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Sucrose Powder 

95DE Corn Syrup 
63DE Corn Syrup 

43DE Corn Syrup 

26DE Corn Syrup 

Corn Syrup Solids 
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Stability                         
(Increasing Polymer Length) 

This information is presented in good faith, for your consideration, investigation, and verification.  Corn Products Specialty Ingredients expressly disclaims all warranties, expressed or 
implied, including, but not limited to, warranties of merchantability and fitness for a particular purpose.  All trademarks, slogans, or logos, are the property of Corn Products Specialty 
Ingredients, or its parent, affiliated, or related companies. 

Corn Syrup to Polyols Conversion Chart 

Polyglycitol (HSH) and Maltitol Syrups 
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50% maltitol 
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Diversity in polymer length and sweetness allows for flexibility in many applications. 
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