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L o c a t i o n

AnaGain™ is based on organic pea sprouts. These 
are cultivated in a small, family-run business in the 
little village Mauren. Located in the canton of 
Thurgau, the village is close to Bodensee, one of 
the biggest lakes in Switzerland.

M a u r e n
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Pe o p l e

The history of Sprossana began 15 years ago, 
when Mrs. Wartenweiler began to cultivate 
sprouts in her own apartment. 

The original thought behind it was the health 
aspect, since sprouts have a very high vital 
substance content. Today Sprossana is a family 
owned business with 10 employees. The 
specialization lies on the dynamic cultivation of 
different types of shoots. In intensive manual 
work, over 20 different sprout varieties are 
cultivated by the company 7 days a week. The 
customers are vegetable traders, the gastronomy, 
the retail trade and bakeries.
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P r o c e s s

xxx

At Sprossana, all shoots, including our pea, are 
first soaked in water overnight. This already starts 
the germination process.  

The seeds are then pregerminated in pre-
sprouting containers in order to achieve an 
optimum result. Our pea is rather "fast", other 
seedlings such as beetroot need significantly 
longer time until they reach the next production 
step.

The pre-germ containers are turned four times a 
day to ensure that the seedlings are exposed to 
an even supply of light, and that oxygen can 
penetrate optimally. This also counteracts 
unwanted rot. When the pregerminated sprouts 
have reached the desired length, they are placed 
in a plastic cylinder. 
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On special machines, called cultivators, the 
cylinders find their place and are rotated in a 
predetermined rhythm, irradiated with light and 
sprayed with water. 

Apart from water, air, light and love, the sprouts 
don’t need anything to grow. The constant 
rotation is very important, to ensure all seedlings 
receive enough light, allowing the sprouts to 
develop evenly. 
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The time on the cultivator varies depending on 
the type of shoots, it can range from two to four 
days. Afterwards, the shoots are harvested, which 
means the cylinders are rinsed out in a water 
bath. In order to avoid losses of vital substances, 
this has to happen quite fast. 

In the next step, the sprouts are centrifuged in 
order to keep the amount of water as low as 
possible and thus extend the shelf life. Then the 
fresh sprouts are packed and stored in the cold 
storage. A short drive later, they arrive at Mibelle
Biochemistry, where our production department 
is already waiting to process the valuable sprouts 
into our active ingredient.
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The pictures are exclusively and carefully produced by Mibelle Biochemistry for our customers. 

Please contact us in case you would like to use the materials for your marketing and sales purposes. 

We kindly ask you not to contact the suppliers of our raw material directly, but to check with the 
MibelleBiochemistry Marketing department first in order to protect their privacy.

Copyright © Mibelle Biochemistry 2021.

Us e  o f  m a t e r i a l s
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The information contained in this publication is provided in good faith and is based on our current knowledge. No legally binding promise or warranty regarding the suitability of our products for any specific 
use is made. Any statements are offered solely for your consideration, investigation and verification and do not relieve you from your obligation to comply with all applicable laws and regulations and to 
observe all third party intellectual property rights. Mibelle AG Biochemistry will not assume any expressed or implied liability in connection with any use of this information and disclaims any and all liability in 
connection with your product or its use. No part of this publication may be reproduced in any manner without the prior written permission of Mibelle AG Biochemistry.

Mibelle Biochemistry
Mibelle AG
Bolimattstrasse 1
5033 Buchs
Switzerland

+41 62 836 17 31
www.mibellebiochemistry.com
info@mibellebiochemistry.com
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