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CUSTOMIZATION
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INVERT SYRUP OPTIONS

By controlling the inversion, concentration and pH, we can tailor invert syrups to your exact specifications.

MIX & DISSOLVE

INVERSION REACTION

We can tailor Final Brix, Final Invert % and Final pH to meet your product and process needs.

Contact us to discuss a custom specification.

NEUTRALIZE & COOL INVERT SYRUP
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Sugar is dissolved in water. Under heat and controlled pH, Reaction is stopped (neutralized Custom invert syrup
Acid and buffer are added. the acid catalyzes the inversion of if needed) and cooled. to your specifications.
sucrose into glucose and fructose.
INVERT SYRUP OPTIONS
LIGHT INVERT STANDARD INVERT HIGH INVERT VERY HIGH INVERT MAX INVERT
65 °Bx 70 °Bx 75 °Bx 78 °Bx 80 °Bx
30% 55% 70% 85% 95%+
4.5-5.0 4.2-438 4.0-4.6 38-44 3.5-4.2

Values shown are typical ranges.
Actual values may vary based on raw materials and process.



