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Statement of Origin and Conformance 

 
Sucrose is a chemically pure compound which as produced by National Sugar Marketing 
sources conforms to the sucrose monograph in Food Chemicals Codex, Fifth Edition, 2003 (FCC 
V). Sugar is also listed as GRAS (General Recognized As Safe) in 21 CFR 184.1854. Current Good 
Manufacturing Practices (CGMP) as described by the Federal Food, Drug, and Cosmetic Act are 
implemented and executed. 
 
This statement also affirms that all sugar products are produced in North America from sugar 
beets or cane grown in North America and thereby comply with the origin requirements 
specified for sugar in the North American Free Trade Act (NAFTA) or CAFTA. The HS Tariff 
classification number for sucrose is 1701.99. There has been no further production or other 
operation with regard to the sugar outside the territories of the parties to NAFTA or CAFTA. 
 
Sugar extracted from beets has been produced from biotech beet seed but does not contain 
any DNA or protein due to processing which completely removes any modified DNA. The sugar 
is PCR negative. Sugar extracted from sugar cane sources may be considered GMO-free. 
Powdered sugar may not be GMO free, as it contains cornstarch of unknown GMO status as an 
anti-caking agent. 
 
Sugar produced from sugar beets or sugar cane is the same pure and naturally occurring basic 
carbohydrate found widely in the vegetable world, in the roots and stems of grasses, in root 
vegetables, and in the sap of many trees. No sewage sludge is applied in the cultivation of sugar 
beets or sugar cane. 
 
The extraction and purification process for the recovery of food grade granulated sugar uses 
naturally occurring compounds such as lime rock and carbon dioxide. Physical purification steps 
of filtration, evaporation, crystallization and centrifugation are also used. No ionizing radiation or 
Sudan Red dyes are used in the process. No enzymes (e.g. amylase, etc.) or solvents are needed 
or used in the process at any point. No Ethylene Oxide (EtO) is required or used at any point in 
the process. No diacetyl (2,3-butanedione) is formed or is present in granulated sugar. No 
Bisphenol A (BPA), Diisononyl phthalate (DINP) or Bis(2-ethylhexyl) phthalate (DEHP) is used in 
the packaging material or in the process. The granulated sugar does not contain monosodium 
glutamate (MSG) or Partially Hydrogenated Oils (PHOs) in any form. All materials used in sugar 
extraction from cane or beets are of mineral or vegetable origin. Animal products (including 
Bone Char) are not used in either process. Sugar doesn't contain any substances outlined in the 
W.A.D.A. prohibited substance list. 
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