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A Study on Crystallizing Properties of Fructose Syrup

Yang Ruijin Pan Yunhong Wang Wensheng
(School of Food Science & Technology)

Abstract  The srability under the crystallization condition and crystallizabilty of fructose
syrup were investigated. The result shows that fructose is relatively stable and is easily
crystallized under the condition of pH4. 0 and 60 C, crystallization Viscosity of fructose
syrup as affecting factor on crystallization is closely related to the temperature and the con-
centration.
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