
Different types of sugars are present in food 
products (e.g. sucrose, fructose, maltose, 
saccharose). Many are used in the food 
industry, as powders or liquids. During food 
processing, they are heated, cooled, quenched 
according to different heat treatments. The 
DSC test is useful in this case to characterize 
the thermal behavior of the sugar when 
heated or cooled, to know if the sugar is in a 
crystalline or amorphous form according to 
the preparation.
In the example the melting of four different 
sugars and a sugar substitute (Sorbitol) were 
investigated.
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Melting of different sugars by DSC with SETLINE DSC

Sample: 
Analytical grade samples of Sorbitol, Maltose,
Mannose, Glucose, Saccharose
Experimental conditions:
• Atmosphere: nitrogen, atmospheric pressure
• Sample mass: about 5 mg in a 100μl
aluminum crucible
Experimental procedure:
Heating at 5°C/min from room temperature
until the end of melting for each sample

EXPERIMENT
Sorbitol has the lowest melting point and
saccharose the highest.

RESULTS AND CONCLUSION

INSTRUMENT

SETLINE DSC / DSC+
EASY TO USE WITH ROBUST SENSOR TECHNOLOGY
ensuring quality, consistent and reliable data

AVAILABLE WITH HIGH PRESSURE CRUCIBLES
up to 500 bar at 600°C

REASONABLY PRICED INSTRUMENT & SENSOR
for easy, cost effective replacement

-170 to 700°C

R E I M A G I N E  M A T E R I A L  C H A R A C T E R I Z A T I O N 

Switzerland – France – China – United States – India – Hong Kong - www.setaramsolutions.com - setaram@kep-technologies.com

Setaram is a registered trademark of KEP Technologies Group

LOWER COST OF OWNERSHIP
through simplified maintenance and a Replacement Parts 
Guarantee

TECHNICAL & APPLICATION SUPPORT
for fast expert help with any questions

CALISTO 2.0 EXCLUSIVE SOFTWARE
for intuitive and easy data handling

LIFE SCIENCES 
FOOD


