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Description
Purified sucrose in free flowing crystals, produced from
organically grown sugar cane. The product is white sugar of EC
category 2 quality.

Compliance
The product does not contain or consist of GMOs and is not
produced from or contain ingredients produced from GMOs as
defined in Regulations (EC) No 1829/2003 and 1830/2003.

The product does not contain allergens as listed by Regulation
(EU) No 1169/2011 annex II.

This product is certified according to KRAV standard.

The product is Halal. Certificate is available on request.

The product is Kosher. Certificate is available on request.

Storage conditions
Shelf life in unbroken packaging: ............................  min. 2 years

Store at a stable temperature, not below 10ºC, and at a relative
humidity of 40-65% to avoid lumping.
Do not store with strong smelling products.

Packaging/Material no
40075 ........................... Organic Gran. Cane Sugar,KRAV, 25 kg
40072 ................................Organic Gran Cane Sugar,KRAV,bulk
40073 .........................Organic Gran. Cane Sugar,KRAV,1000 kg
40074 ......................... Organic Gran. Cane Sugar,KRAV, 400 kg
51967 .................... Organic Gran.Cane Sugar, KRAV, 25kg SRS
51476 ............................Organic Gran. Cane Sugar 25kg PB H1

Additional information
Cultivated outside EU and refined in Sweden

Ingredients
Sucrose

Labelling legal name
Sugar or white sugar

Physical chemical
Analysis according to the ICUMSA methods:

Sucrose ........................................... min 99.7 %
Loss on drying ................................max 0.05 %
Conductivity ash ............................. max 0.03 %
Insoluble matter ...............................< 50 mg/kg
Colour in solution .............................. max 45 IU
Crystal size, mean value ..............  0.5 - 0.7 mm
Sulphur dioxide ¹
1Not used in organic production

Microbiology
Analysis according to the ICUMSA methods:

Total plate count ................... max 200 CFU/10g
Yeasts .....................................max 10 CFU/10g
Moulds ....................................max 10 CFU/10g

Nutrition
per 100 g

Energy .................................  1700/400 kJ / kcal
Fat ...............................................................  0 g
of which saturates .......................................  0 g
Carbohydrate ........................................... 100 g
of which sugars .......................................  100 g
Protein ......................................................... 0 g
Salt ..............................................................  0 g


