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Sweetening  Agent Relative  Sweetness
sucrose 100
Fructose 120
Com syrup(42 CE a ) X
Com syrup(62 DE a) 4
High-maltose corn syrup 1%
High-fructose comn syrup Y/
( 42 % fructose )
High-fructose corn syrup %

(155 % fructose )

a = (extrose equivalent
. Pilgrim, Waller ~ Oakenfull (1991)
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