϯ,ϰ g
Fiďƌe .............................................. ϯϯ,ϲ g
PƌoteiŶ ........................................... ϯϵ,ϳ g
“alt .............................................. < Ϭ,Ϭϭ g

ϰϬ



              HI-fibre   de-oiled   gluten-free

ORGANIC LINSEED FLOUR

Fƌesh, ďƌoǁŶ liŶseeds aƌe deliĐatelǇ paƌiallǇ de-oiled thƌough aŶ eŶiƌelǇ ŵeĐhaŶiĐal pƌoĐess 
;staŵpiŶgͿ aŶd theŶ gƌouŶd doǁŶ. Ouƌ oƌgaŶiĐ liŶseed louƌ has a deliĐate ŶutǇ taste. It is high 
iŶ Oŵega ϯ fatǇ aĐids aŶd Ŷutƌiious dietaƌǇ iďƌe ;ϯϱ%Ϳ, aŶd it is a good souƌĐe of pƌoteiŶ ;ϯϬ%Ϳ.  

CouŶtƌǇ of oƌigiŶ: NoŶ-EU-AgƌiĐultuƌe

FilliŶg/paĐkagiŶg: Austƌia

ChaƌaĐteƌisiĐ: slightlǇ ŶutǇ taste

Suggested use: foƌ ĐookiŶg, ďakiŶg aŶd as ƌaǁ iŶgƌedieŶts

LiŶseed flouƌ is iŶĐƌediďlǇ ǀeƌsatile...

It is ideal foƌ ďƌead, pastƌies aŶd to ƌeiŶe sǁeet dishes. As a ƌaǁ iŶgƌedieŶt ;iŶ ŵuesli,  
Ǉoghuƌt, sŵoothies, shakes etĐ.Ϳ, ǁe do Ŷot ƌeĐoŵŵeŶd ĐoŶsuŵiŶg ŵoƌe thaŶ ϭϱ g, aŶd it is also  
iŵpoƌtaŶt to ĐoŶsuŵe suiĐieŶt luids.

gentechnik-frei
according to the CODEX guideline
„GeŶeiĐally uŶŵodiied produĐioŶ“  

AT-BIO-301

Non-EU-Agriculture

sustainable bio packaging
ϭϬϬ% ďiodegƌadaďle

 AdǀaŶtages of heŵp flouƌ...
 ✓ ƌiĐh iŶ pƌoteiŶ aŶd iďƌe
 ✓ LOW CA‘BϮͿ

 ✓ gluteŶ-fƌee
 ✓ ŶatuƌallǇ laĐtose-fƌee aŶd ǀegaŶ
 ✓ ƌaǁ food ƋualitǇ

 ϮͿOŶ aǀeƌage ϵϱ % less ĐaƌďohǇdƌates  
Đoŵpaƌed ǁith ĐoŶǀeŶioŶal Đeƌeal-gƌaiŶ louƌ

LiŶseed louƌ is paƌiĐulaƌlǇ efeĐiǀe as a ďiŶdiŶg ageŶt foƌ sauĐes aŶd soups, as it has a high aďsoƌďeŶĐǇ aŶd ďiŶds ǁell ǁith 
liƋuid. WheŶ ďakiŶg, aƌouŶd ϭϬ - ϮϬ% of louƌ iŶ Ǉouƌ oƌigiŶal ƌeĐipe ĐaŶ ďe ƌeplaĐed ǁith liŶseed louƌ. BeĐause of its high  
aďsoƌďeŶĐǇ, Ǉou ŵaǇ Ŷeed to iŶĐƌease the aŵouŶt of liƋuid iŶ Ǉouƌ ƌeĐipe.

Perfect for gluten-free, vegan and vegetarien dishes.

NutƌiioŶal ǀalues peƌ ϭϬϬ g

EŶeƌgǇ .......................... ϭϲϲϳ kJ / ϰϬϯ kĐal
Fat ................................................... Ϯϭ,ϰ g
- of ǁhiĐh satuƌated fatǇ aĐids ..................... Ϯ,ϲ g
CaƌďohǇdƌates ................................... ϯ,Ϯ g
- of ǁhiĐh sugaƌs ...................................... ϭ,ϳ g
Fiďƌe ................................................ ϯϱ,ϲ g
PƌoteiŶ ............................................ ϯϭ,ϲ g
“alt ............................................... < Ϭ,ϭϬ g

ϰϭ



     

            food supplements

ORGANIC MACA POWDER

CouŶtƌǇ of oƌigiŶ: Peƌu, JuŶíŶ ‘egioŶ

FilliŶg/paĐkagiŶg: Austƌia

ChaƌaĐteƌisiĐ: slightlǇ sǁeet ŶutǇ taste

Suggested use: ǀegetaďle toŶiĐ,
 foƌ shakes, sŵoothies, Ǉoghuƌt aŶd ďakiŶg

ReĐoŵŵeŶded ĐoŶsuŵptioŶ...

ϱ g ŵaĐa poǁdeƌ ;= appƌoǆ. ϭ heaped teasppoŶfulͿ peƌ daǇ siƌƌed iŶ ǁateƌ, ŵilk, shakes, 
Ǉoghuƌt, ŵuesli oƌ the like.

Food suppleŵeŶts should Ŷot ďe used as a suďsitute foƌ a ďalaŶĐed diet.

gentechnik-frei
according to the CODEX guideline
„GeŶeiĐally uŶŵodiied produĐioŶ“

AT-BIO-301

Peru Agriculture

sustainable bio packaging
ϭϬϬ% ďiodegƌadaďle

 AdǀaŶtages of ŵaĐa...
 ✓ Ŷatuƌal eŶeƌgǇ supplieƌ
 ✓ ƌaǁ food ƋualitǇ
 ✓ oƌgaŶiĐ Đeƌiied
 ✓ ŶatuƌallǇ laĐtose-, gluteŶ-fƌee, ǀegaŶ

NutƌiioŶal ǀalues peƌ ϭϬϬ g

EŶeƌgǇ ......................... ϭϱϬϯ kJ / ϯϱϵ kĐal
Fat ....................................................... Ϯ g
- of ǁhiĐh satuƌated fatǇ aĐids ................. < ϭ,Ϭ g
CaƌďohǇdƌates ............................... ϲϳ,ϱ g
- of ǁhiĐh sugaƌs ................................... ϯϮ,ϱ g
Fiďƌe ................................................. ϲ,ϱ g
PƌoteiŶ ........................................... ϭϯ,ϱ g
“alt ...................................................... Ϭ g

The ŵaĐa plaŶt steŵs fƌoŵ the PeƌuǀiaŶ JuŶíŶ ‘egioŶ, ǁheƌe it gƌoǁs siŶĐe thousaŶds of  
Ǉeaƌs at a height of ŵoƌe thaŶ ϰϬϬϬ ŵ. BǇ Ŷoǁ, this ƌegioŶ iŶ the AŶdes is sill the ŵaiŶ aƌea foƌ  
ŵaĐa ĐuliǀaioŶ. The eǆtƌeŵe ĐliŵaiĐ ĐoŶdiioŶs iŶ the plateaus of the PeƌuǀiaŶ AŶdes  
ŵake ŵaĐa eŶoƌŵouslǇ ƌesistaŶt. AlƌeadǇ the IŶĐas highlǇ appƌeĐiated this aŶĐieŶt plaŶt fƌoŵ 
“outh AŵeƌiĐa ďeĐause of its ǀaluaďle iŶgƌedieŶts.

The Superfood of the Incas!
biscuits with maca powder
Ingredients:  
200 g  butter
100 g  birch sugar
1 packet vanilla sugar
2 eggs
1 packet  baking powder100 g  flour

250 g  oats
4 tsp organic maca powder
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   from the Indian shrub (Plantago Ovata)

ORGANIC PSYLLIUM HUSKS

PsǇlliuŵ seeds ĐoŶtaiŶ high aŵouŶts of soluďle iďƌe ǁith a high sǁelliŶg ĐapaĐitǇ. WheŶ ŵiǆed 
ǁith liƋuid, theǇ ĐaŶ aďsoƌď up to ϮϬ iŵes theiƌ ǀoluŵe aŶd leaǀe Ǉou feeliŶg fulleƌ foƌ loŶgeƌ.

CouŶtƌǇ of oƌigiŶ:  IŶdia

FilliŶg/paĐkagiŶg:  Austƌia

ChaƌaĐteƌisiĐ:  Ŷeutƌal taste

Suggested use:  Ŷatuƌal gelliŶg teǆtuƌe aŶd good ďiŶdiŶg suďstaŶĐe foƌ soups,    
  puddiŶgs oƌ jaŵs

PƌoduĐioŶ:  the sŵall, goldeŶ-ďƌoǁŶ seeds aƌe peeled, sieǀed, geŶtlǇ dƌied aŶd theŶ  
  gƌouŶd to poǁdeƌ

SeƌǀiŶg SuggestioŶ/Use...

ϭ-ϯ teaspooŶs dailǇ iŶ ϮϱϬ ŵl of ǁateƌ, soup, fƌuit juiĐe oƌ sŵoothies. Miǆ aŶd leaǀe to ďƌielǇ 
soak up liƋuid. A deliĐious addiioŶ to Ǉoghuƌt, ŵuesli oƌ fƌuit salad. CaŶ also ďe used as a ďiŶdiŶg 
ageŶt iŶ ďakiŶg, foƌ thiĐkeŶiŶg soups, puddiŶgs, oƌ jaŵs.

sustainable bio packaging
ϭϬϬ% ďiodegƌadaďle

 AdǀaŶtages of psǇlliuŵ husks...
 ✓ ƌiĐh iŶ ǀaluaďle iďƌe
 ✓ loǁ iŶ satuƌated fat
 ✓ high sǁelliŶg ĐapaĐitǇ
 ✓ ŶatuƌallǇ laĐtose-, gluteŶ-fƌee, ǀegaŶ

NutƌiioŶal ǀalues peƌ ϭϬϬ g

EŶeƌgǇ ........................... ϳϯϳ kJ / ϭϴϰ kĐal
Fat .................................................... Ϭ,ϱ g
- of ǁhiĐh satuƌated fatǇ aĐids .................... Ϭ,ϯ g
CaƌďohǇdƌates ............................... < Ϭ,ϱ g
- of ǁhiĐh sugaƌs ........................................ Ϭ g
Fiďƌe .................................................. ϴϳ g
PƌoteiŶ ............................................. ϭ,ϱ g
“alt ................................................. Ϭ,ϭϴ g

 Psyllium seed husks    Psyllium seed husks powder

gentechnik-frei
according to the CODEX guideline
„GeŶeiĐally uŶŵodiied produĐioŶ“ 

AT-BIO-301

India Agriculture

Information: It is iŵpoƌtaŶt to eŶsuƌe a suiĐieŶt luid iŶtake ǁheŶ usiŶg this pƌoduĐt.
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Natuƌal geŵstoŶes - foƌ ƌeǀitalisaioŶ of dƌiŶkiŶg ǁateƌ
It s͛ Ŷo seĐƌet aŶǇŵoƌe, that healiŶg pƌoĐesses ĐaŶ ďe suppoƌted Ŷot oŶlǇ ďǇ ďalaŶĐed ŶutƌiioŶ, heƌďs aŶd esseŶĐes, ďut also ǁith 
geŵstoŶes. It doesŶ͛t ƌeallǇ ŵateƌ, ǁhetheƌ tuŵďled stoŶes, ĐƌǇstal poiŶts, ƌough ĐƌǇstals oƌ Đut geŵstoŶes aƌe used. It s͛ oŶlǇ 
iŵpoƌtaŶt, that theǇ aƌe ŶatuƌallǇ gƌoǁŶ geŵs..

GeŵstoŶes like ƌose Ƌuaƌtz, ƌoĐk ĐƌǇstal, aŵethǇst, aǀeŶtuƌiŶe aŶd otheƌs aƌe 
ideal foƌ ǁateƌ ƌeǀitalisaioŶ – Ŷatuƌal aŶd efeĐiǀe!

Not oŶlǇ ďeĐause of theiƌ posiiǀe efeĐt oŶ ŵiŶd aŶd ďodǇ, ďut - aďoǀe all - also 
ďeĐause these geŵs aƌe difeƌeŶt kiŶds of Ƌuaƌtz ĐƌǇstals. Fƌoŵ the ĐheŵiĐal 
poiŶt of ǀieǁ, Ƌuaƌtz ĐƌǇstals aƌe aŶ ideal ŵethod of ǁateƌ ƌeǀitalisaioŶ.

AlƌeadǇ Hildegaƌd ǀoŶ BiŶgeŶ used fouƌ of the ŵeŶioŶed ĐƌǇstals as healiŶg 
geŵs. Also iŶ ŵodeƌŶ alteƌŶaiǀe stoŶe ŵediĐiŶe, ǁe heaƌ of the iŶĐƌeasiŶg  
suĐĐess of tƌeatŵeŶts ǁith Ƌuaƌtz ĐƌǇstals.

GEMSTONES "EŶeƌgǇ & HaƌŵoŶǇ"
Set of folloǁiŶg geŵs:
 • ROSE QUARZ  ;piŶkͿ
  foƌ ǁellďeiŶg aŶd Ŷeƌǀe ƌelaǆaioŶ

 • BERG CRYSTAL ;tƌaŶspaƌeŶtͿ
  kŶoǁŶ as oŶe of the stƌoŶgest stoŶes foƌ healiŶg,  
  pƌoteĐioŶ, aŶd ĐleaƌiŶg ďloĐkages

 • AMETHYST ;puƌpleͿ
  pƌoteĐts agaiŶst uŶǁelĐoŵe eǆteƌŶal iŶlueŶĐes, 
  aŶd is theƌapeuiĐ foƌ sleep disoƌdeƌs

 • AVENTURINE ;gƌeeŶͿ
  giǀes stƌeŶgth to faĐe oǀeƌ-eǆeƌioŶ aŶd ǁeakŶess, 
  ĐoŶǀeǇs seƌeŶitǇ

 • CALCITE  ;ǇelloǁǇ oƌaŶgeͿ
  stƌeŶgtheŶs ĐoŶideŶĐe iŶ oŶe s͛ oǁŶ aďilitǇ, 
  ďalaŶĐes feeliŶgs, pƌoŵotes ƌegeŶeƌaioŶ.

GEMSTONES
 Energy and harmony

100% natural
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What ŵakes salt ĐƌǇstal laŵps so ďeŶeiĐial to ouƌ heath?
 

 TheǇ ĐaŶ ĐoŶdiioŶ aiƌ iŶ a ƌooŵ.  
“alt ĐƌǇstal laŵps ĐaŶ pƌoǀide a ďalaŶĐed ioŶiĐ ƌaio iŶ ĐoŵďiŶaioŶ ǁith the heat of the 
ďulď. This Đƌeates a Ŷatuƌal siŵulaiŶg Đliŵate like that iŶ the ŵouŶtaiŶs, ďǇ ǁateƌfalls, aŶd 
oŶ the ďeaĐh. This has a ǀeƌǇ posiiǀe efeĐt oŶ ouƌ health aŶd ouƌ geŶeƌal ǁellďeiŶg, siŵilaƌ 
to that ǁithiŶ a healiŶg salt Đaǀe. 
OteŶ polluted ďǇ the use of TVs, Đoŵputeƌs, otheƌ eleĐtƌoŶiĐ deǀiĐes, aŶd also Đigaƌete 
sŵoke, the aiƌ iŶ the ƌooŵ ĐaŶ ďe ĐleaŶed ďǇ the salt ĐƌǇstal laŵp. 

 The efeĐt of Đolouƌs
The posiiǀe iŶlueŶĐe of Đolouƌs oŶ Ǉouƌ state of ŵiŶd is ǁell-kŶoǁŶ. A salt ĐƌǇstal laŵp ĐaŶ 
theƌefoƌe also haǀe a ďeŶeiĐial efeĐt oŶ Ǉouƌ health thƌough use of theiƌ Đolouƌs. TheǇ aƌe 
ideal foƌ lighiŶg at Ŷight aŶd giǀe aŶǇ ƌooŵ a hoŵelǇ light. 

Salt CƌǇstal Tealights
The saŵe ďeŶeits also applǇ, to a slightlǇ lesseƌ degƌee, to salt ĐƌǇstal tealights. 
AŶ oƌŶaŵeŶt foƌ eǀeƌǇ hoŵe, aŶd a gƌeat git idea!

EVE‘Y LAMP I“ UNIQUE

Light osĐillaioŶs foƌ the soul –  

foƌ the sake of Ǉouƌ health!

White iŶĐƌeases ĐoŶĐeŶtƌaioŶ aŶd has a ĐooliŶg efeĐt, 
yellowďďƌiŶgs aďout opiŵisŵ, ĐheeƌfulŶess aŶd aŵuseŵeŶt, 
apricot is soothiŶg aŶd helps to looseŶ eŵoioŶal ďloĐkages, 
dark orange to red  is ǁaƌŵiŶg, eŶeƌgisiŶg, aŶd siŵulaiŶg.

LAMPS  & TEALIGHTS
                    from Pakistan

45



     

OƌigiŶ of the soapŶuts
The soapŶut tƌee ŵaiŶlǇ gƌoǁs iŶ IŶdia, Nepal aŶd PakistaŶ, it ĐaŶ ƌeaĐh up to ϭϱ ŵ. Its fƌuits aƌe Đalled ͞soapŶuts͟ oƌ ͞ǁashŶuts͟ 
;ďotaŶiĐal Ŷaŵe: “apiŶdus MukoƌossiͿ. 

The ƌipe soapŶuts haǀe a goldeŶ Đolouƌ aŶd aƌe haƌǀested ďetǁeeŶ “epteŵďeƌ aŶd OĐtoďeƌ. ‘ight ateƌǁaƌds theǇ get dƌied aŶd 
theiƌ Đolouƌ ďeĐoŵes ďƌoǁŶ. TheŶ the Ŷuts get ĐƌaĐked aŶd the ďlaĐk keƌŶel, ǁhiĐh ĐaŶ Ŷot ďe used foƌ ǁashiŶg, is ƌeŵoǀed.

EfeĐt of the soapŶuts
“apoŶiŶe, the Ŷatuƌal ageŶt ĐoŶtaiŶed iŶ the shells of  
soapŶuts, has eǆĐelleŶt ĐleaŶiŶg poǁeƌ aŶd has aŶ  
aŶiďaĐteƌial efeĐt. IŶ ĐoŶtaĐt ǁith ǁaƌŵ ǁateƌ, it Đƌeates ŵild 
aŶd poǁeƌful suds. Noƌŵal staiŶs aƌe ƌeŵoǀed efeĐiǀelǇ aŶd 
geŶtlǇ. Ideal foƌ Đolouƌs. ColouƌsstaǇ fƌesh loŶgeƌ, ďeĐause 
sapoŶiŶe is easǇ oŶ Đolouƌs. “oapŶuts ĐaŶ ďe used Ϯ-ϯ iŵes 
depeŶdiŶg oŶ the ǁashiŶg teŵpeƌatuƌe aŶd the haƌdŶess  
of the ǁateƌ. 

Due to theiƌ high ĐleaŶsiŶg poǁeƌ, soapŶut shells haǀe ďeeŶ 
used iŶ Asia foƌ huŶdƌeds of Ǉeaƌs as a Ŷatuƌal deteƌgeŶt aŶd  
ĐleaŶiŶg ageŶt.

AdǀaŶtages of the soapŶuts:
 • ϭϬϬ% ǀegetaďle deteƌgeŶt
 • eǆĐelleŶt ĐleaŶiŶg poǁeƌ
 • ǁoƌks ǁith all faďƌiĐs 3Ϭ-95 °C,
  even silk and wool

 • for whites and colours

 • mild to fabrics and colours

 • ideal foƌ alleƌgǇ sufeƌeƌs* aŶd
  seŶsiiǀe skiŶ – geŶtle oŶ the skiŶ 
 • also ideal for babies’ skin

 • renewable raw material

 • ϭϬϬ% ďiodegƌadaďle

*alleƌgies to ĐoŶǀeŶioŶal deteƌgeŶts

EĐoŶoŵiĐal paĐk iŶ ĐotoŶ ďag
With this eĐologiĐal aŶd eĐoŶoŵiĐal paĐk  
aďout ϵϬ ǁashiŶg loads ĐaŶ ďe doŶe.

TakiŶg ϯ-ϰ ǁashiŶg loads peƌ ǁeek it Đoǀeƌs 
the ƌeƋuiƌeŵeŶt of ϵ ŵoŶths. This ŵeaŶs 
a pƌiĐe peƌ ǁashiŶg load of appƌoǆ. ϰ ĐeŶt. 

100% vegetable detergent 

- that grows on trees

SOAPNUTS
 from India

for naturally clean washing
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How to use

Foƌ eaĐh ǁash, siŵplǇ plaĐe ϱ-ϳ halǀed soapŶut shells iŶto a sŵall ĐotoŶ ďag. Foƌ 
ďeteƌ soapiŶg the shells ĐaŶ ďe ĐƌaĐked to sŵalleƌ pieĐes. TheŶ plaĐe the ďag ǁell 
Đlosed ďetǁeeŶ the Đlothes aŶd staƌt the ǁash pƌogƌaŵŵes as usual.

IŶ the Đase of stuďďoƌŶ staiŶs aŶd ǁhite Đlothes use staiŶ ƌeŵoǀeƌ. “oapŶuts aƌe 
odouƌ-Ŷeutƌal iŶ the ǁash. Foƌ fƌesh sŵelliŶg Đlothes pouƌ ϱ-ϲ dƌops of esseŶial oil 
diƌeĐtlǇ oŶto the ĐotoŶ ďag.

Ateƌ ďeiŶg used Ϯ-ϯ iŵes the sapoŶiŶe ǁill haǀe ĐoŵpletelǇ dissolǀed out of the 
soapŶut shells. Noǁ siŵplǇ dispose of the shells iŶ the ďiologiĐal ǁaste oƌ Đoŵpost it.

Otheƌ appliĐaioŶs of soapŶuts
At iƌst, suds – ŵade aĐĐoƌdiŶglǇ to folloǁiŶg iŶstƌuĐioŶs – aƌe Ŷeeded: 
Add aďout ϱϬ g ĐƌaĐked soapŶut shells ;the ŵoƌe Ǉou ĐƌaĐk theŵ, the sooŶeƌ the 
“apoŶiŶ is ƌeleasedͿ iŶto a pot ǁith appƌoǆ. ϭ l of ďoiliŶg ǁateƌ. Coǀeƌ the pot aŶd let 
the suds siŵŵeƌ foƌ appƌoǆ. ϭϬ ŵiŶ. Take out the shells aŶd let the suds Đool. Ateƌ 
that Ǉou ĐaŶ use the suds iŵŵediatelǇ oƌ let theŵ steep oǀeƌŶight.

The soapŶut suds aƌe suitaďle foƌ eǀeƌǇ kiŶd of ĐleaŶiŶg:  uŶiǀeƌsal ĐleaŶiŶg ageŶt, 
plaŶt pƌoteĐiǀe ageŶt,  Ŷatuƌal iŶseĐiĐide,  foƌ ĐleaŶiŶg of gold aŶd silǀeƌ jeǁelƌǇ, 
looƌ ĐleaŶiŶg ageŶt, iŶstead of shaŵpoos aŶd shoǁeƌ loioŶs, dishǁasheƌ, shaŵpoo 
foƌ pets aŶd aŶiŵals, etĐ. “toƌe the suds iŶ a Đool plaĐe aŶd use ƋuiĐklǇ.

Environmental-friendly

“oapŶuts aƌe a ϭϬϬ% Ŷatuƌal aŶd ƌeŶeǁaďle pƌoduĐt. The shells aƌe fƌee fƌoŵ  
ĐheŵiĐal addiiǀes. Ateƌ use Ǉou ĐaŶ safelǇ put theŵ to Ǉouƌ Đoŵpost oƌ dispose 
theŵ of thƌough oƌgaŶiĐ ƌefuse. The tƌee ďeaƌs it͚s iƌst fƌuits ateƌ aďout ϭϬ Ǉeaƌs. 
WhiĐh ĐaŶ get haƌǀested oŶĐe a Ǉeaƌ foƌ the Ŷeǆt ϵϬ Ǉeaƌs, appƌoǆiŵatelǇ. The IŶdiaŶ  
EŶǀiƌoŶŵeŶt aŶd Foƌests MiŶistƌǇ suppoƌts the ĐuliǀaioŶ of soapŶut tƌees due to 
the posiiǀe life-ĐǇĐle aŶalǇsis.

STAIN REMOVER | Pure OXYGEN BLEACHING
 

IŶgƌedieŶts: 
ϭϬϬ% sodiuŵ peƌĐaƌďoŶate

“odiuŵ peƌĐaƌďoŶate deĐoŵposes iŶto soda, ǁateƌ, aŶd ACTIVE OXYGEN duƌiŶg  
ǁashiŶg. “o ďoth ǁashiŶg aŶd ĐataďoliĐ pƌoĐesses happeŶ at the saŵe iŵe.

Woƌks at ϱϬ°C aŶd up. “uitaďle foƌ ǁhites aŶd Đolouƌfast Đolouƌeds. GeŶtlǇ  
ƌeŵoǀes heaǀǇ staiŶs. PƌoteĐts ǁhites fƌoŵ goiŶg gƌeǇ. Fƌee fƌoŵ addiiǀe aŶd  
ϭϬϬ% ďiodegƌadaďle.

TIP: ĐaŶ also ďe used to ĐleaŶ tea/Đofee pots

PƌoteĐts the eŶǀiƌoŶŵeŶt 

aŶd Ǉouƌ lauŶdƌǇ

100% natural

ϰϳ
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