
 RAW SUGAR  VHP
TECHNICAL SPECIFICATION
1. DESCRIPTION
VHP (Very High Polarisation) Raw Sugar is vegetable origin , consisting primarily of sugarcane natural sucrose sweetener, Sugar obtained by direct manufacture in the Plants from sugar cane, after clarification of sugarcane juice by physical-chemical treatments, followed by evaporation, crystallization, centrifugation and drying. It is presented in the form of uniform solid Brown crystals.

2. COMPOSITION (C12H22O11 )
Basic composition of VHP raw sugar is sucrose with a minimum concentration of 99.%,

3. TESTS
	SENSORY ANALYSIS

	PARAMETERS
	PATTERN
	UNITY

	
	MIN
	MAX
	

	Aspect
	Proper
	Proper
	     n.a

	Color
	Light Brown
	Brown
	

	Smell
	Proper
	Proper

	

	Flavor
	Characteristic sweet
	Characteristic sweet
	


	PHYSICOCHEMICAL ANALYSIS

	PARAMETERS
	PATTERN
	UNITY

	
	MIN
	MAX
	

	Polarization
	99
	--
	ºZ

	Icumsa
	600
	 1.200
	UI

	Humidity
	0,15
	0,25
	     %

	Ash
	0,15
	0,25
	     %

	Moisture
	--
	0,15
	     %

	Solubility
	--
	95
	%

	Magnetizable Particles
	--
	10
	mg/Kg

	Reducing Sugar
	--
	0,05
	%

	Sucrose
	99
	--
	%

	Sulfur dioxine
	--
	60
	mg/Kg

	Granulometry
	0,6 medium size
	mm

	MICROBIOLOGICAL ANALYSIS

	PARAMETERS
	PATTERN
	UNITY

	
	MIN
	MAX
	

	Coliforms at 45ºC / g
	--
	Nill
	NMP/g

	Molds and Yeasts
	--
	Nill
	UFC/g

	Salmonella pp
	--
	Nill
	UFC/25g

	Bacillus cereus
	--
	Nill
	UFC/g


	HEAVY METAL ANALYSIS

	PARAMETERS
	PATTERN
	UNITY

	
	      MIN
	     MAX
	

	AS
	--
	1
	ppm

	PS
	--
	2
	ppm

	CU
	--
	3
	ppm


	MICROSCOPIC ANALYSIS

	PARAMETERS
	PATTERN
	UNITY

	
	     MIN
	MAX
	

	Animal Fragments
	--
	Nill
	--

	Metallic Fragments
	--
	Nill
	--

	 Insect Fragments
	--
	Nill
	--

	 Synthetic Fragments
	--
	Nill
	--

	Mineral Fragments
	--
	Nill
	--

	 Vegetable Fragments
	--
	Nill
	--

	Strange Matter Fragments
	--
	Nill
	--

	Parasites and Larvae
	--
	Nill
	--

	Sand
	--
	Nill
	--


INDUSTRIAL USE
VHP sugar was invented in 1993 by Brazilian sugar scientists, and is now the most popular raw sugar export in the world.VHP, due his high sucrose content, is easier and quicker to refine to ´produce  other sugars, 

