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Vrai Sirop de Liège® 

 
Manufacturer:   Siroperie MEURENS S.A.  
 
Description:  DU VRAI SIROP DE LIEGE® is a fruit spread made from fruit and sugar. It is obtained by blending juice 

concentrates from cooked fruits with sugar. Taste is fruity and sweet. Consistency is the result of natural 
jellying thanks to the natural pectin from the apple concentrate.  

 
Ingredients:                      Juice concentrates of cooked fruits (pears, apples, dates), sugar, acidifier: citric acid 

 
Applications:  On your toast and cooking  

Food industry, sauces, chocolate industry, ice cream, etc.. 
 
Analysis (for 100g):  Brix (°)        : 72° +/- 2° 
   pH        : 3.0 – 4.0 
   Water activity (aw)      : 0.72 – 0.77 

 Energy (kJ)       : 1140 – 1250   
 Energy (kcal)       : 270 – 300   

   Fat (%)        : 0 – 0.8 
• Of which saturated       : < 0.3 

   Carbohydrates (%)      : 65 – 72 
• Of which  sugars      : 55 – 68  
Dietary fiber (%)       : 0.2 – 3  

   Protein (%)       : 0.4 – 1 
Salt (mg)       : 15 – 30   

 
Microbiological datas:  Total plate count (30°C)      : < 50/g 
   Yeasts        : < 50/g 
   Moulds        : < 50/g 
 
Allergen information:      Absence of allergens as defined by Regulation (EU) No 1169/2011 

 
Packaging:  - 25g aluminum portion 

- PP cup of 80g/300g/450g/900g with aluminum seal and paper sleeve  
- PP pail of 4kg/12.5kg 
- BB of 25 kg 
- drum of 250 kg with multilayer bag 
- IBC of 1000 kg 

 
Shelf life:   Stable for 3 years at ambient conditions 
    
Certifications:   Kosher 

Halal 
   FSSC 22000 
   IFS 
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