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[Product Spaciiicatians |

Deszcription;
THE FINEST SUGAR PASTE AVAILABLE: COMPGSED OF 80% LIQUID SUGROSE {87.5% SOLIDS)

AND 10% 42DE CORN SYRUP. THIS FRODUCT 1S THE BASE FOR ALL ICINGS AND CANDY CENTERS,
AND IS ALSO USED FOR GRAINING FUDGES, CARAMELS AND TAFFIES,

Ingredlants:

SUGAR, CORN SYRUP, WATER
CONTAINS: NO ALLERGENS

Physical Characteristics;

Color OPAQUE, WHITE

Flavor SWEET, SUGAR FLAVOR WITH NO OFF OR FOREIGN TASTE

Texiure CREAMY, SEM)-S0LID, WITH A CRYSTALLINE STRUCTURE s 8 MICRON
Anplytical:

BRIX 88.50% *0.5

PH 54--58

CRYS&TAL STRUCTURE SIZE %9 MICRON
Migrobiological:

All Firished Produgt And Raw Materlals Shall Be Frea Of Microorganisims Known To Gzuse ilness In Hiumans.

Packaging:
4 GALLON PAIL 50 LBS
BAG IN BOX CAATON 50 LBS
hippin T

STORE IN A GOOL, DRY ENVIRONMENT (40-80°F)

FRODUCT CAN BE REFRIDGERATED

AVOID ODOROUS MATERIALS
SHELF LIFE: 8IX (6) MONTHS FROM DATE OF MANUFACTURE

Comments:




