
VERSASWEET™ 1531 26 DE Glucose Syrup 010013 
VERSASWEET™ 1531 26 DE Glucose Syrup is tapioca based, low conversion glucose syrup designed for applications 
where low sweetness and rapid dispersion are desired. Compared to regular glucose syrups, its higher viscosity reduces foam 
in spray-dry systems and adds body to beverages. This product is produced under Ingredion Incorporated’s 
TrueTrace™ Program for non-GM products. 

Chemical and Physical Properties 
Min. Max. 

Dry Substance % 76.5 78.5 
Dextrose Equivalent 25.0 28.0 
SO2, ppm - <10.0
Color, CP - 2.0
pH (50% w/w sol’n) 4.0 6.0
Ash, % d.b. - 0.5

Physical Appearance 
Color Clear to yellowish liquid 

Carbohydrate Profile, % d.b. Typical 

Standard Plate Count, cfu/g 1000 
Yeast, cfu/g 100 
Mold, cfu/g 100 

Nutritional Data/100 g Typical 
Calories 308 
Total Carbohydrate, g 77 

Simple Sugars, g 11 
Other Carbohydrate, g 66 

There is no fat, protein, fiber, vitamins, or minerals 
(including sodium) of dietary significance 

Certification 
Kosher 
Halal 

 

Packaging and Storage 
Bulk 
Drums 
Recommended storage and handling temperature is 
between 115°-130° F (46°– 54°C). 

Shelf Life 
12 months 
Bulk syrups stored for extended periods (longer than 
3 months) should be re-evaluated periodically for 
appropriate use. 

Regulatory Data 
Meets FCC (Food Chemical Codex) requirements. 
Source Tapioca 
CAS No. 8029-43-4 

 
United States 
Standard of Identity 21 CFR 168.120 
Labeling Tapioca syrup or Glucose syrup 

Canada 
Standard Food CFDA Regulation 
Standard of Identity B.18.016 or B.18.018
Labeling Glucose or Glucose syrup

or Tapioca Syrup

Features and Benefits 
TrueTrace™ certified non-GM. 

Typical applications include: Coffee Whiteners and 
Creamers, Coffee Mixes, Cereal Drinks. 
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Westchester, Illinois 60154 
U.S.A. 
708.551.2600 

1600 – 90 Burnhamthorpe Rd., West 
Mississauga, Ontario L5B 0H9 
Canada 
905.281.7950 

The information described above is offered solely for your consideration, investigation, and independent verification. 
It is up to you to decide whether and how to use this information. Ingredion Incorporated and the Ingredion group of 
companies make no warranty about the accuracy or completeness of the information contained above or the suitability 
of any of their products for your specific intended use. Furthermore, all express or implied warranties of 
noninfringement, merchantability, or fitness for a particular purpose are hereby disclaimed. Ingredion Incorporated 
and the Ingredion group of companies assume no responsibility for any liability or damages arising out of or relating 

to any of the foregoing. 

The INGREDION mark and logo are trademarks of the Ingredion group of companies. All rights reserved. All 
contents copyright © 2025. 

www.ingredion.com 
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Dextrose 3 
Maltose 11 
Maltotriose 15 
High Saccharide ( DP4+) 71 

Microbiological Limits Max. 


