
Product Data Sheet for Molasses 100 Concentrate

PRODUCT CODE: 2752

APPLICATION:

Molasses intensifier-a full strength aromatic, provides consistency with all molasses type products. This 
specific formulation will provide or intensify the fresh aroma of blackstrap molasses and maximize 
aromatic response.

USE DIRECTIONS:
Use 2.0 to 8.0 ounces of Molasses 100 Concentrate per ton of liquid molasses, or as desired.

INGREDIENTS:

Natural and artificial flavor ingredients, butylated hydroxytoluene (a preservative), polysorbate 80 and 
propylene glycol.

CHARACTERISTICS:

Intense blackstrap molasses aroma. Slightly viscous, brown liquid.

STORAGE:

Store at room temperature. Keep from freezing. Product will remain stable for extended storage. 
Separation may occur during prolonged storage. Agitate before using.

PACKAGING:

40-pound drums. Special packaging available upon request.

PURITY:

All flavor ingredients in this product are either approved for use in a regulation of the Food and Drug 
Administration or listed as being GRAS in a reliable published industry association list.

The information and data contained herein are believed to be correct. The use of this product being beyond the control of the manufacturer, no guarantee, 
expressed of implied, is made as to the results to be obtained if not used in accordance with directions or established safe practice. The buyer must 
assume all responsibility, including injury or damage, resulting from its misuses as such, or in combination with other materials. No statement is to be 
construed as violating any copyright or patent. 10/14/03


