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SUGARS AND SWEETENERS
(R
(Sugars)
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Brown sugar lump
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Soft sugars
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Granulated sugar
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Coarse crystal, superior Lx#"99.9 g
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Coarse crystal, medium Lx#"99.9 g
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Reprocessed sugars
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Cubes
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Korizato : crystal candy sugar Lx5El99.9 g
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Candy sugar for coffee
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Powdered sugar Lx#s"98.3 g
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Liquid sugars
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Sucrose
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Inverted
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Candy sugar molasses
(TABMER)
(Starch sweeteners)
03015 | #ds 0 381 1594| 30 (0) - () - 970 0 Tr Tr| Tr 0 1 o1 o Tr 0 - - - - ) - - - ) © (@ (© @ @O @O O @ © @O O © © ©0 - - - - @ O @ O 0
Dried glucose syrup
03016 | Kb 0| 328| 1372 150 (0) - - 850 0 Tr| Tr| Tr 0 1 04 o Tr 0 0 0 0 0 (V] - - - ©0) o (© O @ © (@ @ @ ©O (@ @ @ @© @© o (@ - - -l@ @ @ O 0
Glucose syrup
RESMW
Dextrose, glucose
03017 2 0 335 1402| 90 (0) - () - 910 0 Tr T Tr 0 1 o1 o Tr 0 - - - - ) - - - ) © (@ (© @ @O @O O @ © @O O © © © - - - - @ O @ O 0
Total sugar type
03018 Bk 0 336 1406 87 (0) - () - 913 0 Tr Tr| Tr o Trl o1 Tr| 001 0 - - - - ) - - - ©0) © (© () © © @O O © © @O O © © /© - - - - @ O @ O 0
Monohydrate
03019 SRR 0 367 1536 03 (0) - - 997 0 Tr| Tr| Tr of Tr o1 o Tr 0 - - - - (V] - - - ) o (© O @ © (@ @ (@ ©O (© © @ @© @© - o - - -@ @ @ O 0
Anhydrous
03020 | 8 0/ 368 1540 0.1 (0) - () - 999 0 Tr Tr| Tr| Tr o Tr o Tr 0 - - - - ©0) - - - ) © (© (© © © @O O © © © @ © © ©0 - - - - @ O @ O 0
Fructose
03021 | SR{${LiER 0/ 276 1155 250 0 -0 - 150 o T T T Tr 1 o1 T T Tr o0 o o o0 o - -l - 0 0 (@ © ©O @ ©O © o o o (@ (0 © © 0 o0 - - - (0 (© (© © @ 0JASKKEDIELIRERBEENE [FRHESELOHE
High fructose syrup M) B R SR 1

1) Sucrose  2) Traditional non-centrifugal soft white cane sugar  3) Including agglomerated sugar  4) Syrups in accordance with the Japanese Agricultural Standard
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Food and description
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(Others)
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Honey
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Maple syrup
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Item No.

03022

03023

1) Dark-colored buckwheat and basswood honey  2) Imported



