
Product Information 
Special Fx™ 

EXPERIMENTAL: This product and its characteristics are subject to 
change depending upon final formulation and customer requirements. 

 
 
   

Cargill’s Special Fx™ is ideal for use in beverages where fewer calories or less sugar is desired
while maintaining the sweet, clean taste and typical body of full calorie beverages. Special Fx™ is 
stable at ambient temperatures for ease in transport, handling, and storage. 

 
 
 
 
 
 

REPRESENTATIVE CHEMICAL AND PHYSICAL DATA  
 

Chemical and Physical Properties 
Refractive Index (20°C) 1.4772 –1.4797 
Total Solids (%) 76.5 – 77.5 
Moisture (%) 22.5 – 23.5 
Sulfated Ash (%) 0.05 max 
pH (undiluted) 3.3 – 4.5 
Sulfur Dioxide (ppm) 3 max 
Conductivity (50% DS) < 5 micromhos 
Calories (kcal/g) 3.1 
   
 
Typical Carbohydrate Profile 
(% Dry Basis) 
Fructose 90 
Dextrose 7 
Maltose 1.5 
Higher Saccharides 1.5 
 
 
Microbiological Limits 
Mesophilic Bacteria 200 cfu/10g max 
Yeast 10 cfu/10g max 
Mold 10 cfu/10g max 

Sensory Characteristics 
Appearance Clear Liquid 
Taste Sweet, Bland 
Odor Characteristic 

 
 
 
 
 

Density and Viscosity Factors 

Temp 
(°F)

Specific Gravity 
(100°F/60°F)

Pounds/ 
Gallon 
(100°F)

Pounds/ 
Gallon 
(DSB)

Viscosity 
(cP)

60 1.3930 11.60 8.93  2300 
70 1.3889 11.57 8.91  1200 
80 1.3848 11.53 8.88  760 
90 1.3806 11.50 8.86  520 

100 1.3764 11.47 8.83  360 
110 1.3721 11.44 8.80  240 
120 1.3678 11.39 8.77  160 

 
 
 
Labeling Data 
United States 
Labeling     High Fructose Corn Syrup 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

Special Fx™  meets all standards set by the International Society of Beverage Technologists (ISBT) for color, taste, 
odor, floc, and sediment. 
 
Storage and Handling 
The recommended storage temperature range for Special Fx™  is 60-70°F. Syrups stored for extended periods (over 
6 months) should be evaluated periodically for fitness of use. 

 
 

The above product information describes typical product characteristics but is not guaranteed and should not be construed as product specifications. Such information is, to
the best of our knowledge, true and accurate. However, since the conditions of use are beyond our control, all recommendations or suggestions are made without guarantee,
express or implied, on our part. We disclaim all liability in connection with the use of the information contained herein and all such risks are assumed by the user. Nothing 
contained herein shall be construed to infer freedom from patent infringement. WE FURTHER DISCLAIM ALL WARRANTIES, EXPRESS OR IMPLIED, OF
PRODUCT MERCHANTABILITY AND FITNESS FOR A PARTICULAR PURPOSE. 

SWEETENERS TECHNICAL SERVICES LOCATIONS 
 Box 1400A 1100 Indianapolis Blvd. Box 13368 P.O. Box 5662 400 E. Diehl Road, Suite 330 2201 West Washington 5305 Harvester Road
 Dayton, OH 45413  Hammond, IN 46320 Memphis, TN 38113 Minneapolis, MN 55440 Naperville, IL 60563-1361 Stockton, CA 95203 Burlington, ON L7R 3Y5
 937-237-1268 219-473-5890 901-775-5800 952-742-6011 630-505-7308 209-942-4171 Canada 
 937-237-1238 (fax) 219-473-6688 (fax) 901-775-5888 (fax) 952-742-7440 (fax) 630-505-7846 (fax) 209-942-2671 (fax) 905-333-8790 
       905-333-1389 (fax) 
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