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DRAFT SUGAR SPECIFICATIONS 

CATEGORY 
DEMERARA 

Min Max Test method 

Pol (wet) 98.7 99.0 ICUMSA GS 1/2/3/9-1 

Moisture – Bagged 

Sugars 
0.20 ICUMSA GS 2/1/3/9-15 

Moisture – Bulk Sugars 

Pol plus moisture (dry) 

ICUMSA Colour 2 500 2 800 ICUMSA GS 1/3-7 

Reducing Sugar/ Invert 

Sugar 
0.35 ICUMSA GS   1-5 

Conductivity Ash 0.25 ICUMSA GS 1/3/4/7/8-13 

Specific Grain Size 

(SGS)  
1.0mm 1.2mm ICUMSA GS 2/9-37 

Starch  250mg/kg SMRI METHOD TM054** 

Fines (% through 600 

microns) 
25% 

SASTA LAB MANUAL 

METHOD 7.15** 

Safety Factor 0.20 = Moisture % / (100-Pol %) 

Dextran 200mg/kg ICUMSA 1/2/9-15 

Mean Aperture ICUMSA GS 2/9-37 

Turbidity at 420 

Sulphite 20 ppm ICUMSA GS 2/1/7/9-33 

Alcian Blue Floc 

Mesophilic Bacteria 

(Total plate count) 
200 / 10g* ICUMSA GS 2/3-41 

Yeast 100 / 10g* ICUMSA GS 2/3-47 

Moulds 100 / 10g* ICUMSA GS 2/3-47 

Heavy Metals to be 

analyzed quarterly: 

▪ Arsenic

▪ Copper

▪ Lead

▪ Cadmium

▪ Mercury

<0.1mg/kg 

<1.0mg/kg 

<0.1mg/kg 

<0.1mg/kg 

<0.1mg/kg 

ASTB013A(ICP) 

Iron to be analyzed 

quarterly. 
<2.0mg/kg ASTB013A(ICP) 

Sediment / Insoluble 

matter 
500 ppm ICUMSA GS 2/3-19 

E.coli to be analyzed

quarterly.
Absent in 10g General Microbiological Analysis 

Salmonella to be 

analyzed quarterly. 
Absent in 10g General Microbiological Analysis 

Staphylococcus aureus Absent in 10g General Microbiological Analysis 

Pesticides (Tests to be 

done twice a year for 

VHP and Refined based 

on standard SABS 

methodology) 

No detectable pesticides @ 0.05mg/kg, as per SABS methodology 

0.01mg/kg (EU) 

All sugar to be free from foreign odour and foreign taste in line with SMRI 

standards. 
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DEMERARA 

Nutritional Panel – per 100g serving: 

(Tests to be done once in three years) 

▪ Carbohydrates (g)

▪ Fats (g)

▪ Protein (g)

▪ Dietary fibre (g)

▪ Energy (KJ)

99.80 

<0.10 

0.38 

<0.50 

1 700 

*Only applies to bagged sugars.

** Not SANAS accredited.

NB: 

▪ The following are not used during any part of the manufacturing and packaging process

Wheat / barley / rye / oats Gluten Anti-oxidants 

Egg / egg products Salt Phenylalanine 

Soya / soya derivatives Seeds / seed derivatives Polyols 

Milk products Nuts / nut derivatives Caffeine 

Other dairy products Preservatives Mineral Hydrocarbons 

Yeast / yeast products Artificial colours Glutamates 

Meat products Azo Dyes Benzoates 

Animal derivatives Natural colours BHA’s / BHT’s 

Seafood Celery GMO’s 

HVP / TVP Lupin / Lupin derivatives Molluscs / Crustaceans 

Mustard / Mustard derivatives Hydrogenated fat 

▪ Subject to supply agreement the sugar is Fairtrade, Halaal and Kosher certified.

▪ These specifications will apply from the date of signature below and shall remain in force

until amended.

▪ Tests shall be conducted weekly (except where indicated otherwise), through the mills, to

confirm that the sugar produced – and supplied – meets the above specifications. Mills

are required to report all deviations from the specifications detailed below to the

Commercial Director at the Swaziland Sugar Association Head Office where a statement

as to the cause, corrective action taken and preventative action pursued is required.

▪ Specific waivers may be negotiated with specific customers for supply of sugar deviating

from the above specification.  Refined sugar that does not meet the standard specification

(and not subject to any waivers) would be classified as VHP sugar while VHP sugar that

does not meet the specification (and not subject to any waivers) would be dumped on the

bulk sugar pile and classified as raw sugar.


