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(57) Abstract: The present invention relates to a composition for preparing candy, and a method for preparing candy using same, and
provides candy having reduced stickiness and/or cold flow. The composition for preparing candy contains saccharides having a degree
of polymerization of 2 or less, and saccharides having a degree of polymerization of 3 or more, wherein, on a dry-solids basis, the
composition contains 29 parts by weight or more of the saccharides having a degree of polymerization of 3 or more with respect to 100
parts by weight of the saccharides having a degree of polymerization of 2 or less.
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