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Target Profile /

Color Chart

Our Agave is a sweetener that tends to be 1.5 times sweeter than sucrose, made from 100%
Fructan Hydrolysis AGAVE TEQUILA WEBER BLUE VARIETY, which offers a wide range of

application in the food industry, such as raw material for making low calorie and low glycemic index

foods; so it can be used in moderate portions by diabetics as a substitute for any sweetener.

A wide variety of color profiles are possible based upon your commercial needs.

Properties

Raw Material
Agave Tequilana Weber Blue Variety

Sweetening Power

Compared to cane sugar, it is 1.5x times
sweeter

Flavour Intensifier

Due to its organoleptic properties, it is ideal to
replace any sweetener, as it improves and inten-
sifies the natural flavor of edibles and beverage.

Quick Assimilation By Human Body

Due to its high fructose content, it requires less
insulin for its metabolization unlike other sugars
such as sucrose

Hygroscopic Properties

Agave syrup has the property of absorbing
humidity from the environment, this property is
favorable when a product requires to maintain a
certain moisture percentage.

Physio-Chemical Properties

Colorimetry 00 OA OB 0C

1A 1B 1C 2A 2B 2C 3A 3B 3C

0- 8- 251 351
ICUMSAS 85 250 350 500

501- 701- 851- 1001- 1201- 1401- 15601- 1701- >1901
700 850 1000 1200 1400 1500 1700 1900

PFUND 0-5 6-15 16-20 21-30 31-40 41-50 51-60 61-70 71-80 8120 91-100 101-110 >

BRIX 77% - 80% NOM-003-SAGARPA-2015
HUMIDITY 20-28 % MAX NOM-003-SAGARPA-2016
ASHES NDLT 0.01% NOM-003-SAGARPA-2017
pH 4-6% MAX NOM-003-SAGARPA-2018
FRUCTOSE 60% - 65% NOM-003-SAGARPA-2016
GLUCOSE 1.18% NOM-003-SAGARPA-2017
OTHER CARBOHYDRATES 6.39% NOM-003-SAGARPA-2020
CT.B. 0.00 NOM-092-SSA1-1994
FUNGI / YEAST 10.0 UFC/G MAX NOM-092-SSA1-1995
COLIFORMS NEGATIVE NOM-092-SSA1-1996
E.COLI NEGATIVE NOM-092-SSA1-1997
SALMONELLA NEGATIVE IN 25G NOM-092-SSAT-1998

*Chart based on mexican standards. The specified carbohydrates profile are calculated on a wet base

Organolipetic Properties

Physical

Color: amber / gold

Scent: characteristics
Flavour: sweet

Consistency: slightly viscous
Free from foreign material

Chemical

Additives and contaminants free

Free from heavy metals

in compliance with codex
alimentarius, senasica / cofepris
and ssa.

Declarations
Allergen free

Non-gmo

Enzymes free processing
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PhytoTeg™
Photosynthesis
brought to you
by Science.
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Certifications
and Standards

Our syrup is produced in a method that is in conformance with the following applicable legal and
regulatory requirements, governed by the standards:

| ) , } FDA FOOD SAFETY
I@ /-S MODERNIZATION ACT

Relating to the characteristics of health, food quality, authenticity, labeling and conformity
assessment of agave syrup.

As PhytoTeq™ Syrups are not yet commercially available, while internal as well as 3rd party
audit confirm process conformity, commercial validations of the above standards have not
yet been complete.

Ingredient
Performance

Suggested Use

Agave syrup can be used as an ingredient, raw material oras a
direct sweetener, even when it is declared with a low glycemic
index due to its high fructose content, consumer tolerance to
this product should be consulted with a nutrition expert.

The agave syrup can also be used for baking or cooking at high
temperatures up to 350°C, while maintaining its pH close to
neutral for long periods without changing its safe condition.

It is considered a safe food for patients with diabetes, and
there are no references of lethal doses or degree of toxicity.

Storage Conditions

Itis recommmended to store in a dry and cool place at a
temperature below 35°C without structural damage to the
container, preferably out of direct contact with sunlight.

Safety

This is a non-toxic product, its moderate consumption is
recommended as well as that of any other commercial
sweetener, even with its low glycemic index, the consumer
must determines how appropriate this product is for self-
consumption.

Attributes as Raw Material Industrial Applications

» Sweet taste » Prepared beverages

» Easily dissolves in water » (juices, soft drinks, cocktails,
» High purity etc.)

» Provides texture » Pharmaceuticals

» Gluten-free » Sports Drinks

» Easy storage » Bakery and pastry

» Confectionary

» Energy bars

» Dairy products

» Sauces and dressings

e |




Presentations /
Available Formats

IBC TOTE
1380 Kg net.
1350 Kg net.
(one per pallet)

DRUM
285 Kg net.

4 drums per pallet =
1140Kg net






