Cane Sugar

Demerara Cane Sugar FLO Fairtrade
Dark Muscovado Sugar

..‘\é NordicSugar

Member of Nordzucker Group

Key characteristics

Raw sugar from sugar canes.
Aromatic, full-bodied flavour.

Demerara Cane Sugar is crispy with large,
golden crystals.

Demerara Cane Sugar is Fairtrade.
Dark Muscovado Sugar is moist with small crystals.

Dark Muscovado Sugar has a liquorice-like flavour.



The Dark Muscovado Sugar originate from the exotic island of Mauritius in the Indian Ocean. The tropical climate and the nutritious,
red volcanic soil give cane sugar from Mauritius a unique flavour. The Demerara Cane Sugar is Fairtrade.

Areas of application

Product development

e Addition of taste in and decoration of desserts,
ice cream, baked goods and chocolates.

e Addition of taste in dressings, marinades, sauces
and spices.

Product advantages in application

Nordic Sugar continuously strives to improve the quality
and application of products. Many customers contact

us already at an early stage for assistance in the develop-
ment and adaptation of sugar products. We also make
customized products such as blends of sugar with other
sweeteners and food ingredients.

e Gives an aromatic, full-bodied flavour.

e Adds colour.

e The large, golden Demerara Cane Sugar crystals give

a crisp surface.
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Product facts Sud wo co

Demerara Cane Sugar FLO Fairtrade 98.5 0.2 1500 - 3 000

Storage recommendation

e Store in the closed package at a constant temperature
and 40-65 % relative humidity to avoid caking.

e Dark Muscovado Sugar is to be kept cool after opening.

oo Microbiological values, max CFU/10 g
e .
g(’d\(\ AL . p‘oﬁ\\e ) \<g|\ gl\(\g ‘Oe‘ &
whea® e Oe(\s\W' on ™ o O Jeast® oo

0.90 - 1.20 Full-bodied flavour 0.90 max 10 5000 1000 1000

Dark Muscovado Sugar 89 - 91 4.5 24000 - 28 000

0.30 - 0.40  Liquorice-like flavour - max 10 100 000 10 000 1000

The values in the table are indicative.
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