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Product specification 
Organic Agave Syrup 

Definition / type Agave syrup. 100% organic agave. No additives. 

Quality and claims Natural sweetener. 
Hygroscopic. 
Free of allergens and GMO. 
Vegan 

Declaration Organic Agave Syrup. 

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

Information on 
product 

Declaration, net weight, company name and address, to be stored in a dry place 
at room temperature, best before date, production date is 18 months before 
“best before date”. 
The product is suitable for consumption by vegetarians and vegans. 

Sensory Sweet flavour, slightly viscous. 

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 

Microbiology and 
quality 
parameters 

Total Bacterial Count 
Yeast and mould 
Coliforms 
Salmonella 
E. coli 
Brix 
Moisture 
pH 
Ash 
Fructose 
Glucose (dextrose) 
Sucrose 
Mannitol 
Inulin (agave fructose) 
Other carbohydrates 

Max. 100 cfu/g 
<10 cfu/g  
<3 cfu/g 
Negative in 25g 
<3 cfu/g 
74°-76° 
Max. 26% 
4 – 6 
Max. 0.6%  
Min. 80% 
Max. 16% 
Max. 1.3% 
Max. 1.3% 
Max. 6.5% 
Max. 0.13% 

Storage and 
distribution 

Store at ambient temperature (18-22°C / 64-72°F). 
Carrier, closed van. The product should not be exposed to temperatures below 
0°C (32°F) or above 35°C (95°F). 

Intentional use Ingredient for production of food and in cooking as sweetener. 
Applications for industry: bakery, cereals and dairy products. 

Non-intentional 
use or misuse 

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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