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Description
Soft Brown Sugar is a brown, moist product with a distinct
flavour and aroma. Soft Brown Sugar is produced from white
sugar and cane sugar syrup.

Compliance
The product does not contain or consist of GMOs and is not
produced from or contain ingredients produced from GMOs as
defined in Regulations (EC) No 1829/2003 and 1830/2003.

The product does not contain allergens as listed by Regulation
(EU) No 1169/2011 annex II.

Storage conditions
Shelf life in unbroken packaging: .................................... 3 years

Store dry at room temperature.
Do not store with strong smelling products.
After opening store cold to avoid hard sugar.

Packaging/Material no
45205 ......................................................... Brown Sugar, 4x2 kg
45206 ......................................... Brown Sugar 12x500 grammes
45207 ................................... Brown Sugar, 500 g, 1/4p 112,5 kg
45209 ...........................................Soft Brown Sugar 500g, Baltic

Additional information
Produced in: Denmark

Ingredients
Sugar
Cane sugar syrup

Nutrition
per 100 g

Energy .................................  1649/388 kJ / kcal
Fat ...............................................................  0 g
of which saturates .......................................  0 g
Carbohydrate ............................................. 97 g
of which sugars .........................................  95 g
Protein ......................................................... 0 g
Salt .........................................................  0.08 g


