THE
AGAVE
SWEETENER

COMPANY

RETAIL CERTIFICATIONS
SOLUTIONS

ORGANIC

AGAVE
SYRUP

Inverted bottle

360 g /12.70 wt. oz
690 g / 24.34 wt. oz.

Classic bottle

200 g/ 7 wt. oz.
330 g/ 11.64 wt. oz.
660 g/ 23.28 wt. oz.

MX-BI0- 141
Agriculture o Mexico

King bottle BIOSUISSE
1,250 g / 44 wt. oz. ORGANIC

Cylindric bottle
333 g /11.75 wt. oz.

Pump top bottle
1020 g / 36 wt. oz.

Squeeze bottle

333 g/ 11.75 wt. oz.
666 g/ 23.5 wt. oz.

Classic Jumbo
bottle duo pack Naturland CERTIFIED
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1,020 g / 36 wt. oz. O

INDUSTRIAL
SOLUTIONS
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The images shown are for illustration purpose only.

Torre Panorama. Av Real de Acueducto 335 piso 21
CONTACT Col. Real Acueducto C.P. 45116. Zapopan, Jalisco. México
info@grupopsa.com +52 (33) 3330 1100

SCAN ME
FOR MORE SWEETNESS




ORGANIC AGAVE
SYRUP

A natural sweetener extracted from the agave plant.
It is produced through a thermal hydrolysis process,
resulting in a natural source of sweetness.

N

N
It has a low glycemic index and it is free from
allergens and genetically modified organisms.

In addition, it contains inulin, a prebiotic fiber
that supports intestinal health.

M Harvest

Try our outstanding natural sweetener fully
obtained from the juice of Agave plants.
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PROCESS
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COMMON USES

« Bakery + Food service
+ Beverages « Pharmaceutical
« Fruit products « Cereals & granolas
+ Dairy + Confectionary

g Filtration

©
C\ Evaporation

BENEFITS

I

Filtration « Low glycemic index « Natural sweetener
_ * Flavor enhancer « Prebiotic fiber
o « Natural energizer « Organic

@ Storage

COLOR RANGE

PFUND:0-20
PHYSICO-CHEMICAL SPECIFICATIONS

PFUND:21-60

/\ Light Amber Raw
\§ lcumsas: lcumsas: | lcumsas:
- 0-350 351-1000 >1001

— Y PFUND:>61

Premium

Rich in fructose and has an
exceptional flavor

Brix 74-76°
Color O-111 PFUND
Moisture 20.0-28.0%
Fructose 80.0-95.0%
Glucose 4.0-16.0%
Saccharose Max. 3.0%
Inulin Max. 6.7%
Other carbohydrates  Max. 3.0%
Ash Max. 0.8%

\Ph 4.0-6.0

Low Fructose

Smooth flavor and lower
fructose content
74-76°

O-111 PFUND
20.0-28.0%

Min. 70.0%

Max. 25.0%

Max. 3.0%

Max. 5.0%

Max. 3.0%

Max. 0.8%
4.0-6.0

Functional

Rich ininulin, making it a
prebiotic functional sweetener
74-76°

O-111 PFUND
20.0-28.0%

70.0-79.0%

4.0-16.0%

Max. 3.0%

Min. 12%

Max. 3.0%

Max. 0.8%

4.0-6.0

(

COMPOSITION

Ingredients ——————— 100% organic Agave

O,
25 /?h sweeter
TSEl . an sugar
Characteristics Sweet viscous liquid ¢

Shelf life —————————— 3 years




