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O Foreword

Sugar cane syrup is the clean, sound liquid product obtained by evaporating the juice of sugarcane
(Saccharum officinarum L.,) without the removal of any soluble solids or by dissolving sugarcane
concentrate in water

This Tanzania Standard has been developed in order to ensure wholesomeness, safety and quality of the
sugar cane syrup

In the preparation of this Tanzania Standard, considerable assistance was derived from local manufacturers

1 Scope
This Tanzania Standard specifies the requirements, methods of sampling and test for sugar cane syrup

intended to be used as raw material in food and other industries such as catering purposes, soft drinks and
pharmaceutical industries.

2 Normative references
The following referenced documents are indispensable for the application of this document. For dated

references, only the edition cited applies. For undated references, the latest edition of the referenced
document (including any amendments) applies.

CAC/GL 50, General guidelines on sampling

ICUMSA Method GS3-50 Determination of the Total Sugar Content of Invert Sugar Syrups by an

HPLC Method i Official

ICUMSA Method GS2/1/3/9-15 Determination of Sugar Moisture by Loss on Drying - Official

ICUMSA Method GS3/4/7/8-11, Determination of Sulphated Ash in Brown Sugar, Juice, Syrup and
Molasses - Official

TZS 119, Microbiology of food and animal feeding stuffs 8 Horizontal method for detection and
enumeration of coliforms & Most probable number technique

TZS 122, Microbiology of food and feeding stuffs & Horizontal method for the detection of
salmonella spp

TZS 109, Food processing units 8 Code of hygiene

TZS 118, Microbiology of food and animal feeding stuffs i Horizontal method for the enumeration of
microorganisms i Colony-count technique at 30°C

TZS 131, Microbiology of food and animal feeding stuff i General guidance for  enumeration of yeasts

and mouldsi Col ony count technique at 250C0o






