
 
ORGANIC BLACKSTRAP MOLASSES 

 
• Organic Blackstrap molasses is created during our organic sugar production 

process.   Organic molasses is a by-product of the sugar production.  
• Results from ECJ honey which did not crystallize. The result is a good sweetener 
• 80 - 88 degrees Brix of concentration.  
• Molasses is packed in 200 litre steel drums with internal polyethylene bag with an 

approximate weight of 290 Kg each or in 1000 Kg Cubitainers (c. 680 liters) 
• OTISA’s organic molasses have been successfully used by the US bakery and 

pastry industry.  
 

The chemical analysis shows the following standards results: 
 

Physical-chemical composition (typical) 
 

Brix      80° -   88º 
pH      5.5  -   6.0 
Polarization     >28º 
Purity      >37 
 
Microbiological 
Yeast and mold              less than 100/g 
 
Coli forms     0/g 
E. coli      Negative/g 
Salmonella     Negative/g 
 

 


