Mauritius special sugars - Product usage guideline

GENERAL
CHARACTERISTICS

Natural unrefined
sugar made from
cane juice with
no added syrup,
no colorings,
no flavorings,
unbleached, non-
gmo sugar cane,
non-irradiated

MAURITIUS

INDUSTRY

AROMA

MAURITIUS
SUGAR
SYNDICATE

POSITIONING PRODUCT RANGE STANDARD DESCRIPTION INTENSITY BEVERAGES CONFECTIONARY TOPPING COOKING BAKING
+ Butter cream
» Cookies
Dark brown colour with a « Brewery  Nutritional Sorinkli an ) ith « Sweet & sour sauces « Ginger bread
strong, moist, and intense 10 . Cocktails J « Protein J * Sprinkiing an opplng Wi / « Barbecue sauces « Salted caramel brownies
salted caramel with donuts . .
Molasses sugar B ez fEnel + Iced tea « Enegry balls/bars . Pickles « Christmas cakes
g « Rich fruit cakes
+ Spicy food cakes
« Sweet & sour sauces .
» Cookies,
. . . . . Chutneys .
A soft moist and sticky fine . Nutritional « Mixed with unsweatened . Marinades « Gginger bread
Dark brown grain sugar with dark brown 5 . Cocktails v v v natural yogurt v S . Dark chocolate cakes
soft sugar crystals carrying the dusky - Iced tea + Pancakes « Chocolate bombs
« Enegry balls/bars + Sauces .
Dark muscovado flavor of molasses . Waffles A - Brownies
= mix + Vegan fruit cakes
0
L
a - Sweet & sour sauces
n Chutneys .
B t
- - i : - Marinades |scu'| >
LLI Moist pure cane sugar with a 3 « Cocktails ) i i J Stews « Pudding
) rich treacly flavour « Iced tea » Ginger bread
L Dark brown soft © Sauces « Cinnamon whirl
= « Fried fruits for salad
o mix
(2]
- Cak
o~ - Cakes
g « Biscuits
. Puddi
; } ) ) « Sprinkling on cereal uddl‘ngs
A soft fine grain sugar with » Cookies
liaht b tals of - Bubble tea . Granola Mud cake
'g rown crystais ot a 7 « Smoothies \/ « All «  Porridge J + Relishes g
crunchy texture and soft Shakes Pancakes « Fruit tarts
Light muscovado caramel flavor Waffles « Chocolate fondant
Light brown - Ginger bread
» Carot cakes
soft sugar -
) ) ) - « Cinnamon rolls
y A soft moist sugar with quick » Sprinkling on cereal
i ) « Butter scotch
i desolving crystals of a warm - Bubble tea - Granola . Marinades . Biscuits
& honey colour with a soft 6 « Smoothies \/ « Popcorn making « « Porridge J Relishes Pastrv bars and tarts
Extra light butterry taste imparting a . Shakes - Pancakes Cr myb|
muscovado creamy fudgy flavor . Waffles u ‘ e .
» Danish pastries
A dark brown sugar, with
Iargelsparkllng crystals with . Coffee + Sprinkling on. cereal . Marinades « Biscuits
a moist and crunchy texture. 7 — = = J (muesly, porridge) J Relishes « Crumbles
Dark standard Rich aroma from its natural - Crunky topping for cakes . Créme brulee
demerara molasses
Dark évitghofnﬁpo?nirlg barr(li\i/\;n ScL:g:traI Coffee » Sprinkling on cereal Marinades
demerara . . P gcry 6 - - J (muesly, porridge) J . . Caramel desserts
imparting a crunchy texture . tea Crunkv t ing f K + Relishes
sugar and aromatic caramel flavor - Lrunky topping for cakes
A mo‘lster sugar, Wlt‘h crunchy . Sprinkling on cereal
and richly flavour with .
- Coffee (muesly) - Marinades
Bk crystals of a deeper golden 5 - - J . « . » Desserts
i ) . Tea « Crunky topping for cakes . Relishes
Standard d brown colour and clear hints Eresh fruit
tandard demerara o caraial, « Fresh fruits
: - + Butter cream
— A fine powdered sugar of a . Coffee « Sprinkling, use as best . Frostin
o . warm golden colour carrying 5 = = J sugar cane alternative to J + Relishes g
[1T] Extra fine demerara L . Tea - . « Royal icing
- the distinctive caramel taste icing white sugar
- + Macarons
L
m
?n— A golden dark brown sugar
i with fine sparking amber - Coffee i i . o . . » Cakes
< . crystal of a distinctive fruity > . Tea J Sprinkling « Relishes « Caramel desserts
&J) Fine demerara Demerara aroma
o .
n AT, sugar . ) « Sprinkling on cereal
O L -:,} Light brown sugar with (muesly)
= ‘:.'xt:i“":-ﬁ i i . . - - -
- G igirekm?lacsr:ials enrobed in 4 Coffee « All J S Ermiler iesiig for calkes
E Clear demerara + Fresh fruits
L
5 ﬁfﬁ Golden-brown sugar with « Sprinkling on cereal
< e large sparkling crystals and (muesly) ) ) )
s an aroma typical of candy 3 Coffee « Al « « Crunky topping for cakes
Dry demerara with subtle caramel taste « Eresh fruits
+ Shortbread
+ Subtitute as white « Meringues
refined sugar » Baked churros
A golden sugar with fine « Coffee . Cereal ° Banana chocolate chi
sparkling crystals of a subtle 1 - Tea + Daily used with cereal + Sweet sauces . P
Jam muffins
I fl « Wi i
Golden caster caramet fiavor Wine making « Marmelate « Sponge cakes
« Bisuits making + Pastries
Golden sugar - Butter cream
« Subtitute as white
) refined sugar
A fine powdered sugar of a » Coffee . Cereal
warm golden colour carrying 1 - Tea \/ Jam J « Daily used with cereal \/ « Sweet sauces » Cakes
i the distinctive caramel taste » Wine making
Fine caster + Marmelate
« Bisuits making
« Subtitute as white
refined sugar
Everyd ith a subtl  Coffee Cereal ’
veryday sugar with a subtie 1 - Tea J J + Daily used with cereal J + Sweet sauces « Cakes
flavour of molasses Wine makin . Jam
g Golden granulated I e - Marmelate
8 - Bisuits making
Q » Use as natural
9 Golden-brown sugar crafted . . . » Use as natural
b . i ingredients in . . .
7)) i bk to retail the rich flavour of 3 beverages v ingredients in i . - - -
9 Mauritius industrial natural sugar cane with a Wine &%ood beverages
N uritius industri th buttery tast . Wi .
2 S — Raw cane SMOoOo uttery taste e Wine & food industry
- sugar
O + Use as natural
- ingredients in » Use as natural
< A fine warm golden crystals 5 beverades v ingredients in ) ) ) ) )
% with intense molasses aroma Wine &gfood beverages
= Special raw . « Wine & food industry
< industry
Z
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Brown cane sugar

Granulated brown sugar with
a rich molasses flavour

+ Use as natural
ingredients in
beverages

+ Wine & food
industry

v

+ Use as natural
ingredients in
beverages

+ Wine & food industry




