Fumaric Acid in
Sugar/Acid Coated Candies

Provides more Sourness than other Acidulants;

Reduces Ingredient Cost

Replacement Ratios (Citric Acid = 1.0)
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unit weight than other acidulants used in dry
form, as shown by the replacement ratios at Lactic ——
right. The use of Fumaric Acid substantially
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RECOMMENDATIONS FOR USE: Use 0.1 —0.3%; Powder grade Fumaric Acid;

mix with the sanding sugar.
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