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Coarse Grain Sugar 700

Product Specification | PS 227336-6.1EN
Valid from: November 17, 2020
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Description

Coarse Grain Sugar 700 is purified sucrose in free flowing
crystals. The product is of EC category 2 quality. The relative
sweetness of the product is 1.

Compliance
The product is Kosher. Certificate is available on request.

The product is Halal. Certificate is available on request.

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 .

The product is in compliance with the European food and feed
legislation.

The product has not been irradiated.

During production substances of animal origin have not been
used.

Storage conditions

Dry sugar is not subject to a durability indication, therefore a
best before date is not necessary.

Store at a stable temperature, not below 10°C, and at a relative
humidity of 40-65% to avoid lumping.

Do not store with strong smelling products.

Packaging/Material no
11191 e Coarse Grain Sugar 700, 40 kg
52802 ... Coarse Grain Sugar 700, 32x25kg, PEB, EUR

Nordic Sugar

Member of Nordzucker Group

SAP QM no: 227336
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Ingredients

Sugar

Labelling legal name

Sugar or white sugar

Physical chemical

Analysis according to the ICUMSA methods:

SUCTOSE ...eeeueeneereeeeereeseereereerenenens min 99.7 %
Invert sugar ... max 0.04 %
LoSS 0N drying ..coccceeevveeeieeriineeennens max 0.05 %
Conductivity ash ........cccoccvviiieennes max 0.02 %

Insoluble matter ..... ... max 20 mg/kg
Colour in solution .......cccceeeeieeereennen. max 40 U
Sulphur dioxide .......cccceeeerereenne max 10 mg/kg
Crystal size, mean value approx 0.65 - 0.75 mm
Crystal size <0.400 MM .......ccccceeveennenne

Crystal size <0.500 mm ....
Crystal size >0.800 mm ..........ccccueuee
Crystal size >1.0 mm .......cccceeeeveiennene

Microbiology
Analysis according to the ICUMSA methods:

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

Nutrition
per 100 g

Energy ....ccoeeeciieiiiincieninnn
Fat oo
of which saturates
Carbohydrate .........
of which sugars ........cccoecviiiieiicciecee

Protein ....oooeieeiiiceeeee e
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Whilst care is taken to ensure accuracy, legal liability is excluded to the extent permitted by applicable legislation. Due to
unavoidable uncertainty in sampling and analytical results, deviations from specified data might occur occasionally. This
specification is valid without any signature and it may be updated without prior notice.
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Nordic Sugar A/S | Box 2100 | 2300 Copenhagen S | Denmark

Phone:+45 3266 2500 | sugar.product.management@nordicsugar.com | www.nordicsugar.com
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Coarse Grain Sugar 1400

Product Specification | PS 227338-7.0EN
Valid from: June 7, 2021
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Description

Coarse Grain Sugar 1400 is purified sucrose in free flowing
large crystals. The product is extra-white sugar of EC category 1
quality. The relative sweetness of the product is 1.

Compliance
The product is Kosher. Certificate is available on request.

The product is Halal. Certificate is available on request.

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 .

During production substances of animal origin have not been
used.

Coarse Grain Sugar 1400 is in compliance with the European
food legislation.

The product has not been irradiated.

Storage conditions

Dry sugar is not subject to a durability indication, therefore a
best before date is not necessary.

Store at a stable temperature, not below 10°C, and at a relative
humidity of 40-65% to avoid lumping.

Do not store with strong smelling products.

Packaging/Material no

50000 .oooveieciieeee e Coarse Grain Sugar 1400,1000 kg
50300 ..o Coarse Grain Sugar 1400, 25 kg
52803 ............. Coarse Grain Sugar 1400, 32x25kg, PEB, CHEP
52804 ................ Coarse Grain Sugar 1400, 32x25kg, PEB, EUR

Nordzucker Ireland

Member of Nordzucker Group

SAP QM no: 227338
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Ingredients

Sugar

Labelling legal name

Extra-white sugar

Physical chemical

Analysis according to the ICUMSA methods:

SUCTOSE ...eeeueeneereeeeereeseereereerenenens min 99.9 %
Invert sugar ... max 0.04 %
LoSS 0N drying ..coccceeevveeeieeriineeennens max 0.05 %
Conductivity ash ........ccocccvevieeenes max 0.006 %
Insoluble matter ..... ...max 10 mg/kg
Colour in solution .......cccceeeeieeeeeennen. max 15 U
Sulphur dioxide ................. ...max 10 mg/kg
Crystal size, mean value .............. 1.2-1.5mm
Crystal size <0.630 mm .......cccceeveenene max 2 %
Microbiology

Analysis according to the ICUMSA methods:
Total plate count ................... max 200 CFU/10g
Yeasts ...ooveeieiieeieese e max 10 CFU/10g
Moulds ....oceeeiiiiirieeeeees max 10 CFU/10g
Nutrition

per 100 g

Energy ....coocevieiieiieieee 1700/400 kJ / keal
Fat

Carbohydrate .......ccccceveeeieiiieiiii i 100 g
of which saturates ......cccccccevciiiciiiiiiinicene 0g
of which sugars ..... . 100 g

Protein ....ooocoeeeiiicceeeiie s 0g
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Whilst care is taken to ensure accuracy, legal liability is excluded to the extent permitted by applicable legislation. Due to
unavoidable uncertainty in sampling and analytical results, deviations from specified data might occur occasionally. This
specification is valid without any signature and it may be updated without prior notice.
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Nordzucker (Ireland) Ltd. | CitywestBusiness Centre 3013 | Lake Drive CitywestBusiness Campus | Dublin24 | Ireland
Phone:+ 353 1 469 3713 | info@nordzuckerireland.ie | www.nordzuckerireland.ie



