SPECIFICATIONS
100% PURE MAPLE SUGAR

- GRANULATED -
Total solids (%) 97.0 - 99.0
Moisture (%) 1.0-3.0
Calories (kg. Cal / 100 g) 375
Carbohydrates (%)
Sucrose 91.0-96.0
Invert sugar 1.0-6.0

Mineral components (approximate)
Potassium

Calcium

Magnesium

Manganese

Zinc

Sodium

Iron

Lead

Organic acids (%)
Malic acid

Citric acid
Succinic acid
Fumaric acid
Glycolic acid

2000 - 4000 P.P.M.
1000 - 1500 P.P.M.
300 -500 P.P.M.
50-100 P.P.M.
10-50 P.P.M.
10-30 P.P.M.
1-5P.P.M.

0.25 P.P.M. max.

0.100
0.010
0.008
0.004
0.001



SPECIFICATIONS
100% PURE MAPLE SUGAR
- GRANULATED -

Granule size

Granulated sugar #1 (extra-fine) <mesh 80 :45% +15
mesh 80 to 60 :35% 15
mesh 60 to 40 :20% =10

Granulated sugar #2 (fine) <mesh 60 :0a10%
mesh 60 to 40 :30% £ 15
mesh 40 to 20 :65% £ 15

Granulated sugar #3 (granulated) <mesh 20 :0%
<mesh 10 :100%

Granulated sugar #4 (not screened) <mesh 80 :20% +10
mesh 80 to 40 :30% £ 15
mesh 40 to 20 :30% 15
mesh 20 to 10 :20% =10
>mesh 10 :0a10%

MICROBIOLOGICAL SPECIFICATIONS

Total aerobic plate count 100 / gram

Coliform bacteria Negative

Salmonella Negative

E. Coli Negative

Yeast & mold 100 / gram
STORAGE CONDITIONS

Shelf life 3 years maximum

Temperature 0-25°C

Moisture less than 40%
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