
DEXTROSE 
 

General features 
Dextrose is a 6-carbon-atom monosaccharide with a dextrorotatory configuration and 
is the enantiomer of glucose. This sugar is widely distributed in nature and is obtained 
industrially through the total hydrolysis of starch, often derived from maize or potato 
starch. It takes the form of a white crystalline powder, similar to sugar but with a less 
sweet taste. 
 
In the food industry, dextrose is widely used in the preparation of a wide range of 
confectionery and bakery products. It is also used in the pharmaceutical industry as a 
sweetener, excipient and energy source. In particular, dextrose is widely used in ice 
cream and confectionery due to its anti-freezing power and low sweetening power. Its 
ability to reduce the freezing temperature of water prevents the formation of a hard, 
dense mass, helping to keep the mixture soft and scoopable. This characteristic results 
in creamy and delicious ice cream products. 
 

Composition 
Pure dextrose. 
 
Dosage 
Please refer to the regulations in force according to the field of application of the 
product. 
 
How to use 
Add to the mass to be treated. 
 
Packaging and storage 
1 kg bag and 25 kg bag. 
Store in a cool, dry place, away from heat sources. 
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