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CRYSTALLIZATION OF SUGAR SOLUTIONS
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RESULTS AND DISCUSSION

The supersaturated sugar solutions were made by heating the aqueous
solutions to certain boiling point to give different moisture concentration
(Figure 1). The sucrose solution re-crystallized at 120°C and couldn’t be
saturated to more than 15% water content. In order to characterize the
properties of sugar solutions the effect of moisture content on i) water
activity, 11) hardness and iii) stickiness was investigated. The water
activity was increasing with water content. The sorption isotherms of

glucose and fructose solutions were similar and different from that of
sucrose (Figure 2).
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