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TECHNICAL DATA SHEET

SAN ISIDRO SACHET OF 8 GRAMS OF PULVERIZED PANELA POWDER

Product name:         Pulverized Panela.

Origin:                        Colombia Sasaima Cundinamarca

Shelf life:                    12 Months

Health Notification: NSA-0006598-2019

Panela pulverized San Isidro is a

granulated solid sweetener, obtained

from the open evaporation of the juice of

the best sugar cane. Cultivated and

processed respecting the environment

with the best national quality standards.

It is a product with a fine granulometry

and is certified under the Colombian

ecological standard resolution 0187 of

July 2006 and resolution 199 of 2016,

international organic certificate under

the EOS and NOP standard, issued by the

certifier Ecocert Colombia Ltda, an entity

accredited by ONAC.
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Ingredients:

Organic sugarcane juice (99.9%) and natural processing aids (0.1%) (balsam juice, food grade calcium

carbonate, sodium bicarbonate and vegetable oil).

Presentation:

San Isidro pulverized bread is presented in 40 micron bi-oriented polypropylene bags, in two layers,

protecting the printing and assuring the shelf life of the product. This presentation preserves the

organoleptic characteristics, protecting its flavor and smell, due to the high density of this material.

It is presented in individual bags of 6 grams net weight.

Packing size:

Net content (g) Width Long

8 6 8

Packaging:

San Isidro panela is presented in packs of 100 sachets packed in transparent polyethylene bags of 2

gauge and then repacked in polyethylene bags of 2 gauge for five packs each.

Form of consumption:

Aimed at the horeca sector, it can be consumed as a sweetener for hot beverages such as red or

espresso coffee and its derivatives: latte, cappuccino, moca coffee; also, aromatic, tea, canelazo and

chocolate or in cold beverages such as frappé, juices and natural lemonade.

Form of preparation:

Uncap the sachet as indicated on the package, then pour the entire contents into the beverage of

your choice, mix and enjoy.
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PHYSICAL-CHEMICAL CHARACTERISTICS

PARAMETER VALUE UNIT

Humidity 3.06 g/100g

Ashes 1.18 g/100g

Total Fat 0.02 g/100g

Saturated Fat ND g/100g

Trans. ND g/100g

Cholesterol ND mg/100g

Sodium 31.20 mg/100g

Total Carbohydrate 94.69 g/100g

Calories 383.14 Kcal/100g

Calories from Fat 0.18 Kcal/100g

Dietary Fiber 1.40 g/100g

Sugars (including mono

and disaccharides)

85.29 g/100g

Protein 1.05 g/100g

Vitamin A ND g/100g
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Storage:

Store in a dry, clean place, away from toxic substances, ventilated, without direct exposure to light

and humidity in plastic pallets 15 cm from the floor and 10 cm from the wall.

Certifications:

Vitamin C 0.81 g/100g

Iron 2.96 g/100g

Calcium 185.96 g/100g


