Corn Syrup to Polyols Conversion Chart &%&%Q/

SPECIALTY INGREDIENTS

Polyglycitol (HSH) and Maltitol Syrups

Sucrose Powder

95DE Corn Syrup Diversity in polymer length and sweetness allows for flexibility in many applications.
63DE Corn Syrup

43DE Corn Syrup
26DE Corn Syrup
Corn Syrup Solids

\ MALTISWEET® CM
MALTISWEET® M95

MALTISWEET® IC
HYSTAR® 5875
MALTISWEET® B

STABILITE® 1

HYSTAR® 4075
HYSTAR® 3375

HYSTAR® 6075
STABILITE® SD30 & 60

4,

50% maltitol

Sweetness
(Maltitol Content)

Stability

(Increasing Polymer Length)
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