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  OORRGGAANNIICC  CCAANNEE  SSUUGGAARR  CCOONNCCEENNTTRRAATTEE  
  

Organic Cane Sugar Concentrate, a food grade product, is produced, filtered and stored in our Lakeville, 
New York facility.  This is a food grade product that is amber in color with a very sweet flavor profile.  
Organic cane concentrate can be used in a variety of applications such as bakery, confectionery, dairy, 
canned/bottled products, beverages, and processed foods. This product is manufactured in accordance with 
Current Good Manufacturing Practices and complies with the Federal Food Drug and Cosmetic Act and all 
other FDA regulations as well as any applicable state statutes and regulations. 

  
 

        RREEPPRREESSEENNTTAATTIIVVEE  PPRROOPPEERRTTIIEESS::  
  

   Solids %    76.7-77.7 
   Moisture %   22.3-23.3 
   pH                             3.9-4.9 

Color    Amber  
Flavor    Very Sweet 
Odor    Characteristic 
 

            
   CCAARRBBOOHHYYDDRRAATTEE  CCOOMMPPOOSSIITTIIOONN::  

 
   Invert %    45-55  
   Sucrose%   45-55 
 
 

WWEEIIGGHHTT  //  VVOOLLUUMMEE  FFAACCTTOORRSS:: 
Pounds/Gallon (Wet)                11.58 

   Pounds/Gallon (Dry)     8.92 
 

   PRODUCT STORAGE: 
 
Product use is recommended within 4 weeks of delivery date from tanks with head space protected by U.V. 
Lamps and filtered forced circulating air. Recommended storage temperature of Certified Organic Medium 
Invert is 80-100 Deg. F. 
    
The above specifications are merely typical guides. No warranty is expressed or implied as to suitability for a particular 
application. The information is to the best of our knowledge, true and accurate.    

 


