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Cat. No. EXTZ-572
Lot. No. (See product label)

Introduction

Description Crystalline fructose is a monosaccharide and an isomer of glucose. This product is
a white crystalline powder, odorless with a sweet taste. It is easily soluble in water
and ethanol, with a sweetness level 1.2 to 1.8 times that of sucrose. Crystalline
fructose is characterized by its sweetness, high osmotic pressure, anti-caries
properties, high solubility, strong moisture retention, and rapid metabolism in the
liver.

Product Information

Form A crystalline solid
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