
D-glukose,	D-	fructose,	D-
mannose.

Invert	sugar

A	mixture	of	D-glucose	and	D-fruktose,	forms	the	basis	of	honey.	It	is	produced	by
enzymatic	or	acid	hydrolysis	of	sucrose.	Sweetness	depends	on	the	degree	of
inversion,	but	in	all	cases	it	will	be	sweeter	than	sucrose.	It	is	used	as	a	sweetener	in
confectionery	and	drinks.
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