
Fructose Syrup Production from Broken Rice

Description:

Fructose Syrup Production from Broken Rice. High Fructose Rice Syrup (HFS 90%) Manufacturing Business

This is a natural sweetener produced by adding enzymes that convert the starch of rice into sugar. The Rice Fructose

Syrup is widely used in beverages, fruit drinks, carbonated drinks, cakes, breads, jams, tinned fruits and dairy foods.

Rice Fructose Syrup is a natural sweetener made from rice of Oryza Sativa (Asian Rice) origin, which is Allergen Free and

Non GMO. Rice Fructose syrup can be made with either conventional rice or organic rice.

Rice Fructose finds wide application in health foods and beverages, due to its inherent nature of being ‘Natural’, ‘Non GM’,

‘Allergen Free’, ‘Gluten Free’ ‘Organic’ and has ‘Low Glycemic Index’ (fewer calories). Being a plant source, Rice Fructose

is suitable for ‘Vegan’ and ‘Vegetarian’ foods. Rice Fructose makes a great base for pollen-free table top sweeteners,

such as pancake syrup, breakfast sweetener, honey substitute, etc. Rice Fructose is a good bulking agent for natural and

blended sweeteners. Rice Fructose is a perfect healthy alternate to High Fructose Corn Syrup.

For more details download PDF file.
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