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Mauritius" label of quality 
for special unrefined sugars. 
The brand is present on the 

Lithuanian, Latvian and 
Estonian market as well as in 

other European market 
suchas France, UK, Germany.

Some of the brown sugar 
that exists on the market is 

actually white refined sugar 
coated with caramel syrup 
unlike brown sugar „DODO 

CUKRUS“, which is 100% 
unrefined and contains 
minerals found in sugar 

cane.

Mauritius, with its know-how in 
sugarcane cultivation and cane 
sugar manufacture forged over 
more than three and a half 
centuries, has since 1978, 
through continuous innovation, 
developed 17 different types of 
special unrefined sugars, each 
“crafted” into valuable 
ingredients for both household 
and industrial usage.

SPECIAL 
SUGARS FROM 
MAURITIUS

Why „DODO cukrus“?

Dodo cukrus offers a range 
of special unrefined, 100% 

natural sugar from the island 
of Mauritius which is a 

leading world exporter of 
special unrefined sugar.

„DODO CUKRUS“ brings you 
authentic, original "Made in 

Most consumers know today 
that refined food products 
are harmful to our health. 
More and more people are 

looking for natural products 
which has not gone through 

multiple refining process that 
removes essential nutrients 

in our food.



What contains unrefined 
special sugars?

Calcium
Phosphorus
Magnesium

Sodium
Potassium

Iron

Dodo cukrus unrefined sugars contain minerals which are 
beneficial to human health.  By consuming Mauritian unrefined 

sugars you benefit from Calcium, Phosphorous, Magnesium, 
Sodium, Potassium and Iron. The success in keeping the 
minerals is achieved by the expertise of Mauritian sugar 
producers which have ingeniously developed a unique 

production process. Instead of refining the sugar, the 
production process consists of locking-in the natural elements 

of sugar cane juice while providing all the quality and food 
safety assurances required by the consumer.



Quality  and safety 
attributes

Sugar cane source
Cane varieties are developed 
by traditional plant breeding 

Our sugars are not refined, 
thus we do not use bleaching 

agents such as sulphur dioxide 
or calcium carbonate to 

produce a whiter product.

Certification
Mauritian factories producing 

these sugars are either BRC 
(British Retail Consortium) or 

ISO 22000 certified.

Refining

method of hybridization and 
selection. There is no genetically 
modified cane in the field hence 
sugar produced is not derived 

from or contaminated from 
transgenic cane. In addition, 

agrochemicals applied to 
sugarcane are free from GMO 

derivatives.

Absence of additives 
No additive is used to colour, 

sweeten or to preserve the 
product. Sugar intrinsic 
properties are process 

generated.





Where to use 
„DODO cukrus“ 

unrefined special 
sugars?

Unrefined sugar can replace refined sugar in all 
beverages and food preparation. They are used by 
major manufacturers in a variety of food products 

including cereals, dairy products, dry baking mixes, 
beverages, preserves and jellies, ethnic cuisine, 

snacks, cookies and baby foods.



Diversity of usage

In the Retail & Catering 
industry

In haute cuisine

Major distribution chains coffee 
shops, restaurants

Endorsed by prominent chefs 
and cook book writers in 

preparation of savoury dishes 
and deserts Delia Smith, Rick 

Stein, Linda McCartney, Simon 
Hopkinson or Sue Lawrence.

Fruit cakes, ginger bread, 
Christmas cakes, rich cakes, 

puddings, biscuit making

As natural ingredients in 
the baking industry

in tea (Golden Granulated), 
Coffee (Demerara & Coffee 

crystals), fresh fruits, 
cereals

As natural ingredients 
in the manufacture of 
a broadening product 

range

Muesli production, jam, 
health food bars, toffees, 

confectionery, wine 
making, chutneys, pickles, 
sauces, convenience food, 
topping on ice-cream, etc

As a natural 
sweetener



Where to find Dodo cukrus?

www.dodosugar.com

Cubes

+370 37 999975
info@konsonet.eu
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www.dodosugar.com




