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	ORGANIC PANELA
(DRIED WHOLE NATURAL SUGAR CANE JUICE)

	Origin
	Colombia

	Region
	Valle Del Cauca, 1,000m above sea level

	Plantation
	Hacienda Lucerna

	Quality
	Polarity
	73 – 83%

	
	Moisture
	1.5 – 7

	Availability
	Annually

	Certified
	ECOCERT (KFDA Approved). JAS

	Comparison of Component
	Panela
	Raw Sugar
	Refined Sugar

	Carbohydrate
	Sucrose
	73 – 83g
	95 – 98g
	99g

	
	Fructose
	1.5 – 7g
	0 – 1g
	0g

	
	Gluctose
	1.5 – 7g
	0 – 1g
	0g

	Mineral
	Potassium
	10 – 13mg
	1.7 – 4mg
	0.5 – 1mg

	
	Calcium
	40 – 100mg
	70 – 90mg
	0 – 5mg

	
	Magnesium
	70 – 90mg
	3 – 6mg
	0mg

	
	Phosphate
	20 – 90mg
	3 – 5mg
	0mg

	
	Sodium
	19 – 30mg
	0.1 – 0.7mg
	0.6 – o.9mg

	
	Iron
	10 – 13mg
	1.9 – 4mg
	0.5 – 1mg

	
	Manganese
	0.2 – 0.5mg
	0.1 – 0.3mg
	0mg

	
	Zinc
	0.2 – 0.4mg
	0.04 – 0.2mg
	0mg

	
	Fluorine
	5.3 – 6.0mg
	3.95mg
	0mg

	
	Copper
	0.1 – 0.9mg
	0.1 – 0.3mg
	0mg

	Vitamin
	Pro Vitamin
	2.0mg
	0.34mg
	0mg

	
	Vitamin A
	3.8mg
	0.32mg
	0mg

	
	Vitamin B1
	0.01mg
	
	0mg

	
	Vitamin B2
	0.06mg
	
	0mg

	
	Vitamin B5
	0.01mg
	
	0mg

	
	Vitamin B6
	0.01mg
	
	0mg

	
	Vitamin C
	7.00mg
	
	0mg

	
	Vitamin D2
	6.50mg
	5.6mg
	0mg

	
	Vitamin E
	111.30mg
	40.00mg
	0mg

	
	Vitamin PP
	7.00mg
	
	0mg

	Moisture
	1.5 – 7g
	0.05 – 1g
	0.01g

	Protein
	280.0mg
	100mg
	0mg

	Description
	Certified by Ecocert and JAS, this world class panela sources all its sugar cane and uses a processing facility from one location: Hacienda Lucerna  in the Valle region in western Colombia. This region is one of the main sugar cane producing regions in the world. Panela is an unrefined sugar, widely recognised for its unique caramel flavour, fine grain texture and beautiful golden color. Panela offers unmatched nutritional value because unlike other sweeteners, it is not separated from the molasses during the pressing and drying process. Once you experience our organic panela, you will clearly sense the difference in cooking, in baking and in your everyday coffee.
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