
 

 

Sucrose Powder 

95DE Corn Syrup 
63DE Corn Syrup 

43DE Corn Syrup 

26DE Corn Syrup 

Corn Syrup Solids 

MALTISWEET
®
 IC 

MALTISWEET
®
 M95 

MALTISWEET
®
 CM 

HYSTAR
®
 5875 

MALTISWEET
®
 B 

HYSTAR
®
 3375 

HYSTAR
®
 6075 

Stability                         
(Increasing Polymer Length) 

Corn Syrup to Polyols Conversion Chart 

Polyglycitol (HSH) and Maltitol Syrups 

STABILITE
®
 1 

STABILITE
® SD30 & 60 

50% maltitol 
HYSTAR

®
 4075 
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Diversity in polymer length and sweetness allows for flexibility in many applications. 
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Corn Products International and  
National Starch are now Ingredion. 

Ingredion Incorporated
5 Westbrook Corporate Center
Westchester, IL 60154
1-800-443-2746  |  ingredion.us/sweeteners

The information described above is offered solely for your consideration, investigation, and independent verification. It is up to you to de-
cide whether and how to use this information. Ingredion Incorporated and its affiliates make no warrantyabout the accuracy or complete-
ness of the information contained above or the suitability of any of its products for your specific intended use. Furthermore, all express or 
implied warranties of noninfringement, merchantability, or fitness for a particular purpose are hereby disclaimed. Ingredion Incorporated. 
and its affiliates assume no responsibility for any liability or damages arising out of or relating to any of the foregoing.
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