RAW CANE SUGAR

minimally
processed means
greater appeal.

Raw Cane Sugar
more label appeal
for customers.
ASR Group’s Raw Cane Sugar
comes from the sugarcane
plant, and is freshly pressed
and minimally-processed to
deliver a flavor and aroma that’s
closer to nature.

GOLDEN GRANULATED®
RAW CANE SUGAR
Closer to nature.
Golden Granulated® Raw Cane Sugar is a medium grain, soluble, minimally-processed product made from
freshly squeezed sugarcane using a single crystallization process. It has a golden tan color and subtle flavor
of molasses that remains on the crystal. Golden Granulated® Raw Cane Sugar is a one–for–one replacement
for refined white sugar in food and beverage applications. Golden Granulated® Raw Cane Sugar also offers
a full line of products including powdered, syrup, medium invert, and organic options.

Ingredient Statement:
RAW CANE SUGAR
Chemical and Physical Characteristics
SUCROSE % (POL) 				
98.5 – 99.9
ASH % (DRY BASIS)				
0.25 (MAX)
MOISTURE % 					0.10 (MAX)
COLOR (ICUMSA) 				
400 - 900
GRANULATION ANALYSIS 				
20% ON USS 20 (MAX)
						60 -100% (CUM) ON USS 40
						4% THRU USS 100 (MAX)

Microbiological Characteristics

TOTAL PLATE COUNT				
500 CFU/G (MAX)
YEASTS 						10 CFU/G (MAX)
MOLDS 						10 CFU/G (MAX)
COLIFORMS 					3 CFU/G (MAX)
E. COLI 						
ABSENT IN 10 GRAMS
SALMONELLA 					
ABSENT IN 25 GRAMS
KOSHER						KOSHER FOR PASSOVER

GOLDEN GRANULATED®

RAW CANE SUGAR
NUTRITIONAL ANALYSIS

per 100 gm
CALORIES:

399.2

TOTAL FAT:

0.0 grams

Saturated Fat

0.0 grams

Trans Fat

0.0 grams

CHOLESTEROL:

0.0 mg

SODIUM:

0.0 mg

CARBOHYDRATE:
Dietary Fiber

99.8 grams
0.0 grams

Total Sugar

99.2 grams

Added Sugar

99.2 grams

PROTEIN:

0.0 grams

MINERALS & VITAMINS:
Calcium

Packaging Product is packaged in 50 lb. multi-wall bags and shipped on wood
pallets.

Shelf Life Shelf life is 36 months if kept between 65 - 90°F and dry (less than 70%

Iron

13.2 mg
0.0 mg

Potassium

30.4 mg

Vitamin D

0.0 IU

relative humidity). If exposed to high humidity, low temperatures,
and/or top load pressure, the product has a tendency to harden.
“The information contained in these data sheets are true and accurate to the best of our knowledge. However, since the conditions of use
are beyond our control, nothing contained herein should be construed as representation, guarantee, or warranty, expressed or implied.”

FROM ASR GROUP
ASR Group has over 150 years of experience in bringing the right sweetening solutions to the table. Along with providing
top quality products, we generate new ideas and solutions to meet your needs and create shared value by serving you
with competence and care.
For inquires, samples or to place an order, please contact your
ASR Group sales representative. Please visit our website at
dominospecialtyingredients.com for detailed information on our full
spectrum of organic, natural and specialty ingredient products.

