Candy Making Temperature Chart


	Name
	Temp
	Description
	Usage

	Thread
	223-235* F
	The syrup drips from a spoon, and forms thin threads in water
	Glacé and candied fruits

	Soft ball
	235-245* F
	The syrup easily forms a ball while in the cold water, but flattens once removed
	Fudge and fondant

	Firm ball
	245-250* F
	The syrup is formed into a stable ball, but loses its round shape once pressed
	Caramel candies

	Hard ball
	250-266* F
	The syrup holds its ball shape when pressed, but remains sticky
	Divinity andmarshmallows

	Soft crack
	270-290* F
	The syrup will form firm but pliable threads
	Nougat and taffy.

	Hard crack
	300-310* F
	The syrup forms brittle threads and easily cracks and snaps
	Brittles and lollipops

	Caramel
	320-350* F
	The sugar syrup will turn golden brown and have a fragrant caramel smell
	Caramel syrup, Pralines



