LIQUID SUGAR
1. DESCRIPTION 
a) Liquid sugar is a natural sucrose sweetener presented in liquid form in a odorless, clear and crystalline solution, obtained by dissolving sugar in water with further purification and discoloration.
b) Liquid Sugar is produced from the dissolution of crystal sugar, free of fermentation, free of matter earth, parasites and animal or vegetable debris.
2. COMPOSITION: 
C12H22O11 (Sucrose 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 performing the photosynthesis process.
3. PHYSICAL AND CHEMICAL CHARACTERISTICS
	CRITERIA




  



	SPECIFICATION
	DESCIPTION

	TSD 
	67 ± 0,3
	Brix (%)

	ASH
	0,05
	(%) máx

	ICUMSA COLOR
	100
	(UI) máx

	pH
	6,50 a 7,00
	

	Max Turbidity (NTU)
	2,00
	

	Odor after acidification 
	
	No abnormal odoR

	Flakes (Alcoholic Test)
	
	absent

	Total sugar 
	99,90
	(%)

	Gravimetric Sediments
	7
	(mg/kg) máx

	Invertes Sugar (AR)
	0,30
	% (p/p) máx

	Sulfite
	6,00
	(mg/kg) máx

	Acid Flake (ten day test) 
	
	Negative

	Quaternary Compounds of Ammonium 
	2
	(ppm) máx.

	Temperature Max.Charging
	35,0
	(ºC) AT

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


4. MICROBIOLOGICAL CONTAMINANTS
	CRITERIA

	SPECIFICATION
	DESCIPTION

	Yeast and Moldes
	50
	Max (UFC/10ml)

	Total coliforms
	Nill
	Max (UFC/10ml)

	Fecal coliforms
	Nill
	Max (UFC/10ml)

	Total Mesophiles
	200
	Max (UFC/10ml)


Analytical method: 




  filtration

 
5. CHEMICAL / INORGANIC CONTAMINANTS 
	CRITERIA

	SPECIFICATION
	DESCIPTION

	Iron
	3,00
	Max (mg/kg)

	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)
5. POTENCIAL USE
• It is the most practical sweetener for most industrial food applications like ice cream, pasta, beverages, juices, bakeries, pharmaceutical industries or in chemical processes where uses sucrose (detergents, paints, plastics, glues, etc ...). Quite applied where the absence of color is an essential factor and is the ideal product for replacing solid sugars in processes where there is dilution or addition of water at some stage.
• Due to its characteristics, it is easy to use and always guarantees a superior standard and uniformity in syrup and syrup production.
• Avoids costly dilution, storage and transport processes for solid sugars and ensures
the 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.
• Reduces or minimizes the production of industrial waste from the filtration and
deodorization of syrup or syrup.
• Due to its “just-in-time” consumption characteristics, it provides gains by reducing storage of raw material.
• It allows for a high degree of automation of the production line to be easily achieved.
6. TRANSPORTATION CONTENT
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