
GlucoSan
CORN SYRUPS



GLUCOSE 42
GLUCOSE SYRUPS

Hard sweets, caramel, jelly and similar candy, cake,
biscuit, ice cream, fruity yoghurt, fondant, toffee,
nugat, marshmallow, halvah.

CHEMICAL PROPERTIES
Analysis Min. Max.

0Brix [20 C] [%]

DE [%]

Dextrose [%]

Maltose [%]

82

40

14

12

84

44

21

18

Applications

GLUCOSE 60
GLUCOSE SYRUPS

Floss halvah, marshmallow, halvah, jam, jellies, caramel,
ketchup and cream.

CHEMICAL PROPERTIES
Analysis Min. Max.

0Brix [20 C] [%]

DE [%]

Dextrose [%]

Maltose [%]

82

58

30

30

84

62

36

36

Applications

MALTOSE 50
HIGH MALTOSE SYRUPS Hard candy, toffe, jam, jellies, ice-cream, caramel,

Turkish delight, halvah and jam llings for bakery
products.

CHEMICAL PROPERTIES
Analysis Min. Max.

0Brix [20 C] [%]

DE [%]

Dextrose [%]

Maltose [%]

82

40

-

50

84

46

3

-

Applications

GlucoSan
CORN SYRUPS



FRUCTOSE 20
BLEND SYRUPS

Turkish delight, halvah, ice-cream, confectionery and
jam.

CHEMICAL PROPERTIES
Analysis Min. Max.

0Brix [20 C] [%]

DE [%]

Dextrose [%]

Fructose [%]

78

65

23

17

81

75

27

23

Applications

FRUCTOSE 30
BLEND SYRUPS

Jam, marmalade, baklava, halvah, Turkish delight,
candy, ketchup, compote.

CHEMICAL PROPERTIES
Analysis Min. Max.

0Brix [20 C] [%]

DE [%]

Dextrose [%]

Fructose [%]

78

71

27

21

81

-

35

25

Applications

FRUCTOSE 55
HIGH FRUCTOSE CORN SYRUPS

Carbonated drinks, fruit juice, nectars, concentrated
drinks.

CHEMICAL PROPERTIES
Analysis Min. Max.

0Brix [20 C] [%]

Dextrose [%]

Fructose [%]

74,8

38

55

75,8

42

58

Applications

FRUCTOSE 42
HIGH FRUCTOSE CORN SYRUPS

Fruit juices, soft drinks, biscuits, sauces and bakery
products.

CHEMICAL PROPERTIES
Analysis Min. Max.

0Brix [20 C] [%]

Fructose [%]

Other Sacchandes [%]

70,7

41

-

71,7

44

7

Applications

GlucoSan
CORN SYRUPS
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