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          BIG INVERT 10.000 L 
 
Invertase from yeast 

 
Composition 

BIG INVERT 10,000 L is a liquid solution of purified invertase (βfructosidase) 
enzyme produced by yeast. It is capable of transforming sucrose into equal parts 
to fructose and glucose. 

 
Characteristics 

BIG INVERT 10.000 L is an invertase preparation which can be applied in 
industries confectionery for the production of invert syrup starting from beet sugar 
or from brown sugar. 

 
Applications 

 In the liquid syrup it carries out the transformation of sucrose into 
glucose e fructose. 

 In marzipan (almond paste + sugar) it avoids the crystallization of the 
sugar during processing, resulting in a condition of softness and a extension 
of the duration of the finished product. 

 In filled chocolate and candies with soft filling enzymatic activity  
besides transforming sucrose into glucose and fructose it keeps the filling 

soft. In general, the BIG INVERT 10,000 L reduces the viscosity of the 
sugar thus determining a better stability and quality of the finished product. 

 

Activities 
The activity of enzymes is expressed in S.U. (Summer unit) 

1 S.U. corresponds to the amount of enzyme needed to form 1 mg of sugar 
inverted. 
 

Dosage 
In sugar syrup the optimal dosage is 40,000 units per 1 kg of dry matter 

(sugar). 
- In marzipan the dosage is equal to 2,000 - 5,000 units per 1 kg of dry 

matter (sugar). 

- In chocolate, the optimal dosage is 20,000 units per 1 kg of dry matter 
(sugar). 

 
Optimal conditions for use 
Sugar syrup 

The optimal conditions for inverting 100% sugar are determined by a mixture of: 
-  water 40% 

-  sugar 60% 
-  temperature 60 ° C 
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-  pH from 4.5 to 5 
-  contact time 24 hours 
- BIG INVERT 10.000 L dosage 10,000 L 40,000 Units per 1 kg of dry matter 

(sugar). 
Marzipan (almond paste + sugar) 

- The optimal amount of dry matter should not exceed 65%, the increase in itself 
takes more time 
-  the dosage occurs in small doses - 2,000 / 5,000 units of dry matter. 

Chocolate 
-  The optimal amount of sugar concentration in the filling is 89% 

-  the temperature is 75 ° C 
-  the dosage is equal to 20,000 per 1 kg of dry matter. 

It is useful to know that the dosage of Big invert 10,000 L is built in consideration 
of the specific needs of companies. 
 

Packaging - Shelf life 
Packaging  20Kg cans 

Shelf life  36 months from the date of production 
The conservation of the Big Invert 10,000 L is excellent when stored cold (4 ° C). 
 

 
 
 
 
 

 
 
 
 

 
 
 
 
 
Biotec expressly disclaims any responsibility for the suitability of the products for particular purposes 

intended by the user. Biotec is not obligated to provide application advice. Tips for using and 
applying the products, including issues relating to any industrial property rights of third parties, and 
guidance formulations are provided for information purposes only and without obligation and / or 
legal obligation of any kind. Such tips do not exempt customers of Biotec from testing the products 
for their suitability for the customer's intended processes and purposes. The user will have to bear 
only the risk of processing organic products. 
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