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Product information sheet
Pure Organic Maple Syrup

Updated: Dec 15, 2008

Country of origin Canada
Harmonized Code 1702.20.4090
Certifier Ecocert
Ingredients Pure Maple Syrup
Production process Heated to 103 C / 218 F (Pasteurized)

Filtered using diatomaceous earth as filter aid
Packed at a min. temperature of 85 C / 185 F

Glycemic Index 54 (Source: www.glycemicindex.com)
Shelf-life after production 3 years if un-opened
Storage conditions Cool and Dry environment unopened - Refrigerate after opening

Nutritional values (average)
Serving Size 100 g / 75 ml
Energy 270 Calories / 1,130 kilojoules
Carbohydrates 66.9 g
Protein 0
Fat 0
Na / Sodium 13 mg
Ca / Calcium 109 mg
K / Potassium 225 mg
Magnesium 21mg
Manganese 2.3 mg
Zinc 0.7 mg
Thiamine 0.07 mg
Riboflavin 1.3 mg
Niacin 0.08 mg
Moisture 34 %

Source: Federation des producteurs acéricoles du Québec

http://www.glycemicindex.com/


Grade Canada No. 1 Medium / Grade A Dark Amber
Light Transmission 44 – 60%
Sensorial properties Original Maple 
Smell Maple
Colour Brown
Taste Maple - Typical to each grade.
Visual appearance Brown Color - Liquid
pH 5.0 – 8.0

Microbiology
Total Plate Count Max 1,000 CFU / g
Molds Max 1,000 CFU / g
Coliform groups Negative
Yeasts Max 1,000 CFU / g
Salmonella  Not Present

Allergens
Allergenic substance Present Absent

Animal – Beef, Chicken or Pork  (or derivatives) x
Azo colours (E102, E110, E122, E123, E124, E151) x
Benzoic acid (E210-E213) or BHA/BHT (E320-E321) x
Celery x
Cinnamon x
Cocoa x
Coriander x
Corn (or derivatives) x
Egg (poultry) x
Fish / shellfish x
Fructose less than 3%
Genetically Modified Organisms (GMO) x
Glutamate (E620-E625) x
Gluten x
Lactose or Milk Protein (bovine) x
Nuts (or derivatives) x
Parabens (E214-E219) x
Peanuts x
Pulses x
Rye x
Saccharose / Sucrose X
Sorbic Acid (E200-E203) x
Soya oil, protein or derivatives x
Sulfite (E220-E227) x
Vanillin x
Wheat x
Yeast Max. 1000 CFU / g
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