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High-Fructose Corn Syrup 
 

BIOREFINING PROCESS SOURCE 
Wet mill corn processing 

DESCRIPTION 
High-fructose corn syrup (HFCS) is a liquid syrup refined from corn syrup. HFCS-55, which 
contains 55 percent fructose, is considered to be as sweet as sugar and is commonly used to 
sweeten beverages. HFCS-42, which contains 42 percent fructose, is used in baking, dairy and 
processed food. Corn-based sweeteners like HFCS account for more than half of the US natural 
sweetener use.1 

PRICE 
$452/ton2 

MARKET SIZE 
8.9 million tons3 
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