Product Spectfication

Golden Barrel Organic Cane Sugar

Description

Organic Cane Sugar is processed according to FDA Good Manufacturing Practices and USDA Nationa Organic Program (NOP)
standards. Becauseit isless processed than traditional white sugar, it contains more molasses which resultsin a natural blond
color, delicous natural flavor, and retains more of the natural mineral nutritional value of the sugar cane.

Specifications Characteristics

Polarization, % 99.5 min. Appearance Granular, free-flowing
Moisture, % 0.2 max. Flavor Sweet, dlight molasses flavor
Grain size, mm 05-18 Odor No detectable foreign odors
Color, ICUMSA 300 - 800 Color, visual Light tan

Ash, % 0.1 max.

Microbiological Standards

Mesophilic Plate Count/g <500

Y east/10g <100
Mold/10g <100
Coliforms/g <10
Salm/25¢g; Listeria; S. Aureus; E. Coli Negative
Nutritional Data (per 100q)

Cdories, (kcal) 399
Carbohydrates, (g) 99.9

Sodium, (mg) <10

Tota Sugars, (9) 99.9

There are no fat, protein, fiber, vitamins, or minerals of dietary significance

Ingredient Statement: Organic Cane Sugar L abeling: Organic Sugar

Certifications: Kosher Pareve; USDA NOP & COR Certified Organic

This product contains no allergens and is processed in a facility that does not contain allergens. It is gluten-free & vegan.
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Note: Theinformation in this document is true and accurate to the best of our knowledge. However, since the conditions of use are beyond our control, nothing
contained herein should be construed as representation, guarantee or warranty, expressed or implied. We disclaim all liability in connection with the use of the
information contained herein and all such risks are assumed by the user.

Certified
L&S Sweeteners * 388 E. Main St. * Leola, PA 17540 * 800-633-2676

.
L
Whmen's Business Enterprise



