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At a time when shoppers are looking for simple, recognizable
ingredients in their foods and beverages, few have the same pantry
familiarity as sugar.

Cargill is one of the leading sugar marketers in the U.S., with history
dating back to 1865, and a strong, strategic network of grower
cooperatives to ensure a reliable supply of the purest, highest-quality
sugar ingredients.

Sweet solutions

 Sugar portfolio, including granulated sugar, powdered sugar,
brown sugar, liquid sucrose and turbinado sugar (available in the
U.S.); refined and estandar sugar (available in Mexico)

 Label-friendly — familiar, plant-based ingredients and Non-GMO
Project Verified* (U.S.-produced only)
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CARGILL PRODUCTS

Granulated Cane Sugar

Liquid Sucrose

Powdered Sugar

Turbinado Sugar

Brown Sugar

Available in Mexico

Key Properties

e Sourced from sugar cane

e Clean, sweet taste

e White in color (< 45 IU)

e Minimum 99.85% sucrose content
* Non-GMO Project Verified*

e 387 cal / 100g

® 657.5° Brix sucrose solution
® Sweet, bland taste

e Clear liquid

e Non-GMO Project Verified*
e 261 cal / 100g

e Sourced from sugar cane & corn starch
e Clean, sweet taste

e \White in color

e Minimum 95% sucrose content

* Non-GMO Project Verified*

e 386 cal / 100g

e Sourced from sugar cane

e Subtle molasses flavor

e Coarse brown crystals (< 600 IU)
e Non-GMO Project Verified*

e 399 cal / 100g

e Sourced from sugar cane & molasses
e Subtle molasses flavor

e Higher moisture content

e Golden brown color (3000 - 5000 IU)
* Non-GMO Project Verified*

e 380 cal / 100g

Functional Benefits

® Bulk sweetener
e Body/texture/mouthfeel
e Viscosity, overrun

e | iquid sweetener

e Body/texture/mouthfeel

e Simplified handling & formulation
e Uniform distribution

® Bulk sweetener

e Smooth texture & mouthfeel

e Fine granulation allows easy, clump-free dissolution
¢ Delicate texture simplifies dusting & sifting

® Bulk sweetener

e Body/texture/mouthfeel

e \/iscosity, overrun

e Adds texture to baked goods

e | arge crystals suitable for toppings, spice rubs

® Bulk sweetener

e Body/texture/mouthfeel

e Adds color & flavor to finished products
¢ [ncreases moisture retention & shelf life

Mexican Refined
Cane Sugar

Mexican Estandar Sugar

APPLICATIONS

e Sourced from sugar cane

e Clean, sweet taste

e \White in color (< 45 IU)

e Minimum 99.90% sucrose content
e 387 cal / 100g

e Sourced from sugar cane

e Subtle molasses flavor

e | ight to dark brown in color (< 600 IU)
e Minimum 99.40% sucrose content

e 375 cal / 100g

e Bulk sweetener

¢ Body/texture/mouthfeel

e Viscosity, overrun

e Many popular grades available

® Bulk sweetener

e Body/texture/mouthfeel

e Adds color & flavor to finished products
¢ Increases moisture retention & shelf life
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Bakery Bars

Beverages

Confectionery

Convenience Snacks / Cereals

Foods

Dairy

To learn more, contact us at 1-800-932-0544, customerservice@cargill.com or visit cargill. com.

* Applicable to U.S. produced sugar only, for packaged product or bulk shipments direct from verified locations.
There is no single definition of “non-GMO” in the USA. Contact Cargill for source and processing information.
Claims: The labeling, substantiation and decision making of all claims for your products is your

responsibility. We recommend you consult regulatory and legal advisors familiar with all applicable laws,
rules and regulations prior to making labeling and claims decisions.
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