
 

This document is a controlled document; downloaded copies are considered uncontrolled. The above statements are to be 
used as a guide only. All of the above information is true and accurate to the best of our knowledge. However, since the 
conditions of use are beyond our control, all recommendations or suggestions are made without guarantee, express or implied 
on our part. We disclaim all liability in connection with the use of the information contained herein or otherwise, and all such 
risks are assumed by the user. Nothing contained herein shall be construed to infer freedom from patent infringement. We 
further expressly disclaim all warranties of merchantability and fitness for a particular purpose. 

 
Biotechnology statement 

 
Sugar beet derived granulated, brown and liquid sugar produced by our partners, 

Amalgamated Sugar Company LLC, Spreckels Sugar Company, and Southern Minnesota 
Beet Sugar Cooperative, and marketed by NSM has been extracted from sugar beets grown 
from seed utilizing Monsanto event H7-1. The pure sugar does not contain genetically 
modified DNA and or proteins derived from genetically modified DNA.  

In the National Bioengineered Food Disclosure Standard (December 21, 2018), 
described in 7 CFR Part 66, the Agricultural Marketing Service (AMS) has affirmed “that 
foods with undetectable modified genetic material are not bioengineered foods.”  Pursuant 
to 7 CFR Part 66 §66.9 (b)(2) the refining process completely excludes all genetic 
components. The sugar has been tested and shown to be PCR negative. The sugar is the 
same as that produced from traditional beet seed. Therefore, no bioengineered food 
labeling is required. 

Powdered sugar is produced by fracturing beet or cane sugar crystals to a defined 
particle size resulting in the various grades (6X,10X,12X, etc.) and adding a small amount (2-
4% by weight) of cornstarch. The cornstarch is added as an anti-caking agent to promote 
the flowability of the product. Powdered sugar is produced using two grades of cornstarch. 
Conventional cornstarch may be derived from genetically modified corn, and the powdered 
sugar could, therefore, be considered genetically modified. Identity preserved (IP) 
cornstarch is added to cane sugar to produce a non-GMO powdered sugar and is 
designated as non-GMO. 

Granulated and liquid cane sugar provided by National Sugar Marketing LLC (NSM) 
has been produced from sugar cane that has not been genetically modified nor does it 
contain genetically modified DNA and or proteins. 
 

This statement applies to all granulated, powdered, brown and liquid sugar products 
provided by NSM. 
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