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ABOUT LOVENATURE
SUPERFOODS



LOVENATURE values:
”human connection, 
quality,  excellence, 
organic standards”

Since 2016 we have built strong partnerships with the 
largest food industry players in Europe.

Our mission is to make organic ingredients more 
widely available and through our projects leave a 
positive lasting impact in the communities where our
ingredients are imported from.

Today we are implementing IFS quality systems 
throughout our entire supply chain. 
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This current 2020 we are delivering 4000 tons of organic 

ingredients and our goal is to reach 20,000 tons by 2023. 



OUR ORGANIC PANELA



Is made in small batches by families and in 

what is commonly described in Colombia 

as  “trapiches”  - which is the place where 

they manually process the sugarcane and 

turn it into Panela. 

“Producing Panela in an 
artisan way creates a 
sustainable business 

model that gives back to 
communities and benefits 

the ecosystem”

Frank Arrigazzi 
Lovenature Founder



FOLLOWING A 
COMPLETE ARTISAN 
PROCESS…

…our Campesinos select from 
their land or neighbouring 
lands the most mature 
sugarcane and cut them by 
machete. 

The entire process to make one batch of Panela 
starts early in the morning and is completed during 
the late hours of the day.
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HOW PURCHASING 
OUR PANELA SUGAR

 GIVES BACK… 



"From war conflicts 
over cocaine distribution 
to thriving communities 
producing an Organic 
Sugar with positive impact”



THE COLOMBIAN 
ARMED CONFLICT… 

…is the oldest in the world, with about 50 years. The 

mountainous areas of Colombia, with great jungle 

ecosystems, has harboured pockets of violence, for illegal 

mining and the dispute over the transit territories of cocaine. 



Artisan-made Organic Panela Sugar brings hope 

and meaning to the lives of many campesinos 

(growers) in Colombia who run from conflict 

to grow and harvest sugarcane. 



Over the last three years our Panela project has 

allowed many small communities in Colombia to 

ramp up their production, which currently directly 

impacts more than 500 people - and this year we 

expect to double the numbers in the region.   



BENEFITS TO THE 
ENVIRONMENT 



WORKING WITH ORGANIC PANELA 
HELPS ECOSYSTEMS TO THRIVE!  

By using the natural ingredients of the land, it helps to create 

a life cycle that attracts many butterflies, birds and insects. 

Which, in turn, allows to create healthier soil and richer 

sugarcane. 

From left: Campesino Jorge, Lovenature Founder Frank 

Arrigazzi and Campesino Alonso. 



PANELA SUGAR 
VS.

CANE SUGAR



“PANELA IS A SUGAR JAM-PACKED
 WITH MINERALS AND NUTRIENTS”.  

Cane sugar, on the other hand, is industrially 

processed and nutrients and minerals 

will be removed. 

Panela is a natural sugar native from Colombia and made following ancient traditional methods. 

It is obtained from the juice of the sugarcane and slowly cooked.



STEPS TO MAKE 
ORGANIC PANELA



Due to the wild and mountainous terrain, most campesinos 

rely on  mules in order to transport the fresh sugarcane back 

to their trapiche. One mule can carry 250 kg’s on average 

per trip back to the trapiche. 
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Once they have harvested enough sugarcane for a batch of 

Panela they then start mechanically cold-pressing the 

sugarcane to obtain the sugarcane juice.
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Fun fact: For every 100 kg’s of sugarcane harvested we will obtain 10kg’s of Panela. Hence, to produce 1 container 

of Panela we will literally require to make 1000 mule trips. 



The sugarcane juice will then be filtered and placed into a 

giant stainless-steel cooking plate that will go consecutively 

through four di�erent stages before turning into the final 

product. 
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Under this giant stainless-steel cooking plate there is an 

oven-clay which is fired up using the byproduct of the 

sugarcane (now fully dried) from which the juice has been 

obtained in a previous batch. 
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Once the juice has been slowly cooked through three 

di�erent levels (from bigger to smaller cooking plate) it will 

then end up turning into a very gold-like paste. 
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This paste will be then hand-pressed and turned into either a 

crystallised panela sugar or into a panela block.
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The crystallised panela sugar will go also go through a 

sieving process to give it a finer and more consistent 

mesh size. 
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The finished product from the trapiche is then sent to our 

processing facility where it will go through quality control 

check points and a final step where each batch is mixed for 

full homogeneity and consistent color. 
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QUALITY CONTROL
& IFS ACCREDITATION



LOVENATURE PANELA
PRODUCTION…

…procedure delivers a finished product of the highest standards with 

perfect homogeneity and consistent color and mesh size throughout 

each batch. Our production line includes critical control points and 

metal and foreign particle detector to deliver a finished product with 

IFS quality procedures which guarantees a product of the highest 

quality standards. 



FROM THE SOURCE TO YOUR WAREHOUSE
OUR SUPERFOODS ARE ORGANIC, SUPPLIED IN BULK AND SHIPPED DIRECTLY TO YOUR DOOR

WWW.LOVENATURESUPERFOODS.COM


