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U.S. CUSTOMS AND BORDER PROTECTION

LABORATORY METHODS
CBPL METHOD 17-22

General Analytical Guidelines for Differentiating

Various Sugar Syrups and Syrups from Molasses
SAFETY STATEMENT

This CBPL Method cannot fully address safety issues that may arise from its use.  The analyst is responsible for assessing potential safety issues associated with a given method at its point of use.

Before using this method, the analyst will consider all general laboratory safety precautions.  In particular, the analyst will identify and implement suitable health and safety measures and will comply with all pertinent regulations.
METHOD UNCERTAINTY

The uncertainty for this method is specific to each laboratory.

0.

INTRODUCTION

Chapter 17 of the Harmonized Tariff Schedule of the United States (HTSUS) provides for sugars and related commodities.  Subheading 1702 covers sugar syrups and subheading 1703 covers molasses.  To differentiate different kinds of syrups as well as syrups from molasses for classification and quota purposes, analytical guidelines are listed in this method.  These guidelines are not all inclusive.  Other analytical procedures such as viscosity, color, and compositional analyses may be employed.

1.

SCOPE AND FIELD OF 




APPLICATION

HTSUS Chapter 17, Subheading 1702, covers sugar syrups not containing added flavoring or color matter.  Subheadings 1702.90.05 to 20 specify those sugar syrups containing non-sugar solids equal to 6% or less by weight of total soluble solids.  Subheading 1703 covers molasses.

The total soluble solids are determined by Brix.  For a liquid product containing sugar and non-sugar soluble solids, the degree Brix reflects the percentage by weight of the total soluble solids.  In order to calculate the percentage of non-sugar soluble solids, this analytical method may be used.

2.

REFERENCES

2.1

CBPL 17-11/ICUMSA GS 4-13.  “The Determination of Refractometric Dry Substance (RDS %) of Molasses.”

2.2

CBPL 17-12/AOAC 932.14 A(a).  “Solids in Syrups.”

2.3

CBPL 17-21/CBPL Manual.  “Guidelines for Determination of Sugar Content in Prepared Foods – HPLC Method.”

2.4

CBPL 17-23/AOAC 900.02C.  “Ash of Sugars and Syrups:  Sulfated Ash.”

3.

PROCEDURES

3.1

Determine the total soluble solids (TSS), Brix value, by refractometer at 20˚C.  See 2.1 and 2.2.

3.2

Determine the total sugar content.  The total sugar is expressed on a weight-to-weight basis.  See 2.3.

3.3

Sulfated ash content:  See 2.4.

4.0

EXPRESSION OF RESULTS

4.1

The percentage of soluble non-sugar solids in total soluble solids is computed as:
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5.

REFERENCES

This list is provided for general guidance and should not be considered exhaustive.  The user is expected to seek current references pertaining to this method.
5.1

AACC 80-04.  “Determination of Simple Sugars in Cereal Products—HPLC Method.”  American Association of Cereal Chemists Approved Methods.  St. Paul, MN.

5.2

CBPL 04-10/AOAC 977.20.  “Separation of Sugars in Honey:  Liquid Chromatographic Method.”

5.3

CBPL 18-04/AOAC 980.13.  “Fructose, Glucose, Lactose, Maltose, and Sucrose in Milk Chocolate:  Liquid Chromatographic Method.”
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