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No Allergens: Sulfites are used in sugar refining. Levels
are below 10ppm

RTE/GRAS: Complies with 21 CRF 184.1859

This product may have been derived from genetically 
modified product but is highly refined containing no 

genetically modified DNA and is therefore exempt from 
labeling.

SAMPLE LABEL

Sur Sweet 50 is not a hazardous material. OSHA does not 
require nor encourage employers to

maintain SDSs for non-hazardous chemicals.

We recommend storage between 70 - 90°F. For bulk 
storage, maintain under positive

pressure and filtered UV treated air. Crystallization may 
occur with low temperature storage.

Recommend evaluation of color to verify suitability for use 
at 6 months.

GMO / BIOENGINEERED STATUS

SAFETY DATA SHEET 

STORAGE, HANDLING, & SHELF LIFE Sugar Country of Origin Statement is available separately upon 
request 

0.01Ash 900 CPS @ 80° F 

FDA has not developed a definition of the term natural or 
its derivatives. However, the agency has not objected to the 
use of the term if the food does not contain added color, 
artificial flavors, or synthetic substances. SurSweet 50 
complies with those guidelines.

Mold 10 cfu/g Max 

MICROBIOLOGY

NATURAL STATUS

Certifications: FSSC 22000, Kosher (Pareve)
Country of Origin:

Sodium 0
Calcium 0
Iron, Fe

10 cfu/g Max Yeast 
200 cfu/g MaxMesophilic Bacteria

500 CPS @ 90° F

0
PRODUCT DETAILS

Vitamins 0
Potassium, K 0

added sugars 77

Ash 0.15% max Insoluble fiber 0
Total sugar 77Viscosity 400 CPS @ 100° F

pH 4.5-5.5 Total dietary Fiber 0
Color Light Straw soluble fiber 0

Sucrose % 45 +/-  5% db Total Fat 0
Weight /gal, 20°c, lbs 11.57 Carbohydrate 77

Dry Solids ( Corrected) 77.1-78.1 Energy 308
Invert % 55 +/-  5% db Protein 0

PROPERTIES NUTRITIONAL 100g
 Brix ( uncorrected) 76.0-77.0 Water 23

Technical Data Sheet 

Sur Sweet 50 Medium Invert Syrup 1-888-Sugar-99
SweetenerSupply.com

Manufacturing Facility(s): SSC - Brookfield - Reno Ingredients: Invert Syrup 
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