


INTRODUCING OUR EXCLUSIVE
COLLECTION OF SPECIALTY
SUGARS, EACH MASTERFULLY
CRAFTED FROM THE FINEST SUGAR
CANE, GROWN AND HARVESTED IN
THE IDEAL SUBTROPICAL CLIMATE
OF MAURITIUS.



Mauritius unrefined cane sugars are proudly promoted by the
Mauritius' Sugar Syndicate. Established in 1919, the non-profit
organisation has, since then, been the exclusive custodian

of the country’s delicious sugar. Comprising a dynamic mix of
corporate and independent sugarcane growers, along with
dedicated millers, it aims to boost producers’ income through
strategic marketing and fair distribution of sale proceeds.
The Syndicate’s commitment to quality is reflected in both the
top-notch services of its specialised departments, and in every
Mauritius Sugar crystal.










Sugarcane

Growth Cycle

Thanks to a specific growth cycle, both the quality and quantity of sugar are
ensured. Here are the different stages of this process:

PLANTING

Virgin Cane Cycle: From the planting of cuttings to the first harvest, it
takes 12 to 18 months. Then, the regrowth is harvested every 12 months,
with a crop that lasts on average 7 years before replanting.
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2-3%
impurities

Components
of sugar cane

‘ 73-76%

ull
water
i Th Mature trash-free cane stalks are generally composed of
B, S approximately 73-76% water and the remainder is divided
\ 'h ¥ between fibre and soluble solids. From 20 liters of cane
. juice, approximately 2 kg of sugar can be produced.

Commercial varieties in Mauritius have been found to be
composed of about 13.0% sucrose and 12.0% fibre in the
cane stem (Paturau, 1989).

The amount of each of these three components (water,
fibre and soluble solids) is genetically determined and
varietal differences are well known (Irvine, 1977).



Our
sustainable
approach

The Mauritius Sugar Syndicate is dedicated
to elevating the sustainability and value

of Mauritius unrefined cane sugars. Our
mission focuses on providing exceptional
services while aiming for enduring
excellence and success.

Guided by core values such
as equity, integrity, and
transparency, we engage with
sugar cane millers and planters
fairly, ensuring a thriving
industry landscape. With

an inherent client-centric

33,805
ha
approach, we develop

innovative solutions HARVESTED AREA

and strive to exceed
expectations.

220,305
tonnes

TOTAL SUGAR PRODUCTION

A year towards progress

CROP 2025 AT A GLANCE

A

Rs5324
billion

DISTRIBUTABLE TO
PRODUCERSSs







The Rich History
1639

of the Sugar Industry

in Mauritius
1694

Behind Mauritius unrefined cane sugar is an incredible

adventure: stories woven around sugar cane cultivation, Sugar was first manufactured locally, in Flacq. 1825
which has been for a long time the main activity on
the island.

1715 Sugar production reached 10,800 tonnes,
with +110 mills in operation and +26,000
arpents under cultivation.
the French settled in Mauritius.

17143 1834

Arrival of first group of indentured labourers

. Ins
The French governor Mahe de La from India. By 1924, they were almost half a “to [
Bourdonnais launched the actual production million. invest

of sugar across the island.

’ 1835 sugar in
1800 S Slavery was abolished in Mauritius.

By then, there were 10,000 arpents (4,000

ha) and 80 factories under the French period. 1860

1810 Boom in the industry, the area under
cultivation of sugar cane exceeded 110,000
arpents, with 259 factories and 130,000
The British occupied the island. tonnes of sugar produced.




1919

A meeting was held with the planters,
under the auspices of the Chamber of
1 Agriculture, whereby the then President Sir
Henry Leclezio suggested the gathering of
producers. And the MSS was born!

1951

The Commonwealth Sugar Agreement
(CSA) was signed between the UK and the
Commonwealth exporting territories.

1953

1968

Mauritius gained independence.

1973

Mauritius achieved an all-time sugar production
record of 719,928 tonnes.

1975

Mauritius became the main beneficiary of the Lomé
Convention’s Sugar Protocol, which guaranteed
purchase, from Mauritius by the European
Economic Community, of 500,000 tonnes of sugar
annually — until its abolition in 2009.

1978

The first production of specialty sugars —
Demerara and Golden Granulated — were
produced and exported for the first time.

The Mauritius Sugarcane Industry Research
titute (MSIRI) was founded. Its mandate:
romote by means of research and

gation the technical progress of the
Justry”.

“Mauritius Unrefined Sugar” granted Geographical
Indication recognition in Mauritius.

2026

Mauritius Sugar Syndicate receives the Bonsucro
Inspire Award — Best Value-Chain Initiative.

2008

MSS became a certified Fairtrade
sugar exporter.

2009

The abolition of the Sugar Protocol ensured prices
matched EU standards and prompted producers to
shift from raw sugar processing to producing sugar
exclusively for direct consumption.

2020

Achievement of Bonsucro certification.

2024

The Mauritius Sugar Syndicate certified as
a Fairtrade cooperative
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Supporting
the local
cconomy

For centuries, sugarcane has
consistently served as the
primary source of income

for Mauritians. Mauritius has
historically relied on sugar as

a major export commodity, and
the economic significance of the
sugar cane industry cannot be
overstated. To this day, the export
of sugar and its by-products
contributes substantially to the
nation’s revenue, helping to
bolster the economy.

ENVIRONMENTAL IMPACT

Positively
impacting
our
environment

The Mauritian sugar cane industry
embarked on a transformative
journey to embrace green
initiatives well before the United
Nations adopted the Sustainable
Development Goals. About 80%
of the island’s agricultural land is
devoted to sugar cane plantation
and the industry has for long
favoured eco-friendly practices

to mitigate environmental and
social impacts. AlImost half of
Mauritius’ crop outturn is now
covered by Bonsucro and Fairtrade
sustainability certification, with the
industry working towards 100%
certification.

SOCIAL IMPACT

Sustaining
citizens and
families

Sugar is our shared heritage; it
symbolises the hard work of our
ancestors. From field labourers to
factory workers, the industry has
created jobs that support livelihoods
and contribute to the economic
stability of many families across
generations.

Sugar is deeply ingrained
in the DNA of Mauritius!




FACTS & FIGURES

Where we stand today

33,805

——_——— HARVESTED AREA -
CROP (2022)

., 6,892

INDIVIDUAL AND
®  CORPORATE
GROWERS

21

CO-OPERATIVES
FAIRTRADE
CERTIFIED
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105

1

REFINERY

PACIFIC
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ATLANTIC
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SERVING OUR MARKETS

across 85 ports
worldwide



12

The richness
of sugarcane

Wonderful Sugarcane Varieties

In the early days of sugarcane cultivation in Mauritius, noble
canes originating from New Guinea were grown. However,
they were vulnerable to diseases. A pivotal moment
occurred in 1887, with the production of sugar cane seeds
in Java and Barbados. This sparked a breakthrough for
Mauritian agronomists. Prompted by this discovery, they
swiftly initiated a breeding program in 1891, aiming for
higher-yielding varieties. The journey culminated in

the discovery of Wonder Cane in the early 1900s,

which significantly reshaped the sugar cane

cultivation landscape.

‘A tall reed
that produces
honey without

the help of bees”

1891
Sugarcane breeding was initiated
in Mauritius.

1900s

Wonder Cane identified in
countries such as Indonesia,
India, and Barbados.

1920
Wonder Cane introduced to
Mauritius.

1937

Hybridisation of noble cane

and wild cane species resulting
in a disease-resistant variety,

with a desirable sucrose and
fibre content, revolutionising
sugarcane cultivation in Mauritius.

1950s
The new variety occupied 90% of
cultivated areas.

Ongoing

Natural breeding program with
no chemical use, leading to
the development of 65 local
sugarcane varieties.

Present

Mauritius cultivates 20 varieties,
carefully selected based on
adaptation to microclimates.



Committed to green practices

The adoption of green cultural practices is a way for planters
and millers to honour our island’s unique terroir; helping

to mitigate the environmental impacts of the industry while
enhancing the quality of the canes and sugars.

Nature’s Blessings: Fertile Soil and an Ideal Climate

Mauritius, endowed with volcanic soil and a tropical climate, offers an
ideal environment for sugarcane cultivation. Harmonious elements
converge, yielding naturally grown sugarcane, resulting in a luscious
composition of cane juice.

Non-GMO Sugarcane

Every variety of sugar cane developed is free of insecticides
and fungicides. The soil is managed using natural fertilisers,
as organic matter is very important for soil fertility.

Mauritius’ specialty sugars stand as a testament to

purity, untouched by genetic modification.

Green Harvesting for a Greener Tomorrow

In Mauritius, we prioritise green cane
harvesting over pre-harvest burning. This
technique not only diminishes greenhouse
gas emissions but also promotes the
overall well-being of our cane growers,
workers, and communities.
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inability
Heart of

Our transformation journe
eco-friendly sweet delight, iny
crystallised excellence—a taste that t

WHOLESOME FACTS & FIGURES

A negative A lower © Mauritius aims to
carbon . blue water ¢ '”CFGGS%I
footprint . footprint . renewable
from farm to port ¢ than the world :oenergy

: average ¢ in the electricity mix
¢ from 20% to 35%
* by 2030



CIRCULAR ECONOMY:

REVOLUTIONISING
THE PRODUCTION
& MANAGEMENT OF
RESOURCES

Embracing the circular economy is

a game-changer that reshapes the
way resources are produced and
managed. In Mauritius, our mills
exemplify this approach by making
the most out of every sugar cane.
Leveraging by-products, they generate
electricity—contributing significantly
to the national grid—to produce
bioethanol and fertilisers. In line with
their waste management strategy,
effluents are also reused for irrigating
sugar cane fields. Truly, the Mauritius
Sugar-Syndicate envisions a future
where waste transforms into valuable
resources. For a greener and more
sustainable tomorrow.

CRAAHIG FEATILILIR

ETEAM & BLECTRROTY |

*

ccmgsifreucnomlg

BRAND 3 |

15



16

Good
Sugars Are¢
Fairtrade

Certified

Through the Mauritius Sugar Syndicate, many small farmers on
the island are able to export a considerable amount of their
sugar under the Fairtrade label. By opting for Fairtrade certified
sugars, you actively support small planters and their livelihoods,
empowering them to shape a sustainable future.

FAIRTRADE IN CROP 2025
15,112 TONNES

FAIRTRADE-CERTIFIED SUGAR PRODUCED

2 12 destinations

worldwide
MSS has been a Fairtrade-certified
sugar exporter since 2008.

Certified small-scale

producer organisations

100% Natural Cane Juice

Crafted from pure sugar cane juice, Mauritius unrefined

cane sugars offer more than just sweetness — they are a
treasure trove of antioxidants and essential minerals, including
potassium, calcium, and magnesium, thanks to their higher
molasses content. ]




Certifications

SUCRO

Thar g 1 iy d-m o =

BRCGS
Internationally recognised food-safety, quality and operational controls for food
processing and packing.

BON SUCRO
A sustainability standard developed specifically for the sugarcane sector, covering
environmental and social practices across cane production and processing.

MSS won the 2026 BONSUCRO INSPIRE AWARD Best Value-Chain Initiative.

FAIRTRADE
Supports small-scale growers through social, environmental and economic
standards and the Fairtrade Premium.

HALAL

Confirms that applicable products and processes meet recognised
Halal requirements.

KOSHER
Confirms that applicable products and processes meet recognised
Kashrut requirements.

MAURITIUS
UNREFINED
SUGAR

PROTECTED
GEOGRAPHICAL
INDICATION

Our Geographical
Indication (GI)
certification

Protecting our origin.
Preserving our heritage.

In December 2024, Mauritius Unrefined
Sugar achieved Geographical Indication
(Gl) recognition in Mauritius, marking a
major milestone in protecting its origin,
authenticity and distinctive identity. Rooted
in Mauritius’ unique terroir, centuries of
sugarcane cultivation and generations of
manufacturing expertise, this recognition
reinforces our commitment to quality and
traceability. MSS continues to pursue
international recognition to safeguard
Mauritius Unrefined Sugar’s identity and
strengthen its position in global markets.




The Art of

Making
Mauritius
unrefined




MANUFACTURE OF SUGAR




The Journcy towards Cleaning

Excellence

Harvesting

Whether hand-harvested or
gathered with precision by
mechanical grab loaders, our sugar
cane embarks on a journey of
excellence from the very start.

As soon as the sugar
cane plants arrive at the
factory, they are washed
extensively to remove
any impurities ahead of
being processed.

Extraction

To extract the juice, the hard structure of the
cane is broken using knives and shredder,
and then the shredded cane is conveyed
through a series of mills, each composed

of heavy rollers. The mills compress

the sugar cane fibres and separate
the juice from the bagasse, which is
later used to produce electricity.

Ly .1 L] o
Clarification Evaporation
The extracted juice from the The water in the juice needs
sugarcane stalks undergoes a refined to be reduced. To achieve
transformation to remove impurities. It this, the liquid gold passes
is screened, heated, limed, and then through a series of evaporators,
treated in a clarifier. culminating in the creation of a

rich, concentrated syrup.



Crystallisation

In order for the sugar crystals to be formed, the water content
needs to be further reduced. The crystallisation unfolds as
the solution is heated in single-effect vacuum pans, where
the syrup is concentrated, until it becomes saturated with
sugar. Massecuite, a harmonious blend of sugar crystals and

molasses, emerges from the vacuum pans.

Centrifuging

To separate the massecuite into sugar crystals and
molasses, the massecuite is added to a high-speed
centrifuge, where the amount of mother liquor left
on the crystals is carefully controlled. The result?
An exquisite range of special sugars, each
boasting distinctive tastes and aromas.

Drying & Packaging

The free-flowing sugars are treated with
care, undergoing a precise drying and
conditioning ritual before being elegantly
and sustainably packaged.



The
“Quintessence of
Mauritius

unrefined

100% Mauritius

400 years of history

A pioneer and world market
leader in unrefined special
sugar production
Subtropical climate

cane sugar

Mauritius Sugars are based on 6 core pillars which epitomise the
quality standards behind their irresistible taste:

Wholesomeness

No artificial flavour or flavouring
Absence of colour additives and
preservatives

Not subject to ionising radiation
Control over process parameters
Specialty sugars are referenced
with International standards such
as ICUMSA/ISO (International
Sugar Organisation)

22



'
H
i
H
1
1
'
H
|
H
H
i
H
i
|
1
1
|
i
|
1
1
H
|
1
|
i
H
H
1
1
1
1
1
|
i
1
H
|
H
1
1

.

Taste

100% natural sugar cane
juice

=Winners of the UK Great

Taste Award 2023
Renowned across the
globe by the Chefs and
Food specialists for the
natural intensity of their
aroma and flavour

Traceability

Transparency at all stages of production
Product batch codes

Non-GMO label

Food safety management system recognised
by the Global Food Safety Institution
International Accreditation

Contamination prevention control across
production, transportation and storage

Health benefits

Gluten-free, allergen-free
and vegan-friendly

Rich in minerals, vitamins
and antioxidants

Low GlI, diabetic-friendly

Sustainability

Great example of the circular
economy in action

Negative carbon footprint
Fair Trade Certified
Eco-friendly packaging

23






Technical
sheets



DARK DARK BROWN LIGHT FINE GOLDEN DEMERARA

MUSCOVADO SOFT MUSCOVADO DEMERARA CASTER XL

4 4B - s P
A % Vo - A g

| / A Bt £ Y /

| } J N 5 - [ Ba ol i, o] i




Comparing White Refined Sugar vs. Mauritius Unrefined cane Sugars

To truly understand the uniqueness of our specialty sugars and the differences between white refined sugar and unrefined alternatives,
we must consider the following factors:

1. 2. 3. Z

Nutritional Colour
values attributes

Sweetening Tastes
power and aromas

Sugar is not only about sweetness — it's a delicious experience waiting to be savoured.

1. Sweetening power

UNREFINED SUGARS
WHITE REFINED

SUGAR DARK DARK BROWN LIGHT FINE DEMERARA
MUSCOVADO SOFT MUSCOVADO DEMERARA
Molasses 0% 15% 9% 7% 1% 1% 2%
Sucrose 100% 85-92% 91-95% 93-97% 99% 99% 98%

The higher the sugar content in molasses, the higher the aroma intensity.

Key takeaway: Unrefined sugars from N!auritius have a lower sweetening power ranging Sugar N Wh l Ch t aSte l AN Sweet
from 1% to 15% compared to refined white sugar. but have moreﬂavoun 9
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2. Aroma & Taste

L
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intensity

Properties (Visual / Aroma / Mouth-feel)

WHITE REFINED
SUGAR

Fine, dry and regular
bright white crystals
with powdery, non-
sticky texture

DARK
MUSCOVADO

A soft moist sugar
with fine grained dark
brown crystals rich in
natural molasses with
a sticky texture

MAURITIUS UNREFINED CANE SUGAR

DARK BROWN
SOFT

A smooth, creamy and
melting texture grained
sugar with dark brown
crystals

LIGHT
MUSCOVADO

A soft, fine-grained
sugar with light brown
crystals

FINE
DEMERARA

A golden-brown sugar
with fine sparkling
crystals

A sparkling golden
color, dry and free
flowing sugar

Large, dry, and fluid
dark golden brown
crystals, with a
crunchy texture.

Slightly crunchy in
the beginning with no
scent

A rich taste with
underlying flavours
of spices, butter, and
caramel, as well as
hints of licorice and
fresh dates.

The flavour is often
described as robust, with

hints of caramel or licorice,

attributed to the molasses
present in the sugar.

A rich flavour, with
underlying notes of
spices, butter, and
caramel

A delicious
combination of honey
and caramel flavours

Subtle buttery taste

The aroma is sweet
and pleasant, with
subtle notes of
caramel and vanilla.
There are also hints of
honey and caramel.

Light or neutral sweet
aftertaste.

Toffee-like, dark
caramel, smoky, and
slightly bitter after-
taste

Intensely melted sugar
with a slight bitterness.

A slightly bitter, melted
and long-lasting after-
taste

Distinctive amber hue
and incredibly crunchy
texture.

A soft and crunchy
texture sensation at
the beginning

Subtle but with a long-
lasting aftertaste.

0/5

5/5

4/5

3/5

2/5

/5

2/5

Key takeaway: The presence of molasses in sugars influences their aroma,
ranging from a caramelised taste to a more neutral flavour.

“A range of sugars offering a palette

of unique flavours.”



3. Nutritional values

MAURITIUS UNREFINED CANE SUGAR

WHITE REFINED
SUGAR DARK DARK BROWN LIGHT FINE
CRITERIA MUSCOVADO SOFT MUSCOVADO DEMERARA

Calories per 100g 403 kcal 365 Kcal 382 Kcal 382 Kcal 402 Kcal 398 Kcal 398 Kcal
Energy per 100g 1710 KJ 1551 KJ 1621 KJ 1623 KJ 1707 KJ 1692 KJ 1692 KJ
Glucide
(g per 100g) 100 9011 94.0 94.8 100 98.8 98.8
Iron (mg per 100g) <0.03 176 115 1.02 012 0.05 0.05
Potassitm 0.47 679.66 417,56 203.66 24.82 15.38 15.38
(mg per 100g)
Magnesium 0.02 62.04 3519 24.01 2.8 174 174
(mg per 100g)
Manganese 0 0.47 0.26 025 0,01 0.01 0.01
(mg per 100g)
Glycemic index 70 45-55 50-60 55-60 60-65 65-70 60-65
Antioxidant ) ) ) )
content Nil Very High High High Low Low Low
Key takeaway: Unrefined sugars, while high in carbohydrates, “Su g'a]/‘s Wthl/l are be[te]/' f()]/’ heall’]/l"
provide significant amounts of proteins, minerals, and other beneficial nutrients, . C . . . “ .
unlike refined white sugar, which is primarily composed of carbohydrates ]/‘lch in n/llcl/'OnutI/‘lerl[S Clnd Wlth a
y

and contains empty calories.

lower glycemic index.”
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4. Colour attributes

Our sugars are to be tasted with the eyes first! The colour range of these unrefined sugars stems from the cane juice transformation process and the amount of molasses present in the

sugar crystals. The higher the molasses content, the more intense the flavour and colour.

Colour

Molasses content

Dissolution rate

Granulometry
in mm

Key takeaway: The size of sugar crystals plays a significant role in their dissolution rate,
while the presence of molasses influences the rich colour palette of the unrefined sugars.

WHITE REFINED
SUGAR

DARK
MUSCOVADO

MAURITIUS UNREFINED CANE SUGARS

DARK BROWN
{el )

LIGHT
MUSCOVADO

FINE
DEMERARA

Pure and bright A very dark, almost Amber, almost Light brown crystals ~ Golden beige Golden white, Pale golden, to light
white black colour chocolate brown colour crystalline colour brown colour
0% 15% 7% 9% 1% 1% 2%

Fast dissolution rate

Small crystals
dissolve easily and
quickly melts into a

Average to fast
dissolution rate

Its soft texture
facilitates its

Average to fast
dissolution rate

Its soft texture
facilitates its

Average to fast
dissolution rate

Its soft texture
facilitates its

Very fast dissolution
rate

Its medium-sized
crystals dissolve

Very fast dissolution

rate

The fine crystals
dissolve instantly in

Slow dissolution

rate

The large, compact
crystals dissolve

smooth texture dissolution, dissolution, dissolution, fairly quickly. liquids. slowly.
although the although the although the
presence of presence of presence of
molasses can slow molasses can slow molasses can slow
it down. it down. it down.
0.40-1.0 0.30-0.40 0.30-040 0.30-0.40 0.70 0.46-0.55 1.8-21
g,
g g
pleite =L
e
“L;-e._:.j'_i '

“Colour attributes that do not
disrupt your master recipes”



5. Versatility

MAURITIUS UNREFINED CANE SUGARS

SEGMENT
DARK DARK LIGHT FINE
Top 10 Best Seller Bakery Products muscovabo  BROWN | yuscovapo  DEMERARA
Shortcrust pastry ° [ )
Lemon curd L4
Lemon Pie
Pastry cream °
Fruit Tart Almond cream °
Fraisiers/ Framboisiers =~ Mousseline cream °
Praline Mousseline Cream [ ]
Choux Pastry
Choux Pastry °
Paris Brest o
Shortbread crust with light muscovado [J
Millefeuille Financier Y
. . . Brioche dough (]
Financiers/Madeleines
Plain cake with raspberry coulis [}
Cakes Madeleine g
Brioches/Beignets Soft cocoa biscuit for desserts °
Cake batter & Genoa Cake ° () )
Cookies
Breton shortbread ()
Cookie dough [ )

“Sugars which are tailored to specific needs, bringing
creativity to new levels in bakery, pastry, chocolate making,
confectionery, and ice cream making.”



MAURITIUS UNREFINED CANE SUGARS

SEGMENT
Q Q DARK LIGHT FINE
Top 10 Best Seller Patisserie MUSCOVADO T
Dark chocolate mousse ()
Chocolate desserts Milk chocolate mousse [
& others
Coconut mousse [ )
Tiramisu Yellow fruit mousse [
Paris Brest Mixed berry mousse [ )
. White chocolate ganache ®
Eclairs/ Choux pastry
Dark chocolate ganache L4
Fraisiers/ *Framboisiers ;o chocolate & salted butter caramel ganache ()
Tarte Tatin Genoise o
Chouquette °
Macarons
Lemon coconut pie [ J
Brioches Vanilla pecan pie )
*Tropézienne Tiramisu
Chantilly °
*Sablé Breton
Chocolate biscuit [ ) °
Basboussa Choux pastry/ brioche °
Praline/mousseline cream °
Mascarpone cream ® [
Shortbread crust [ ) °
Buttercream ° [ ]
Caramel for the Tarte Tatin (]
Basbousa batter ° (]

Macaron shell °




MAURITIUS UNREFINED CANE SUGARS

SEGMENT
DARK LIGHT FINE
TOp 10 BeSt Se"ers Ice Creams MUSCOVADO MUSCOVADO DEMERARA
Vanilla/ Caramel White Meringue/cocoa/dried fruits & coconut ) )
Ice Cream
Chocolate Ice Cream Different flavours of ice creams and sorbets [

Pistachio Ice Cream

Caramel sauce °
Coffee Ice Cream
Passion Fruit Sorbet Vanilla custard °
Strawberry/Raspberry Chocolate sauce .
Sorbet
Lemon Sorbet Caramelised dried fruits ° o
Meringue

Vanilla Chantilly cream ° °
Chantilly
Topping Mini cookies °

33



MAURITIUS UNREFINED CANE SUGARS

SEGMENT

DARK LIGHT FINE

TOp 10 Best Sellers Desserts MUSCOVADO MUSCOVADO DEMERARA

Tiramisu cream (] [ ]

Coffee buttercream

Chocolate mousse with ‘pate a bombe’

Grandma’s chocolate mousse [ [ )
Chocolate Mousse Ladyfinger biscuits Py
Custard [
Tiramisu Choux Pastry °
Verrine citron Lemon Curd °
R Praline Mousseline Cream [ )
“lle Flottante Vanilla Ice Cream [}
Profiteroles Coffee Ice Cream [
Baked Meringue ®
Créme “brulée “le flottante °
Fondant au Chocolat Caramelised Pecans o
Praline Buttercream
Pain perdu Almond Cream °
*Crépes/ Gauffres Poached egg white °
Pacojet vanilla/chocolate/coffee/caramel ice creams [ )
Tarte fine au *pomme Lemon, *raspberry/passion fruit sorbets ° °
Sorbets & Glaces Chocolate sauce °
Pacojet French toast/*crépes & waffles/thin tart crust
Praline French Toast [
Pecan Praline [ )
Creme Brllée [

Chocolate Fondant [ ]




MAURITIUS UNREFINED CANE SUGARS

SEGMENT
a DARK LIGHT FINE
Top 10 Best Sellers Chocolate & Confectionery MUSCOVADO e i N
Vanilla marshmallow °
Marshmallow
Candied fruit Florentine [}
Nougat
Caramel ganache, mixed berries and yellow fruits °
Florentine
Raspberry/chocolate/apple soft caramel ()
Caramel Ganache
Caramelised dried fruits (almonds, nuts,pistachio...) () ()
Soft Caramel
. Soft Nougatine with almonds & candied fruits ] ®
Caramelised
Dried Fruits
Gianduja almonds [
Soft Nougatine
Almond paste L
Pralines
Fruit paste (yellow fruits and mixed berries) [ )
Gianduja
Caramel & vanilla spread () °
Almond Paste
Pralines & dried fruits L]
Fruit Paste
Chocolate/white nougat ® L]

Sweet Spread
Decoration




36

Sugar overview

DARK
MUSCOVADO

Produced for creams, this
sugar adds flavour and a
gold and copper colour
while maintaining the same
workability as white sugar.

Environment

DARK BROWN
SOFT

Semi-dry, with a strong flavour.
This sugar adds a beautiful
gold colour to semi-dry
products used for mousses.

It brings additional intensity

LIGHT
MUSCOVADO

Adds flavour

and reduces the
perception of sugar
without altering the
colour of the product.

FINE
DEMERARA

With a subtle taste
and colour, it helps
enhance the flavours
which are already
present in the

With a subtle taste
and colour, it helps
enhance the flavours
which are already
present in the

DEMERARA
XL

Perfect for a finishing
touch. It is used for
decoration or to

add crunchiness

and sparkle to the

Usage
preferences

Ice creams

confectionery
Food service industry

to the taste of the other product. product. product.
ingredients.
Bakery Bakery Bakery Bakery Bakery Bakery
*Patisserie “Patisserie *Patisserie *Patisserie *Patisserie *Patisserie
Food service industry Food service industry Chocolate & Food service industry ~ Food service industry ~ Decoration

Note: While all these sugars can be used across various segments, the taste profile, texture of the final product, and colour may vary.



Storage safety

Recommended
storage
conditions

Recommended
shelf life

Shelf life

DARK
MUSCOVADO

Store in a cool, dry place,
between 15 and 25°C,
away from direct sunlight,
draughts, and sources of
ignition.

DARK BROWN
SOFT

Store in a cool, dry place,
between 15 and 25°C,
away from direct sunlight,
draughts, and sources of
ignition.

LIGHT
MUSCOVADO

Store in a cool, dry place,
between 15 and 25°C,
away from direct sunlight,
draughts, and sources of
ignition.

FINE
DEMERARA

Store in a cool, dry
place, between 15
and 25°C, away

from direct sunlight,
draughts, and sources
of ignition.

DEMERARA
XL

Store in a cool, dry
place, between

15 and 25°C,

away from direct
sunlight, draughts,
and sources of
ignition.

Store in a cool, dry
place, between 15
and 25°C, away

from direct sunlight,
draughts, and sources
of ignition.

If stored in an airtight
container away from
moisture, it can be kept for
approximately 6 months to
1year.

It can generally be stored
for about 4 to 6 months
under similar storage
conditions.

6 months to 1year in an
airtight container.

Due to its dry texture,
it can generally be
stored for about 1to
2 years under proper
storage conditions.

Around 2 years
when stored in an
airtight container.

Due to its dry texture,
it has a fairly long shelf
life and can be stored
for approximately 2 to
3 years under proper
storage conditions.

Sugar is a natural preservative and although it has a recommended shelf life, it does not require an expiration date.

Reference : REGULATION (EU) No 1169/20M

*Sugar Characteristics as seen by chefs et artisans



,Stephane Labastlde' Executive Pastry Chef, Constance Prince Maurice

_—

“with high-percentage dark cacao, bringing natural hints of fudge, raisin, and warm spice to our ganaches

f unrefined sugar connects our guests to the heritage of the island while providing a superior taste
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authentic 'story in every glass we serve.” 4 i

Why Do They Choose Maurltlus Sugars

They are more than mere sweeteners. Mauntms sugar are mgredtents that gives a dish, :
a pastry or a cocktail that special somethmg that makes it trulysmemorable. Beyond aroma and

texture, they help local chefs and mzxologzsts tell a story through thetr creations — one that forges a
deep connection with the island. ! :

Bar & Mixology .

David Boodhoo - Food & Beverage Manager - Buddha Bar Beach Mauritius - Sugar Beach Hotel i

“Behind the bar, sugar is the fundamental anchor of balance, texture, and flavor extraction. Mauritius Sugar gives us an extraordinary
canvas for mlxology Crafting-syrups and shrubs with Unrefined Mauritius Sugar adds a velvety mouthfeel and complex aromatic layers
that standard syrup cannot match. The toasted caramel and floral notes of Iogal brown sugar'enhance aged spirits and native rums
exceptionally well, creating cocktails with real character and depth. From rich muscovado syrup in a classic Old Fashioned to crisp
cane sugar shaking up a refreshing cooler the versatility is unmatched. Working with Iocally produced sugar allows me to tell an

Chocolate & Confectionew ot i

“Crafting fine chocolates and confectionery requires raw materials of great quality, and Mauritius Sugar is
indispensable in our atelier. The natural molasses content in dark muscovado creates marvelous synergies

and pralines. In sugar onk pralines, and fruit pastes, the consistency of Mauritian sugar allows for
precnse temperature control and clean caramelization without unwanted graininess. Using local, ™ = 4

profile. It offers an authentic depth of flavor that turns simple confectionery into a,n unforgettable
sensoryjourney . .



Gastronomy / Culinary AR . :

; CthNlZﬂlll Peeroo President — Bocuse d’Or Team Maurltlus .

In gastronomy, sugar is far more than a sweetenmg agentyitis a balancrng element that bridges
textures, acidity, and depth. Workrng with Unreflned Mauritius Sugar allows me to bring authentic
» Mauritian terroir directly into savory creations. The rich molasses notes of dark muscovado provide an

incredible backbone for slow-braised glazes and jus, while lighter raw sugars add a clean, delicate crunch
to roasted meats and vegetable caramels. Origin and purity are non-negotiable in haute cuisine. Knowing
-that our sugar retains its natural mineral complexity elevates every dish it touches. Mauritius Sugar carries an
unbeatable richness that honors traditional techniques while pushing modern culinary boundaries.”

-

Pastry &queicy '_ -

Simon Pacary - Executive Pastry Chef - LUX* Grand Baie x
“I have a particular attachment to Mauritian Muscovado sugars, especially Dark and Light Muscovado,
which | use almost daily in my pastry. | discovered Dark Muscovado when | first arrived in Mauritius in
2016, and | immediately fell in love with its very distinctive character. | particularly enjoy its deep, slightly
liquorice notes, its raw character and its intensity. It works beautifully in pastry creations, especially in
meringues, cakes and preparations where | want the sugar itself to bring real aromatic depth. Light
Muscovado has a different role-in my kitchen. | use it extensively in cookie douéhs and biscuits, where it
= brings an incredible texture, softness and depth of flavor. For me, these are not simply sweeteners, but
ingredients with an identity. They have become an essential part of my pastry since | discovered them.”

Bar & Mixology i Enaae

Kunal Bullywan - Bar Manager - Labourdonnais Hotel
“Unrefined sugars bring more depth and character to cocktails than refined sugar. They offergicher
aromas, al-ong with natural caramel and molasses notes. They also pair very well with fresh fruits, spices
and spirits, adding complexity without overpowering the other ingredients. For me, Extra Light Muscovado

stands out for its rich molasses character depth and complexity. New Dark Demerara afSo impressed
me wrth its elegant caramel notes and balanced sweetness. Beyond sweetness alone, Demerara and

Muscovado bring their own flavor, aroma, and texture, aIIowrng a cocktail to develop greater depth and
complexity. This can make the drink more memorable. | see strong potential for Mauritius Unrefined Sugars
in mixology. They offer quality, distinctive flavors and, most importantly, a strong local identity.”
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Dark
VMiuscovado

Dark Muscovado

Dark caramel and smoky flavour
*with a slightly bitter aftertaste,
with hints of burnt sugar
A very dark brown, almost black colour
Soft wet sand, clumpy and moist. texture
Aroma intensity: 5/5

Our categorics of sugar

Dark Brown
Solt

Dark brown soft

Caramelised to burnt notes, with hints of molasses,

caramel,or even dried fruits.
Soft and slightly moist texture
Aroma reminiscent of maple syrup or dark rum
Amber-coloured
Aroma intensity: 4/5

Light
Muscovado

T — Wt i
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Light Muscovado

Rich taste with hints of spice,
butter, and caramel flavour.
Pale brown to light brown crystals
A soft wet sand, clumpy and moist texture
Aroma intensity: 3/5



Fine Demerara

A delightful combination of honey
and caramel flavours
Fine sparkling amber crystals
Golden beige colour
Aroma intensity: 2/5
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Golden %
Caster
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Golden Caster

Typically white with a slight golden hue
Subtle taste
A soft and crunchy texture
Smooth grains, ultra-fine crystals
The epitome of specialty sugars!
Aroma intensity: 1/5

Demerara XL

Pale golden brown colour
Large, dry and fluid crystals
Crunchy texture
Subtle notes of caramel and vanilla
Aroma intensity: 2/5
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