
World leader 
in truly unique MAPLE products

Taste • Quality • Consistency 

Reliability • Flexibility

PURE CANADIAN  
MAPLE SUGAR
naturally maple!

MAIN INDUSTRIAL USAGES Granulated Maple Sugar Maple Sugar Chunks

"healty" bread ✔

chocolate ✔

oatmeal ✔

candy ✔

pie ✔

drink ✔

nougat ✔

cocoa drink ✔

ice cream ✔ ✔

muffin ✔

cookie ✔

cake (dry premix) ✔

mousse (dry premix) ✔

# 1No. 1

No. 1 No. 2 No. 3 No. 4

No. 2 No. 3

Maple Sugar Chunks

Granulated Maple Sugar



2100 Saint-Laurent, P.O. Box 310� 
Plessisville (Québec)  G6L 2Y8, Canada 
T 819 362-3241 
F 819 362-2830 
www.citadelle-camp.coop� 
citadelle@citadelle-camp.coop

You will get added taste and the pure goodness of maple

when using our pure maple sugar in any cooked foods.
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COMPARATIVE Nutritional information
pure maple sUGAR versus OTHERS sugars (serving: 100g)

Maple Sugar Honey Table syrup Corn Syrup

Energy (kj) 1 548 1 490 1 050 1 270

Energy (calories) 370 356 250 304

Fats (g) 0 0 0 0

Sodium (mg) 1,8 1,9 0,0 0,0

Carbohydrates (g) 97 83 66 76

Sugars (g) 97 83 66 76

Proteins 0 0 0 0

Potassium (mg) 303 4,3 0 0

Calcium (mg) 106 0 0 0

Magnesium (mg) 30 0 0 0

Phenolic compounds (mg) 1,4 0 0 0

For baking and cooking, use our pure maple sugar in all your favorite  
recipes instead of sugar or any sweetener.

➤ �Substitute 225 g (1 cup) of white sugar with approx. 150 g (1 cup) of maple sugar.

➤ �No need to reduce on liquids in recipes


