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A B O U T  U S

THE SWEETNESS OF NATURE

In 2012 ,  we comm i t ted to th i s s imple prom i se.  An d we’ve been pour in g our 
h eart s in to i t  e ver s in ce— produ cin g organ i c ,  bet ter -for - u s produ ct s th at 
s weeten m om en t s for u s a s th e y s weeten th e l ives of our t ra d i t i on al far m ers. 
Th e resu lt? Organ i c su gars th at are m ore th an m erely ta st y

The mineral -enr iched volcanic soi ls in the Indonesian 

archipelago bestow upon us the her i tage of palm trees. 

These t rees provide us with the bount y of the ear th and 

the sweetness of l i fe. Here at Sweetindo Perkasa, we 

s t r ive to capture these nour ishments and share them 

with ever yone so that we can al l achieve a bet ter s tate of 

l iv ing without sacr i f ic ing our qual i t y of l ives. 

Thousands of our farmers dai ly leave for the wood before 

sunr ise and sk i l l fu l ly retr ieve the palm tree juice to get 

the premium qual i t y of nature sweetness. Meanwhile, the 

wives di l igent ly prepare al l the cook ing equipments so 

that once the juice is tapped, the id le t ime of the nec tar 

can be minimized : to maintain i t s qual i t y ( low ph leads 

to bet ter qual i t y sugar). Our organic farmer famil ies 

have been for generat ions rely ing on the palm trees for 

l iv ing and mutual ly, societ y has been appreciat ing the 

benef i t s

At Sweetindo Perkasa, we ensure that al l of our organic 

raw mater ials are in s tance with fai r t rade ethic, whi le 

es tabl ish that our state -of-the-ar t produc t ion fac i l i t y 

succeeds to produce low GI natural raw sugar that is 

not only pleasant for our palates, but also benef ic ia l for 

our wel lbeing. Also, Food and Agr icul ture Organizat ion 

(FAO) recognizes palm sugar as one of sus tainable form 

of sweeteners. In short , everybody wins!
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Sweet i s always bet ter when it ’s  thought f ul .



O U R  V A L U E S

QUALIT Y IS  
OUR FIRST PRIORIT Y

O U R  V I S I O N

To become a dynamic and sustainable Indonesian 

company that not only focuses in the contiuous 

development of organic palm sugar, but also benef i t s 

our farmers, our c l ients and our ear th.

O U R  M I S S I O N
To provide:

1. Our Customers with delic ious healthy al ternative of  

   cane sugar that is pleasant on the palate yet bet ter 

   for the health. Thoughtful ly tasty!

2. Our farmers with a more sustainable source of income 

    in order to improve their s tandard of l iv ing, both 

    education and quali t y of l i fe.

“ QUALIT Y IS  NOT AN AC T,  IT  IS  A HABIT”
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T H E  P R O C E S S

THE ESSENCE OF NATURE
“Palm sugar is naturally produced in a sustainable, 

eco-fr iendly way, as trees are maintained for their sap instead 
of being cut down.... palm sugar is, therefore, a sustainable 
industr y, with a minimal environmental impact when har vested 

using tradit ional techniques.”

“thought fully tasty” 

“No chemicals, bone char, or animal by-products are used to 
make or de-color ize this sugar making it ideal for vegans too.”

“Bounty from mother ear th”

The tapped sap, refer red to as a “toddy”, is s lowly ex trac ted over a per iod of t ime by 

tapping the end of a cut f lower blossom s tem.  Palm nec tar is produced by s lowly heat ing 

this sap bet ween 105F – 250F for a per iod of t ime bet ween 1.5 -3 hours to thicken i t into 

syrup. This process also causes the sap to deepen in color. The nec tar or syrup is fur ther 

evaporated to remove the water content which forms a dark caramel-colored cr ys tal l ized

sugar that adds r ich color and depth 

of f lavor to bak ing. Palm c yrs tals 

d issolve easi ly in l iquid and are 

convenient to use for sweetening 

dr inks, such as cof fees and herbal 

teas. For desser t rec ipes, palm 

sugar makes a great subst i tute for 

white sugar and can be blended with 

other natural sweeteners, l ike yacon, 

lucuma or s tev ia to create the per fec t 

combinat ion of sweetness. 

M A D E  F R O M  H E A R T

Our Palm sugar is made f rom 

the sweet s tem sap of the “palm 

blossoms”; the f lowers that bloom 

to make the ac tual palm tree f rui t s . 

When the blossoms are mature, the 

nec tar must be sk i l l fu l ly retr ieved by 

c l imbing to the top of the palm tree 

several t imes a day.
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O U R  P R O D U C T S

G U L A R E  P A L M  S U G A R

BETTER & HEALTIER
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COMMERCIAL PACKAGING
(Pouch and Sachet)

• Net Weight : 250 Gr/Pack

• Packaging : 40 Pack /Car ton

INDUSTRIAL PACKAGING

• Net Weight: 50 0 Gr/Pack 

   (Customizable per request )

• Packaging : 20 KG/Car ton

• Shelf L i fe : 2 Years

PALM AND CANE
SUGAR POWDER SACHET

• Net Weight : 7 Gr/St ick

• Packaging : 180 0 St ick /Car ton

• Shelf L i fe: 2 Years

GULARE PALM SUGAR BLOCK

• Net Weight : 40 0 Gr/Pack

• Packaging : 50 x 40 0 Gr/Pack

• Shelf L i fe : 1 Year
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GULARE PALM SUGAR SYRUP

• Net Weight : 1.3 Kg/Jar 

• Packaging : 12 Jar/Car ton

• Shelf L i fe : 1 Year

GULARE BROWN SUGAR SYRUP

• Net Weight : 1.3 Kg/Jar

• Packaging : 12 Jar/Car ton

• Shelf L i fe : 1 Year

LIQUID SUGAR SYRUP

•  Net Weight : 5 Kg /Jar

•  Packaging : 4 Jar/Car ton

•  Shelf L i fe : 1 Year

OTHERS
Available in :

•  Commercial Pack

•  Industr ial Pack

•  Sachet

1 .  Taste Great!

I t has a s l ight hint of caramel and 
but terscotch f lavors which enhance and 
accentuate the smooth f lavor cur ve.

3. Organic and Non GMO

Our palm sugar i s organic and non-
GMO, which means there is no chemicals 
and there is absolutely no genet ic 
modif icat ion.

4. Pure and Unref ined

Our organic palm sugar i s natural ly 
processed with no chemicals , bone char, 
or animal by-produc ts used to make or 
de-color ize this sugar ; mak ing i t ideal for 
vegans too.  I t does not contain any other 
ingredients but pure palm sugar f rom our 
organical ly grown palm tree sap.

2. Low Glycemic Index

Organic palm sugar has low Glycemic Index 
of 35, whi le table sugar has GI of bet ween 
58 to 65. Low GI makes i t easier for g lucose 
and insul in regulat ion which in turn resul t s 
in increased energy and bet ter mood, so 
that there wi l l be no sudden spike in the 
blood sugar levels .

5. 1:1 Replacement to 
    Cane Sugar

Our organic palm sugar can be used as 1:1 
replacement to cane sugar. Therefore, one 
ser v ing of palm sugar can be used the same 
way as regular sugar, except healthier.

7. Low Carbon Footpr int

Palm trees produce 50% to 75% more sugar 
per acre than cane sugar – and i t only uses 
20% of the resources; hence lower carbon 
footpr int which leads to more sustainable 
ear th. Happy ear th, happy body, happy 
l iv ing.

6. Rich in Essent ial Minerals, 
    & Amino  Acid

The r ich volcanic soi ls that organic palm 
trees grow in are ful l of nutr ients and 
are the pr imar y source for food for these 
tal l res i l ient t rees. Therefore, i t contains 
good amounts of Magnesium, I ron, Zinc 
and Potass ium and is a natural source of 
v i tamins B1, B2, B3, B6, C and amino ac ids 
(especial ly g lutamine). I t i s a lso r ich in 
inosi tol (v i tamin B8). 

C A N E  S U G A R

WHY GULARE 
PALM SUGAR ?



K A L I M A N T A NS U M A T R A

P A P U A

M A L U K U

S U L A W E S I

J A V A B A L I

We have always been focu sed on our stakeholders, and will cont inue to do so, 
becau se we str ive to make our stakeholders feel t iny bi t happier. 

G U L A R E  C O M P A N Y  P R O F I L E 11

O U R  S U P P L I E S

NATIONAL DISTRIBUTION

Retail Supermarket & Minimar ts.

Chain Cafes & Restaurants.

Air l ines through out the countr y.

People  at  Indonesian  population

SWEETINDO PERK ASA 
has been serv ing over.. .

32.500

10.300

200

132.000.000
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J L PLU IT K AR ANG N IAGA BLOK Z8 NO 7, 

JAK ARTA UTAR A

T. 0812 1 108 95 49

E . info@gulare .co . id

www.gulare .co . id


