INVERTED SUGAR
1. DESCRIPTION 
a)  Inverted liquid sugar is a natural sweetener consisting of a mixture of glucose, fructose and sucrose, presented in liquid form in a clear and slightly yellowish solution, with a characteristic odor and flavor. Obtained through the inversion of a sucrose solution via acid hydrolysis or hydrolysis column.
b) The name “Inverted” for this product comes from the effect it generates in a polarimeter, an instrument traditionally used to analyze sugars. When compared to pure sucrose, this mixture inverts the plane of polarized light in the device.is.
2. COMPOSITION: 
C12H22O11 (Sucrose molecule) + C6H12O6 (glucose molecule) + C6H12O6 (fructose molecule) + H2O (water molecule) Sucrose also known as sugar is a type of glycide, formed by a molecule of glucose and one of fructose, produced by the sugar cane when carrying out of photosynthesis process.In inverted sugar, this sucrose molecule is broken down into glucose and fructose molecules
3. PHYSICAL AND CHEMICAL CHARACTERISTICS
	CRITERIA




  



	SPECIFICATION
	DESCIPTION

	TSD 
	75 to 77
	Brix (%)

	ASH
	0,30
	(%) máx

	ICUMSA COLOR
	120
	(UI) máx

	pH
	4,50 a 5,50
	

	Inversion 
	60 to 90
	(%)

	Sulfite
	6,00
	(mg/kg) máx

	Appearance:
	
	Clear, free from turbidity and visible particles,such as coal and foreign materials.


4. MICROBIOLOGICAL CONTAMINANTS (Analytical method: filtration)
	CRITERIA

	SPECIFICATION
	DESCIPTION

	Total coliforms
	Nill
	Max (UFC/10ml)

	Fecal coliforms
	Nill
	Max (UFC/10ml)


5. CHEMICAL / INORGANIC CONTAMINANTS 
	CRITERIA

	SPECIFICATION
	DESCIPTION

	Copper
	1,50 
	Max (mg/kg)

	Lead
	 0,10 
	Max (mg/kg)

	Arsenic
	0,10
	Max (mg/kg)

	Mercury
	0,01
	Max (mg/kg)


Brazilian Ministery of Agriculture Law  nº55871/65 / Resolution 42/13 Anvisa 
6. POTENCIAL USE
•It is widely used in food industries where the color does not interfere with the quality of the final product, such as bread, jams, ice cream, dairy products, candied fruits, carbonated drinks, juices, fillings, liqueurs, cookies, candies, caramels, etc.
• It has about 20% more sweetening power compared to pure sucrose;
• It has a high affinity for water (humectance) and is used to keep some products moist, considerably increasing its validity periods;
• In products with low fat content, their use prevents them from starting to dry and break;
• Can be used to replace Glycerol, generally used as a humectant in cakes, with an improvement in the sweetening power, flavor for fruit products and the addition of color and flavor during cooking;
• It has a low viscosity, giving plasticity to ice creams, creams and fondants;
• Can be used as a crystallization inhibitor for products such as ice cream, fondants, ensuring that they remain soft and smooth during the shelf life. Can be used during cooking jellies and also as a crystallization inhibitor;
• When heated in mixtures, it increases the Maillard reaction providing an increase in color and of flavor, desirable effect in the manufacture of candies and caramels;
• Enhances the flavor of fruits in soft drinks, cakes and confectionery;
• It has a smooth texture, ideal for some products such as hamburger buns, pancakes, liqueurs, cakes, etc;
• Reduces water activity, which is one of the main factors in determining the shelf life of products, as high water activity leads to rapid microbiological contamination; 
• It reduces the freezing point, useful property in products that are kept in freezers;
• Due to its characteristics, it is easy to use and always guarantees a superior standard and uniformity in production of syrups and syrups; 
• Avoids costly dilution, storage and transport processes for solid sugars and ensures total exemption of crystals in the final product;
• Does not interfere with production with problems such as black dots;
• Eliminates the possibility of losses and facilitates storage conditions; 
• Reduces water consumption;
• Provides a high degree of flexibility in production planning;
• In new factories or expansions, it allows a reduction in investments in fixed assets by dispensing solid sugar storage and syrup facilities.
TRANSPORTATION CONTENT
[image: image1.jpg]IBC Container
1000 Itr




[image: image2][image: image3.png]




[image: image4]










IBC Bag in Box 1.000 Liter
Felxitank with 24 mt
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