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Effect of Starch Syrup on Properties of Hard Candy

WANG Ying', WANG Yuanyuan', XIE Zhengjun'?*, XU Xueming'?, JIN Zhengyu'?, ZHOU Xing™"?>
(1. School of Food Science and Technology, Jiangnan University, Wuxi 214122, China ;2. The State Laboratory
of Food Science and Technology , Jiangnan University , Wuxi 214122, China )

Abstract. The effect of ratio of sucrose to starch syrup on hard candy was investigated in order to
obtain the product with high transparency and consistent quality. Hard candies with different
formulation were prepared under normal pressure. Samples' glass transition temperature (7,) was
determined by DSC. The values of transmittance ,chromaticity, storage stability and et al. were also
studied. The results show that optimum ratio between sucrose and starch syrup is 6:4. The hard candy
made under the optimum condition , exhibits 7, value of 43.01 C , good transparency,high whiteness
and the best storage stability.
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Table 1 Glass transition temperature of hard candies with

different amount of starch syrup
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caramelization
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Fig. 3 Relationship between amount of starch syrup and

transmittance
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Fig. 4 Moisture absorption of hard candies during storage
at 30 °C and 80RH

P 5 Ay A [R) UE A9 B 50 8% n £ 1 A R I S 4 5
A& 25°C, RH 50% %4 R I35 1.3.5.9.14 d A
Ivi) BN T R AT R SN UL, B N i N 10%
BF, b 2R — K A Al E R BB A o UL B B 4
i, B S 20% 309 2% 7 fin 2t B M vt 328 7 A AR
gh A

day 0

dayl
%

day 3 day 5 day 9 day 14
1 AR e
% |

R A

' |

| A
el B E B RINE S 58 10%~90%
B 5 AREERMEFHET 25 °C,50%RH £ 4TI E A

Fig. 5 Appearance changes of hard candies during

storage under 25 °C and 50%RH in 2 weeks
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