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Description
An aqueous solution of saccharides obtained by hydrolysis of
starch, mainly wheat starch. The gluten content is reduced to <
20 ppm during the production process.

Compliance
The product is Kosher. Certificate is available on request.

The product does not contain or consist of GMOs and is not
produced from or contain ingredients produced from GMOs as
defined in Regulations (EC) No 1829/2003 and 1830/2003.

The product does not contain allergens as listed by Regulation
(EU) No 1169/2011 annex II.

Storage conditions
Shelf life in unbroken packaging: .................................... 2 years

Store at room temperature or above.
Storage at temperatures above 50°C should be avoided due to
the risk of increasing colour.

Packaging/Material no
11300 ............................................. Glucose Syrup 40 DE, 15 kg
52850 ......................................Glucose syrup 40 DE, 800kg IBC
52885 .........................................Glucose Syrup 40 DE, 12,5 kg*

Additional information
* 15 kg, 16 kg and 25 kg buckets will be replaced with 12,5 kg
buckets in January 2022.

Ingredients
Glucose syrup

Physical chemical
Analysis according to the ICUMSA methods:

Dry matter ....................................  80.0 ± 0.7 %
Glucose ......................................... approx 13 %
Maltose ..........................................approx 11 %
Maltotriose .....................................approx 10 %
Other carbohydrates ......................approx 46 %
Conductivity ash ............................... max 0.2 %
pH .......................................................  3.5 - 5.5
Dextrose equivalent .......................... 40.5 ± 2.5
Sulphur dioxide ........................... max 10 mg/kg
Density (20°C) ..........................approx 1.42 kg/l
Viscosity (30°C) .................. max 60000 mPas s

Nutrition
per 100 g

Energy .................................  1360/320 kJ / kcal
Fat ...............................................................  0 g
of which saturates .......................................  0 g
Carbohydrate ............................................. 80 g
of which sugars .........................................  24 g
Protein ......................................................... 0 g
Salt ..............................................................  0 g


