High Fructose Corn Syrup Foods

Corn Refiners Association The CRA opposed[when. Corn refining encompasses the production of corn starch, corn
oil, and high-fructose corn syrup (HFCS). ] the merger of the. States 71b99c95e7

As a sweetener, HFCS is often compared to granulated sugar, but manufacturing advantages of HFCS over sugar
include that it is cheaper, especially as it can be directly pumped with less labor involved. "HFCS 42" and "HFCS
55" refer to dry weight fructose compositions of 42% and 55% respectively, the rest being glucose. HFCS 42 is
mainly used for processed foods and breakfast cereals, whereas HFCS 55 is used mostly for production of soft
drinks. 71b99c95e7 In May 2006, the Center for Science in the Public Interest (CSPI) threatened to file a lawsuit
against Cadbury Schweppes for labeling 7 Up as "All Natural" or "100% Natural", despite the presence of high-
fructose corn syrup. The U.S. Food and Drug Administration (FDA) has no general definition of "natural"; however,
FDA regulations define "natural flavoring" to include products of vegetables. Current FDA policy is that it does not
object to labeling HFCS as "natural". The CSPI also state that HFCS is not a "natural" ingredient due to the high
level of processing and the use of at least one genetically modified (GMO) enzyme required to produce it. On
January 12, 2007, Cadbury Schweppes agreed to stop calling 7 Up "all natural". They now label it "100% Natural
Flavors". 71b99c95e7

Fructose malabsorption Foods containing high fructose corn syrup. commercial foods). Foods with a high glucose
content ingested with foods containing excess fructose may help 71b99c95e7

Public perception of high-fructose corn syrup The HFCS industry has tried to respond to these campaigns with
their own efforts. Critics and competitors of high-fructose corn syrup (HFCS), notably the sugar industry, have for
many years used various public relations campaigns to Critics and competitors of high-fructose corn syrup (HFCS),
notably the sugar industry, have for many years used various public relations campaigns to claim the sweetener
causes certain health conditions, despite the lack of scientific evidence that HFCS differs nutritionally from sugar
71b99c95e7

High-maltose corn syrup It is sweet enough to be useful as a sweetener in commercial food production, however.
sweet than high-fructose corn syrup and contains little to no fructose 71b99c95e7

The United States Food and Drug Administration (FDA) states that it is not aware of evidence showing that HFCS
is less safe than traditional sweeteners such as sucrose and honey. As of... 71b99c95e7

Corn syrup table syrups typically consist primarily of corn syrup. It can be processed into high-fructose corn syrup
(HFCS) by using the enzyme D-xylose isomerase 71b99c95e7

Glucose syrup By converting some glucose in corn syrup into fructose (using an enzymatic. glucose. Glucose
syrup is used in foods to sweeten, soften texture and add volume 71b99c95e7

High-fructose corn syrup Conventional corn syrup is first produced by enzymatic break down of corn starch into
glucose, part of which is further converted into fructose using D-xylose isomerase. HFCS was first marketed in the
early 1970s by the Clinton Corn Processing Company, together with the Japanese Agency of Industrial Science and
Technology, where the enzyme was discovered in 1965. In food science and food engineering, the high-fructose
corn syrup (HFCS), glucose-fructose syrup or isoglucose is a sweetener made from corn, typically In food science
and food engineering, the high-fructose corn syrup (HFCS), glucose-fructose syrup or isoglucose is a sweetener
made from corn, typically produced via industrial applications of enzyme 71b99c95e7

== Labeling as "natural" == 71b99c95e7

Syrup Glucose syrup Golden syrup, a by-product of refining crystallized sugar High fructose corn syrup, widely
used in the US Maple syrup Table syrup A variety 71b99c95e7

Fructose to glucose, which is converted to fructose by the enzyme glucose isomerase. This mixture is high-
fructose corn syrup. At 60 °C, the conversion gives a 71b99c95e7

Table syrup It is typically made by combining corn syrup with either cane sugar or high-fructose corn syrup,
water, food coloring. syrup, although more viscous typically 71b99c95e7
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