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Abstract: The presence of fructose in high boiled syrups can determine unwanted 

phenomenon such as hygroscopicity and the modification of structure by crystallisation. The 

study of the factors influencing hydrolysis of saccharose in boiled syrups is important in 

assuring the quality of candies. In this study we present the influence exerted by protein 

hydrolysed and salt on the hydrolysis of saccharose in the high boiled syrups obtained with 

demineralised glucose syrups. The action of these compounds is obvious but not big enough 

to determine a meaningful modification of the syrups quality. As a result of the NaCl action, 

the concentration of fructose in the high boiled syrup increases four times. A consequence of 

the protein hydrolysate adding, the fructose content increases two times. The quantity of 

fructose remains at very low values (below 1%), in this concentration having not influence 

on the quality of high boiled syrups. 
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