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TECHNICAL DATA SHEET DARK MOLASSES FROM SUGAR CANE

PRODUCT

PRODUCTO: Dark Molasses From Sugar Cane
ORIGEN: COLOMBIA

DESCRIPTION

Molasses is a byproduct of sugarcane; its appearance is similar to honey, but dark brown color. The flavoris
sweet and slightly bitter.

Nutritionally presents a high carbohydrate plus B vitamins and abundant minerals, including stand iron,
copper and magnesium.

Molasses is obtained by cooking the sugar cane juice to partial evaporation of water it contains, thus forming
athick alittle crystallized product.

ESPECIFICATIONS

DESCRIPTION: Viscous liquid dark brown

TASTE: Nice, sweet, slightly bitter

ODOR: Characteristic, pleasant

TEXTURE: Moderately dense consistency

MOISTURE: 17.0t0 25.0

% AHS: 11.0 Max.

°BRIX: Min 84%

PRESENTATION

Gallon per 55 Kgs

STORAGE

Thisproduct should be stored in a cool, dry place away from direct light. After opening the package, it must
be kepttightly closed. No need refrigeration

USOS

In some cases, itis used as a culinary sweetener. For its high carbohydrate and minerals, molasses is used as
animal feed supplement, also used for the production of alcohol and sugar, and is also used for the
production of yeast, citric acid and others.

TRANSPORTATION

This product must be transported in closed vehicles with plastic or aluminum floors should not transport with
paints or toxic materials.

SHELF LIFE

6to 12 months taking into account the conditions of storage.
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