
Dextrose 307
Dextrin is available from suppliers in a number of modified 

forms and mixtures such as dextrimaltose, a mixture of maltose and 
dextrin obtained by the enzymatic action of barley malt on corn 
flour. It is a light, amorphous powder, readily soluble in milk or 
water.

Crystal Gum is a grade of dextrin containing carbohydrate not 
less than 98% of dry weight. Caloreen has been described as dextrin 
consisting predominantly of polysaccharides containing an average 
of 5 dextrose molecules, with a mean molecular weight (MW) of 
840,(9) and also described as bimodal distribution consisting of 
67% ‘low’ MW fraction (<12 glucose subunits) and a 33% ‘high’ 
MW fraction (>12 glucose subunits); weight average MW 7000 Da, 
which does not change after heating?10)

Dextrin has been used as a source of carbohydrate by people 
with special dietary requirements because it has a low electrolyte 
content and is free of lactose and sucrose.(9) Dextrin is also used in 
cosmetics.

A specification for dextrin is contained in the Food Chemicals 
Co^x (FCC)?12)

The EINECS number for dextrin is 232-675-4. The PubChem 
Compound ID (CID) for dextrin is 62698.
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Dextrose

1 Nonproprietary Names
BP: Glucose Monohydrate 
PhEur: Glucose Monohydrate 
USP-NF: Dextrose

2 Synonyms
Blood sugar; Caridex; Cerelose 2001; C*PharmDex; Dextrofin; D- 
(+)-glucose monohydrate; glucosum monohydricum; grape sugar; 
Lycadex PF; Meritose; starch sugar; Tabfine D-100.

5 Structural Formula
ch2oh

OH

6 Functional Category
Tablet and capsule binder; tablet and capsule diluent; tonicity agent; 
sweetening agent.

3 Chemical Name and CAS Registry Number
D-(+)-Glucopyranose monohydrate [5996-10-1] and 

[14431-43-7]

4 Empirical Formula and Molecular Weight
C6H12O6’h2O 198.17

7 Applications in Pharmaceutical Formulation or 
Technology

Dextrose is widely used in solutions to adjust tonicity and as a 
sweetening agent. Dextrose is also used as a wet granulation diluent 
and binder, and as a direct-compression tablet diluent and binder, 
primarily in chewable tablets. Although dextrose is comparable as a 
tablet diluent to lactose, tablets produced with dextrose mono­
hydrate require more lubrication, are less friable, and have a 
tendency to harden?1_3)
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