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Table 1 Estimated Molecular Composition of Common Calorie8teners (%) [6, 8, 11, 13]

Fructose Glucose nghe_r
saccharides

HFCS-42 42 53 5
HFCS-55 55 42 3
HFCS-90 90 9 1
Sucrose 50 50 0
Honey 49 43 8
Molasses 50 48 2

Apple juice 59 31 10
Orange juice 51 49 0
Crystalline fructose 100 0 0
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Table 2 Advantages of HFCS over Sucrose in Food Manufexgjy6,8]

- Enhances other flavors because its sweetnessastdd quickly and early by the taste buds, basdwt linger,

resulting in a clearer and crisper perception béoflavors.

- Maintains freshness and prolongs shelf life tigtoimproved moisture control and less microbialilspe,
resulting in firmer canned fruits and less fredaem in frozen fruits.

- Maintains the soft texture of baked goods byingtg moisture and resisting crystallization.

- Provides better browning and flavor in baked goadd better color retention in products such éshikp and

strawberry preserves.

- Maintains its structural stability over a randg¢emperatures and acidity levels.

- Maintains the pourability of frozen products daets lower freezing point.

-Increases fermentability, which makes it more ewoical in producing breads.
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High fructose corn syrup (HFCS) has become an asingly common food ingredient in the last 40
years. However, there is concern that HFCS consompmtcreases the risk for obesity, metabolic
syndrome, cardiovascular diseases and other adber@th outcomes compared to other caloric
sweeteners. The most commonly used types of HFASC8#2 and HFCS-55) are similar in
composition to sucrose (table sugar), consistingoafhly equal amounts of fructose and glucose.
The primary difference is that these monosaccharigeist free in solution in HFCS, but in
disaccharide form in sucrose.

The disaccharide sucrose is easily cleaved in thall antestine, so free fructose and glucose are
absorbed from both sucrose and HFCS. The advarttageod manufacturers is that the free
monosaccharides in HFCS provide better flavor eodiaent, stability, freshness, soft texture, color
and convenient mixing in foods in comparison torsse. Because the composition of HFCS and
sucrose is so similar, particularly on absorption the body, there is no evidence that HFCS
contributes more to obesity or other conditionsntisicrose does. Neverthelegs;curate and
complete epidemiologic studies are needed to amalgad consumption, including those on the
mechanism of action and relationship between faetose and response. At the present time, there
is insufficient evidence to ban or otherwise restiise of HFCS or other fructose-containing
sweeteners in the food supply or to require theofisearning labels on products containing HFCS.
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