
DARK BROWN CRYSTAL SUGAR  

TECHNICAL SPECIFICATION

1. DESCRIPTION
Dark Brown Crystal sugar is vegetable origin, consisting primarily of sugarcane natural sucrose sweetener, with an appearance of solid well defined crystals, brown color. 

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
2. TESTS
	PARAMETERS
	PATTERN

	Aspect
	Proper

	Color
	 brown



	Smell
	Proper with no bad smell 

	Flavor
	Characteristic sweet


	PHYSICOCHEMICAL ANALYSIS

	PARAMETERS
	PATTERN
	UNITY

	
	MIN
	MAX
	

	Polarization
	99
	--
	ºZ

	Icumsa
	1.200
	2.000
	UI

	Humidity
	--
	0,20
	     %

	Ash
	--
	0,20
	     %

	Acid Insoluble Ash
	--
	1,5
	%

	Magnetizable Particles
	--
	15
	mg/Kg

	Sulfite
	--
	10
	ppm

	Arsenic
	--
	0,10
	ppm

	Lead
	--
	0,10
	ppm

	Insoluble residues
	--
	1,5
	ppm

	Alpha enzyme residual amylase
	--
	Nill
	


	MICROBIOLOGICAL ANALYSIS

	PARAMETERS
	PATTERN
	UNITY

	
	MIN
	MAX
	

	Coliforms at 45ºC / g
	--
	10
	UFC/g

	Coliforms total
	--
	100
	UFC/g

	Molds  
	--
	10
	UFC/g

	Yeasts
	
	10
	UFC/g

	Total 
	
	200
	UFC/g

	Salmonella pp
	--
	Nill
	UFC/25g


	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
	--

	Mites
	--
	Nill
	--


4. NUTRITIONAL INFORMATION:
	 QUANTITY PER PORTION

	Portion 100 gr 
	*% DV

	Energetic value
	400 k cal = 1680 kJ
	1

	Carbohydrates
	100 gr
	1

	Does not contain significant amounts of protein, total fat, saturated fat, trans fat, dietary fiber and sodium.


*% Daily Values based on a 2,000kcal or 8,400kJ diet. Your daily values may be bigger or smaller depending on your energy needs.


