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Product specification 
  Agave Syrup, organic 

Definition / type 
100% organic agave syrup 
Produced after organic production methods according to current 
European Regulation. 

Quality 

Light organic agave syrup: 
Fructose in dry substance min. 66% 
Glucose in dry substance max. 25% 
 
Dark organic agave syrup: 
Fructose in dry substance min. 80% 
Glucose in dry substance max.16% 

Primary packaging 
Portions cups, squeeze bottles, buckets and IBC containers approved for 
foodstuff. 

Information for the 
consumer 

Declaration, net weight, company name and address, to be stored in a 
cool, dry place at room temperature, best before date, filled at least 18 
months before “best before date”. 

Nutritional information 
per 100g 

Energy 
Fat 
Saturated fat 
Carbohydrate 
Sugars 
Protein 
Salt 

1390 kJ (330 kcal) 
0 g 
0 g 
80 g 
80 g 
0-1 g 
0 g 

Storage Dry and at room temperature (18-22°C / 64-72°F). 

Distribution 

Carrier, closed van. 
The product should not be exposed to temperatures under 0°C (32°F) or 
above 30°C (86°F) for a longer period. During warm summer and cold 
winter periods we recommend the product to be collected in insulated 
containers. 

 
U 
S 
e 

Intentional Ingredient for production of food and in cooking, used as spread or 
sweetener. 

Non-
intentional use 
or misuse 

It is well known that agave syrup is a natural product and a product that 
can be compared to sugar. It is considered to be misuse if diabetics 
consume agave syrup in amounts that can influence on their disease.  

Remarks 
This product complies with National and European legislation with 
amendments. 
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