
 

 

Hard boiled 

candy 

          This website provides general information. The recipe information contained in this website is not warranted and Ueno 
assumes no liability for any recommendations, suggestions, information, menus or recipes. Ueno accepts no liability for any 
inaccuracies, errors or misrepresentations of any of the included recipes. 

                                                                      
 

Recipe 

1. Boil MT-75 

2. (Optional) add colour or flavour when temperature reach 

160 °C., avoid stirring 

3. Heat until temperature reach 175 °C  

Pour lightly in to candy mould (or greased cookie sheet) 

4. Cool down mould and un-mould when candy is cool 

Ingredients 
 Maltitol syrup (MT-75) 200 ml 

 Colour or flavour e.g. green tea, coffee (optional) 

Method  

   Expect Properties 

 Lower calorie 

 Lower sweetness 

 Longer shelf life 

  

Sweetener                                                                                                                                                                
                                                                                  

UENO FINE CHEMICALS INDUSTRY (THAILAND), LTD. 

Head office:          33/129 26th Fl., Wall Street Tower Bldg., Bangkok 10500 THAILAND,  
                              Tel. +66 (0) 2237 0823, Fax. +66 (0) 2237 2305 
Bangpoo Factory: Bangpoo Industrial Estate 349 Moo 4 Soi 7-8 C, Sukhumvit Rd.,  
                             Prakesa, Mueang Samut Prakan, Samut Prakan 10280 THAILAND 
                              Tel. +66 (0) 2324 0023, Fax. +66 (0) 2324 0411 
Email:                    Sales@ueno-fc.co.th 

www.ueno-fc.co.th 

Sweetener 


