
CATEGORY DETAILS
Product Description White crystalline sugar from sugar beets

Distributor Marthe Dumortier NV, Turnhoutsebaan 284, 2110 Wijnegem, Belgium, sales@marthedumortier.com

Product Origin Ukraine,Raw materials and materials of exclusively Ukranian origin are used.

Packaging Polypropylene bags 25 kg, 50kg, Q-bag 1000 kg meets requirements of EC Regulation No.1935/2004 regarding 
materials in contant with food products.

Organoleptic Features

Physical and Chemical 
Characteristics

Microbiological 
Characteristics

Allergy
Allergens are not present.An allergen labelling according to Regulation(EU) No 1169/2011 ‘’On the provision of 
food information to consumers’’ is not required.Except SO2 no substances listed in Annex II are used in the 
sugar production process.The SO2 content of the product is below 10 mg/kg.

GMO
GMO are not present. Remarks: The product does not require labelling according to Regulation (EC) No 
1829/2003 “on genetically modified organism and the traceability of food and feed products produced from 
genetically modified organisms.

Purity

Vegetarians The product is made from agricultural raw material - the sugar beets.No processing aids derived from ani-
mals are used.Therefore,the product can be regarded as suitable for vegetarians and vegans.

Self life 4 years from the production date.

Storage condition Dry and cold place for long time storage: Store at a temperature not higher than 40°C and a relative humidity 
of not more than 70%

Nutritional Values/100g

Appearance  White,Pure,Crystallized

Colour  White

Oduor Sweet,no foreign flavours

Composition Sucrose

Pesticides Conforms the requirements of the EC Regulation No.396/ 2005 and commission regulation 
(EU) 2023/915

Heavy Metals   Conforms the requirements of the EC Regulation No. 2023/915

Mycotoxins Conforms the requirements of the EC Regulation No. 2023/915

Radionuclides Conforms the requirements of the council Regulation (Euratom) 2016/52

Energy Value 166.4kJ/398kcal

Fat of which Saturates   0g

Carbohydrates
of which sugars

≥ 99.7g
≥ 99.7g

Protein 0g

Salt 0g

Total number of aerobic mesophilic bacteria                      ≤ 200 cfu/ 10 g

Yeast ≤ 10 cfu/ 10 g

Moulds ≤ 10 cfu/ 10 g

E,coli,Coliforms, in 1 g are not allowed

Salmonella, in 25 g are not allowed

Polarization(Sucrose content)  ≥99.7%

Loss on drying (moisture) ≥0.06%

Invert sugar ≥0.04%

Colour in solution ≤45 IU/ ≤ 6 Points¹ʾ

Type of colour ≤ 9 Points¹ʾ

Ash content  ≤ 0.027 %/ ≤ 15 Points¹ʾ

Total points  ≤ 22 Points¹ʾ

The content of ferro impurities  ≤ 0.0003%

 SO2(mg/kg) ≤ 10 mg/kg

Particle sizes the fractions rates 0.40 - 1.00 mm % by weight:  > 70%

Remark 1): According to EC Regulations No 1308/2013, Annex ǀǀǀ,B, ǁ Sucrose

White Crystallized Sugar GRADE 1


