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Specifications:

Physical Properties
Color

Texture

Flavor

Chemical Properties

Supreme Baking Molasses

Dark brown

Ingredient: Molasses

Shipping Temperature: 50-75F

pH

Brix, %

Ash, %

Invert Sugars, %
Total Sugars, %
Sucrose, %

Free flowing liquid
Sweet & Robust

5.0-6.0
79.0 - 80.0
20-3.0
32.0-42.0
64.0-77.0
32.0-42.0

Microbiological Characteristics:

Total Plate Count
Mold
Yeast

Packaging:
Pail

Drum

Tote
Tanker
Gallon
Quart

Pint

Effective: 02/15/10
Replaces: 08/05/05

4960 Horseshoe Pike -

<5000/g
<200/g
<200/g

59 Ibs.

644 Ibs.

3000 Ibs.
45,000-48,000 Ibs
11.7 Ibs.

2.92 Ibs.

1.46 Ibs.

Storage: Recommended handling and storage
temperature for molasses and molasses blends
is between 50°F and 75°F. Best results are
obtained if conditions of temperature and
humidity are reasonably constant.

Shelf Life: Recommended shelf life for

molasses and molasses blends is up to 6
months.

Kosher: Certified @

Cicon B

Director of Quality Control

Honey Brook, PA -

Note: The information in this document is true and accurate to the best of our knowledge. However, since the
conditions of use are beyond our control, nothing contained herein should be construed as representation,
guarantee or warranty, expressed or implied. We disclaim all liability in connection with the use of the

information contained herein and all such risks are assumed by the user.
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