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VERSASWEET™ 1526 28 DE Glucose Syrup NON-GMOIP

01420090

VERSASWEET™ |526 28 DE Glucose Syrup, code 01420090, is an enzyme conversion, ion-exchanged, low DE corn syrup.
Produced under Ingredion Incorporated’s TrueTrace™ Program for non-GM products.

Chemical and Physical Properties Certification
Min. Max. Kosher pareve

Dry Substance, % 78.0 80.0 Halal
Dextrose Equivalent (D.E.) 26.0 30.0
Color, CP - 1.2 .
Conductivity (umhos/cm @ 30% d.b.) - 20 Packaging and Storage
SOz, ppm - <10 Drum
Ash, % - 0.05 Bulk
Apparent Starch Negative Tote

Recommended bulk handling and storage temperature is
Sensory Data between 120°F-130°F (49°C-54°C) to improve ease of
Odor No detectable fore'ign odor handling and minimize color development. Packaged
Flavor Clean, typical taste product should be stored in a clean, dry area and not
carbohydrate Proﬁle, % d.b. Typical exposed to prolonged high temperature.
Dextrose 4
pattose 'l Shelf Life
Maltotriose 13 |
Higher Saccharides (DP4+) 72 year
Microbiological Standards Max.
Standard Plate Count/g 100 RegUIatory Data
Yeast/g 20 CAS No. 8029-43-4
Mold/g 20 Source Corn (IP- TrueTrace™)

United States

DenSItY and VISCOSItY vs. Temperature Meets FCC (Food Chemical Codex) requirements.

Temp®F  Kglliter  Lbs./Gal. Viscosity,cps  suandard of Identity 21 CFR 168.120
100 1.415 11.78 36,000 GRAS Affirmation 21 CFR 184.1865
120 1.412 11.74 11,500 Labeling Corn Syrup or
140 1.407 11.69 4,500 Glucose Syrup
Nut.rltlonal Data/100 g Typical Canada
Calories 316
Total Fat, g <0.|* Standard Food CFDA Regulation
Cholesterol, mg 0 Standard of Identity B.18.016 or B.18.018
Sodium, mg <Q* Labeling Glucose or Glucose Syrup
Total Carbohydrate, g 79.0 or Corn Syrup
Dietary Fiber, g 0
Total Sugars™, g 1.9 Features and Benefits
Added Sugars, g 0 Contributes lower level of labeled sugar than standard
Other Carbohydrate, g 67.1 syrups
i *
P'TOte',n’ g <0.1 Enzyme converted
Vitamin D, mcg 0 . T
. « Consistent carbohydrate distribution
Calcium mg <2%
Iron, mg <0.2% Ion-exchange(_j ' '
Potassium, mg <% Consistent high purity
Ash, g <0.|* Very low mineral content

* Not present at level of quantification.
** “Total Sugars” in this product may contribute to “Added Sugars” for
nutrition labeling purposes in the final consumer product.

No mineral hazing
Color stability

Maintains quality in storage
Clean flavor profile
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of companies make no warranty about the accuracy or completeness of the information contained above or the USA. Canada

suitability of any of their products for your specific intended use. Furthermore, all express or implied warranties of ~ Ph: 708.55.2600 Ph: 905.281.7950
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