
 

Lifefood: Nearly 10 Years of Joy, an Abundance of F lavour 
and Healthy Organic Food 

 
Lifefood is the first and largest company to produce “live food”, i.e, raw food. The manufacturing 
process of Lifefood is based on the “truly raw” principle – from the selection of the each individual 
ingredient, the processing all the way to the final packaging of the product. Lifefood follows its truly 
raw principles during every single step of the production process, using only the highest-quality raw 
organic ingredients and dehydrating them under 42 ºC. Thanks to its wide range of products, cutting-
edge technology and its large production capacity, Lifefood has become the biggest rawfood 
manufacturer in the world. 
 
When Tereza Havrlandová first founded Lifefood in 2006, she had no idea how fast the company 
would grow, or that it would be able to offer such a large variety of products, would use ingredients 
from all parts of the world and gain a devoted following all around the globe. 
 
It could have all turned out completely differently. Tereza studied law and international trade and she 
wanted to pursue diplomacy. At the same time she also loved sport and traveling. Some 11 years ago, 
while visiting her sister in the USA, she first came into contact with rawfood – food made from 
ingredients that haven't undergone any chemical treatment or have been processed at temperatures 
above 42 ºC. She was not only enthralled by its rich taste, but it also helped in her personal life. With 
the change in her diet, where she suddenly switched from a standard diet to vitarianism, she 
immediately noticed an improvement in her health. Another fateful moment occurred during a 
kitesurfing trip in Australia, where Tereza suffered a serious injury to her shoulder and had to return to 
the Czech Republic for a lengthy and arduous rehabilitation process. This posed a big problem, 
because while abroad Tereza could choose from countless raw snacks, at home the term rawfood was 
virtually unknown. Tereza tried desperately to find honest raw vegan foods that would meet her high 
standards of quality food, that means gluten-free and without any additives, but in vain. So she started 
importing raw products from abroad, and soon after that she decided to use her extensive knowledge 
of rawfood. Together with her first colleagues she rebuilt a small bakery into a dehydrating center and 
handled everything from obtaining recipes to the production and distribution of her products. She 
initially drew her inspiration from abroad, but soon she set out on her own way. To this day, she invents 
and tests new products and improves the existing ones. 
 
 
 
Lifefood Delicacies Celebrate Worldwide Success 
 
In its nearly 10-year existence, Lifefood has undergone a significant transformation. It has grown to 
become a prosperous company that employs more than 130 employees and exports its wares into 
more than 20 countries worldwide. The biggest export destination is Germany, but you can find 
Lifefood delicacies in most European countries, such as France, Netherlands, Italy, England, Belgium 
and Sweden. And now also in the United Arab Emirates and Canada. In 2012, the export volume of 
Lifefood nearly reached 58 million CZK, a year later it surpassed 105 million CZK (at a total turnover of 
127 million CZK) and last year our export volume exceeded 200 million CZK. Lifefood is the only food 
exporter in 2014 that won the prestigious „Export Award“ from DHL Unicredit in the category of 
medium-sized businesses. 
 
 
 



 

A Colourful Spectrum of True Raw Foods
 
The high quality and extensive range of
Lifefood's delicacies. Lifefood's range of products includes delicious, high
crackers, chocolates, biscuits, crisps, snacks, „superfoods“ and alternatives to baked g
products for athletes and physically active people 
mixes. Lifefood constantly comes out with new releases and sells new additional products. All of our 
products are certified organic. They are 
gluten, lactose or any other additives. They are sweetened exclusively with agave nectar, dates or 
other dried fruits. 
 
The Lifefood manufacturing process complies with the strict raw vegan and
The ingredients, which carefully selected by Tereza from all around the globe, as well as the final 
products are both processed by hand and dehydrated at temperatures under 42 ºC. This is the only 
way to ensure the maximum conc
the result of years of development and testing using the newest technologies and represents a unique 
know-how. All Lifefood products are also regularly tested in laboratories for gluten 
contaminants. 

„Lifefood is my way of life“, says Tereza Havrlando vá

Although the company is successful and it would seem that now is the right time to monetize it, to 
Tereza Havrlandová, the company is still a source of 
pleasure and she considers it her lifestyle rather than 
a business. She actively participates in conventions 
and other presentations of the company around the 
world and personally visits and discovers new 
locations and plantations that supply Lifefood with 
organic ingredients. She also selects suppliers and is 
actively involved in the development of new products 
and flavours. Sport still plays a major role in her life; 
she has been a passionate kiteboarder for many 
years now and she can't imagine her life without 
being physically active: „I'm convinced, that not even 
a healthy raw-food diet can save someone that doesn't do any physical activity. And doing sports 
without food containing high-quality natural nutrients is not sensible, at least not in the long run.“

For more information follow our contact: 
 
France: 
 
Claire Demaël 
 
email: info@lifefood.fr 

website: www.lifefood.fr 
 
 
 

 

A Colourful Spectrum of True Raw Foods  

The high quality and extensive range of  products has a had a major impact on the growing interest in 
Lifefood's delicacies. Lifefood's range of products includes delicious, high-quality, raw, vegan organic 
crackers, chocolates, biscuits, crisps, snacks, „superfoods“ and alternatives to baked g
products for athletes and physically active people – the Lifebar energy bar and innovative protein 
mixes. Lifefood constantly comes out with new releases and sells new additional products. All of our 
products are certified organic. They are vegan and do not contain any genetically modified ingredients, 
gluten, lactose or any other additives. They are sweetened exclusively with agave nectar, dates or 

The Lifefood manufacturing process complies with the strict raw vegan and organic quality guidelines. 
The ingredients, which carefully selected by Tereza from all around the globe, as well as the final 
products are both processed by hand and dehydrated at temperatures under 42 ºC. This is the only 

entration of healthy, natural nutrients. Our manufacturing process is 
the result of years of development and testing using the newest technologies and represents a unique 

how. All Lifefood products are also regularly tested in laboratories for gluten 
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nformation follow our contact:  
 
Czech republic: 
 
Lifefood Czech Republic s.r.o.
Podnikatelská 566  
190 11 Praha 9 

website: www.lifefood.cz
 PR contact: Evženie Belanová
email: trade@lifefood.eu
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the Lifebar energy bar and innovative protein 

mixes. Lifefood constantly comes out with new releases and sells new additional products. All of our 
vegan and do not contain any genetically modified ingredients, 

gluten, lactose or any other additives. They are sweetened exclusively with agave nectar, dates or 

organic quality guidelines. 
The ingredients, which carefully selected by Tereza from all around the globe, as well as the final 
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