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brewing industry
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Belgosuc
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Sugar origin (EU): 

Beet : sucrose/sacharose

Wheat : Starch => Glucose
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Beet :

Saccharose/sucrose

Liquid sugar

Invert sugar

Candy sugar



5

Candy sugar:

Oversaturated sugar solution

Oven to form big sugar crystals: mietten

Run off 

=> cassonade

=> liquid candi
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Wheat :

Starch

Maltodextrine

Confiserie

High maltose

Dextrose/ High Fructose Syrup
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Wheat Starch
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Caramels colour/flavour :

E150A Burnt sugar : (Caramel (flavour) or Caramel E150A (colour))

only by heating, no charge so they can only be used in the brewing kettle

E150C : (Caramel E150C)

presurised heating with amonia present to result in high colour and positive charge 

no risk of flakes when used in filtered beer
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- Founded in 1994
- Private capital, family-owned company
- No links with sugar producers, beet farmers nor  
starch and glucose producers, 100 % independent
- Volume 2022: 145 700 T 
- Volume 2021 : 129 000 T
- Turnover: 110 millionEUR
- Personnel: 79 people
- Growth 2017 –2022 (5y): + 46,9 %

2020 –2021  : +16 % 
2021 -2022 :  + 12,3 %

- New productionhall 4 ready in 2022 
- New production line for soft brownsugars, 
cassonades and coated sugars installed.
- Investments: 2022 : 4 million Euro 

2023 : 7 millionEuro

Some

key

figures
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Modern 

production

plant and

warehouse
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Belgosuc Brewing Sugars (1)
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Colour glucose sacharose Shelf life

EBC* fructose dextrose sucrose maltose Trios.

Higher

sugars

CANDY SUGARS % % % % % %

Candy sugar pieces white 99,5 Unlimited

Candy sugar pieces dark 350 99,5 Unlimited

Cassonade white 99 Unlimited

Cassonade light-225 225 97,5 Unlimited

Cassonade dark-700 700 97 Unlimited

Cassonade dark-900 900 95 Unlimited

Candimic light 73 (white) 15 15 70 Minimum 4 months

Candimic dark 73 225 15 15 70 Minimum 4 months

Candimic dark 78 1900 30 30 40 Minimum 6 months

CARAMEL (ammonium)

P32           E150C     + 32.000 Minimum 18 months

BURNT SUGAR

Burnt syrup BS 5000 4.500 Minimum 18 months

Burnt sugar syrup N16    - 15.000

SUCROSE SYRUPS

Sirosuc 67 100 Minimum 3 months

Invertsuc 70 47 50 3 Minimum 3 months

MIXED SYRUPS

Siromix 80 13,5 25 14 7,5 5 35Minimum 6 months

Trisuc 73 33 33 33 Minimum 4 months

100% Fermentable

Partially Fermentable

Not Fermentable

*EBC: is a measure for the beer and wort colour. 



Belgosuc Brewing Sugars (2)
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glucose sacharose Shelf life

fructose dextrose sucrose maltose Trios.

Higher

sugars

% % % % % %

FRUCTOSE SYRUPS

Fructomix F50-71 52 43 3 2 Minimum 6 months

Fructomix F85-73 84 15 1 Minimum 4 months

GLUCOSE SYRUPS

Belgogluc CF 81 17 13 13 57Minimum 12 months

Belgogluc HM70-75 2 69 17 12Minimum 12 months

DRY

Crystal sugar 600 and 400 µ 100 Unlimited

Dextrose Monohydrate 99,5 Minimum 24 months

Maltodextrine 1 5 8 86Minimum 18 months

Crystalline Fructose 99,8 Minimum 24 months

100% Fermentable

Partially Fermentable

Not Fermentable



Belgosuc Brewing Sugars (3)
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glucose sacharose Shelf life

Colour fructose dextrose sucrose maltose Trios.

Higher

sugars

EBC % % % % % %

ORGANIC

Organic cane sugar (white, Thailand) 100 Unlimited

Organic cane sugar (light-coloured, 

Brazil) 100 Unlimited

Org. Sirosuc cane 67 
(Min. 5 Ton)! 100 Minimum 3 months

Organic invertsuc 75 29 31 40 Minimum 4 months

Organic Beet sugar 100 Unlimited

Organic Caramel SLBA 197 12.000 Minimum 24 months

100% Fermentable

Partially Fermentable

Not Fermentable



Packaging
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Small packaging Returnable Container OW* Container Bulk

Dry Bag 25kg Big bag 800 - 1000kg

Liquid Jerry can / Pail 25kg Cont. 500kg-1300kg OW cont. 1300kg Bulk 

*OW = one-way



Brewing Process

17

1) Boiling

2) Final beer



1) Boiling: Increase gravity
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Colour glucose sacharose

EBC fructose dextrose sucrose maltose Trios. H.S.

Candy sugars % % % % % %

Sugar pieces white 99,5

Sugar pieces dark 350 99,5

Cassonade white 99

Cassonade-light 225 225 97,5

Cassonade-dark 700 700 97

Cassonade-dark 900 900 95

Candimic light 73 (white) 15 15 70

Candimic-dark 73 225 15 15 70

Candimic dark 78 1900 30 30 40

SUCROSE SYRUPS

Sirosuc 67 100

Invertsuc 70 47 50 3

MIXED SYRUPS

Siromix 80 13,5 25 14 7,5 5 35

Trisuc 73 33 33 33

GLUCOSE SYRUPS

Belgogluc HM70 75 2 69 17 12

ORGANIC

Organic cane Sugar (Thailand or Brazil) 100

Organic beet Sugar 100

Organic Sirosuc cane 67 (min. 5 Ton) 100

Iorganic nvertsuc 75% 60 40

DRY

Crystal sugar 600 and 400 µ 100

Dextrose monohydrate 99,5

Maltodextrine 1 5 8 86



Calculate gravity increase

 To increase 1 °Plato/hl :

 1g/100g => 1 hl => 100 kg = add 1 kg

 Technical sheet total solids w%w (example Invert 70)

 Add 1 kg/0,7 = 1,43 kg
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1) Boiling : Increase colour/flavour
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Colour glucose sacharose

EBC fructose dextrose sucrose maltose Trios. H.S.

Candy Sugars % % % % % %

Sugar pieces dark 350 99,5

Cassonade-light 225 225 97,5

Cassonade-dark 700 700 97

Cassonade-dark 900 900 95

Candimic-dark 73 225 15 15 70

Candimic dark 78 1900 30 30 40

Caramel (ammonium)

P32           E150C     + 32.000

Burnt Syrup

Burnt Syrup BS 5000 4.500

Burnt Syrup N16 15.000

Organic caramel

Organic Caramel SLBA 197 12.000



Calculate colour increase

 To increase 10 EBC/hl :

 1 hl => 100 kg increase with 1000 EBC

 Technical sheet sugar EBC example : candimic 78 : 1900 EBC

 Add 1000/1900 = 0,53 kg/hl

21



2) Final Beer

 Colour correction

 Increase sweetness
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Colour

EBC

Caramel (ammonium)

P32 E150C     + 32.000

Colour glucose sacharose

EBC fructose dextrose sucrose maltose Trios. H.S.

CANDY SUGARS % % % % % %

Candimic light 73 (white) 15 15 70

SUCROSE SYRUPS

Sirosuc 67 100

Invertsuc 70 47 50 3

MIXED SYRUPS

Trisuc 73 33 33 33

FRUCTOSE SYRUP

Fructomix F50 71 52 43 3 2

Fructomix F85 73 84 15 1

ORGANIC

Sirosuc cane 67 (min. 5 Ton) 100

Invertsuc 75% 60 40



Relative sweetness RS
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RS For Different Sugars

at 10 % dry matter at 20 °C

 Fructose 130

 Sucrose 100

 Dextrose (Glucose) 75

 Maltose 50

 Maltotriose 25

 Higher sugars 15

24



RS and Mouth Feeling Effects
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2) Final beer

 Bottle/cask conditioning
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Colour glucose sacharose

EBC fructose dextrose sucrose maltose Trios. H.S.

CANDY SUGARS % % % % % %

Candimic light 73 (white) 15 15 70

SUCROSE SYRUPS

Sirosuc 67 100

Invertsuc 70 47 50 3

MIXED SYRUPS

Trisuc 73 33 33 33

ORGANIC

Sirosuc cane 67 (min 5 Ton) 100

Invertsuc 75% 60 40



Calculate CO2 increase

 To increase 5 g CO2/l :

 5 g CO2 you need 10,23 g/sugar

 Technical sheet total solids w%w (example Invert 70)

 Add 10,23 g/0,7 = 14,61 g/l
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Shelf Life : risk is infection due to condensation of moisture that results 

in droplets on the surface of the sugar, low concentration of sugar gives 

risk of growth of yeast/fungi so store in an environment with stable 

temperature

If the product is past best before date you can still use it if you see that 

the quality is still acceptable
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Questions


