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Meat Analogues

Introduction

A meat analog, (also known as a meat alternative,
mock meat, fake meat, or imitation meat),
approximates sure aesthetic characteristics and
chemical traits of the meat. The intake of vegetable
proteins in meals products has been growing
through the years because of animal diseases,
global scarcity of animal protein, sturdy demand
for wholesome and religious (halal) food, economic
and most importantly environmental motives. A
meat-based eating regimen calls for a notably
more quantity of environmental sources according
to calories compared to a vegetarian meal plan.
That is 2 to 15 kg plant foods are needed to
produce 1 kg of meat.

Meat Proteins

Meat is considered as the highest quality protein source
not only because of its dietary traits especially proteins
however additionally due to its attractive taste. The role
of meat proteins is two-fold. On one hand, meat proteins
have all of the important amino acids carefully equivalent
to the human body that, cause them to be exceptionally
nutritious. The essential protein functionalities in
processed meats are gelation and associated homes (for
example, meat particle binding and adhesion,
emulsification, and water-conserving ability.
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Meat Analogues

Vegetarian foods occupy a larger than ever shelf space in
today’s market due to the consumers’ growing health
concerns and the associated environmental problems.
Analogue may be defined as the compound that is
structurally similar to another but differs slightly in
composition. The beef analogue is a meal that is
structurally just like meat but differs in composition.

Function of Meat Analogue

The main function of meat analogues is to replace meat
in the diet. The market for meat analog does not only
includes vegetarians but also the non-vegetarian seeking
to reduce their meat consumption for health or ethical
reasons, and people following religious dietary laws, such
as Kashrut, Halal, and Buddhist.

Usage & Benefits

READ MORE....
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Some meat analogues are based on centuries-old
recipes for wheat gluten, rice, mushrooms, legumes,
tempeh, or pressed-tofu, with flavoring delivered to
make the finished product taste like chicken, red
meat, lamb, ham, sausage, seafood, and many
others. They can be used to reduce formulation
costs due to the fact they may be less expensive
than meat. Other attributes include the ability to
maintain water and moisture at some point of
cooking, reheating, freezing, and thawing makes
them exceedingly appreciable.

Types of Food Used as Meat
Analogue

1. Soya meat /Textured vegetable proteins (TVP):
Soya meat, or textured vegetable protein (TVP), is
produced from soybeans primarily in Asian
countries. The production method is somewhat
laborious but, the end product has a fibrous
consistency similar to that of meat. With different
seasonings, a great variety of flavours can be
achieved.

2. Quorn-the mycoproteins: Quorn is the brand
name for a line of foods made from mycoprotein.
Quorn products take the form of faux chicken
patties, nuggets, and cutlets, as well as imitation
ground beef. It springs from a single-celled fungus
grown in large fermentation vats which are
processed and textured to produce a food that can
be easily manipulated for meat.

3. Tofu: Tofu derived from soybeans is perhaps the
most widely recognized alternative for Paneer. ‘Tofu’
prepared by coagulation of soymilk by CaSO4 or
MgCl2 contains about 8% of total proteins, 4-5%
lipids, and about 2% of carbohydrates on a fresh
weight basis.
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4. Tempeh: Tempeh is made from soybeans that
have been soaked and cooked to soften them. Like
sourdough bread, tempeh requires a starter
culture/inoculum (Rhizopus oligoporus), which is
added to the cooked beans. This mixture is left for
24 hours and the result is a firm-textured product
with a somewhat nutty flavor and a texture similar
to a chewy mushroom.

Conclusion

New plant-based meat anlogues should taste, feel
and smell better, or at least as good as animal meat
according to the perceptions of the majority of
consumers. Probably, flavor  (umami flavor
associated with meat) and texture (fibre like as in
meat products) are the most important keys to
success, and at the same time, the biggest
challenges for the researchers. It can be concluded
that there is a demand as well as bright future of
such products in the market keeping aside a few
constraints which need a solution but with a heap of
opportunities.



Protein Functionalization

Introduction

Proteins are the engines of a living cell. Within and
around cells they perform a magnificently diverse
set of functions. They do most of the work in cells
and are required for the structure, function, and
regulation of the body's tissues and organs.
Besides providing structure and stability, proteins
are involved in cell signalling, catalysing reactions,
storage & transport, and are therefore extensively
studied. Over the years, tools have become
available for researchers to reveal structure and
function relationships, as well as localization and
their interactions with other proteins.

Selective Chemical Protein
Modification

Chemical modification of proteins is an important tool for
probing natural systems, creating therapeutic conjugates,
and generating novel protein constructs. Site-selective
reactions require exquisite control over both chemical
and regioselectivity (regioselectivity occurs in chemical
reactions where one reaction site is preferred over
another), under ambient, aqueous conditions.

Constrains of Protein
Functionalization

While many past examples of so-called ‘bioconjugation’
exist, those that teach a strong strategic lesson are rarer.
The rigour of the chemical approach (including proper
characterization) has been lacking—supplanted perhaps
by a pragmatic desire for a useful product. In an era now
hungry for precise molecular knowledge of protein
function, historical examples of precise protein chemistry
become vital.

Strategies of Functionalization

Regardless of the functionalization strategy, careful
consideration must be paid to the reaction
conditions for protein modification. Due to the
fragility and massive size of most full-length
proteins, the chemistries employed must occur
under mild, aqueous conditions and proceed
relatively rapidly on substrates at very low-molar
concentrations. Owing to the diversity and
arrangement of amino acid residues within each
species, the protein targets display a diverse array
of chemical functionalities with varying
physicochemical parameters.

READ MORE....
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Protein Functionalization in Food

During extraction and food processing, proteins can
be modified in multiple ways. Physical modifications
(for example thermal treatment) and chemical
modifications (for example ingredient interactions)
can not only influence each other but also
significantly affect the structural properties and
functionality of proteins. To obtain pure proteins or
to design food products that contain (added)
proteins, it is necessary to separate the desired
protein from unwanted proteins and non-protein
components present in the starting material.

Sources of Food Proteins

1. Conventional

Plants: Food proteins and their component
bioactive peptides have been isolated from a variety
of plant foods.

Animals: Animal proteins are an important and
often essential component of various food products
where their physicochemical and biological
characteristics serve to enhance the nutritional,
organoleptic, and even health-promoting properties
of those foods.

2. Novel

Insects: Although the heightened demand for high-
quality food proteins and growing food security
concerns in recent years have contributed to the
increased use of proteins from insects for both food
and feed, the consumption of insects, or
entomophagy, is hardly a novel idea given that
insects were a part of the diet of the evolutionary
precursors of humans.
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Algae: Factors contributing to the growing use of
algae include their relative ease of cultivation even
on non-arable lands, high sunlight utilization
efficiency and capacity to be grown using seawater
and on residual nutrients. Apart from their protein
content, algae are known to contain substantial
amounts of other nutrients such as B vitamins and
polyunsaturated fatty acids. Proteins from algal
sources have also been used to produce health-
promoting bioactive peptides.

Conclusion

The growing demand for protein foods presents
both opportunities and challenges for researchers
and food product developers. For instance, in
seeking to produce sustainable, more affordable
but also nutritious protein-rich foods from insects,
scientists must also confront the microbiological,
chemical, physical, and allergenic risks inherent in
using members of the class Insecta for food.
Although the use of emerging green technology for
food processing continues to enjoy growing
popularity, there is a need to increase efforts
towards scaling up reported beneficial results. It is
also important to understand the mechanisms by
which the alteration of protein structure results in
functional changes.



FOOD INDUSTRY

Sabarkantha Dairy, Tetra Pak
construct eco-friendly cow-shed
roofs with recycled cartons.

Sabarkantha Dairy, a leading dairy cooperative, and Tetra
Pak, a global authority in food processing and packaging
solutions, have forged a pioneering partnership. This
alliance is dedicated to propelling sustainability in the
dairy sector. Their first joint venture is a pilot project
that uses recycled beverage cartons to create polyAl
roofing for a 40-cow shed. The manufacturer of these
innovative polyol sheets is Eastern Cargo, a recycling
partner of Tetra Pak operating in Gujarat since 2016. They
specialize in producing roof tiles and flat sheets.

PolyAl, a combination of aluminium and polyolefins, is the non-
fibre component of carton packaging. These layers provide a
protective barrier for the contents of aseptic carton containers,
shielding them from oxygen and moisture. The resulting polyAl
roofing sheets are a cost-effective and sustainable alternative to
traditional materials like cement and galvanized iron. They are
lightweight, waterproof, rust-proof, and temperature-regulating.

Zydus Wellness begins testing
Glucon-D Activors, a ready-to-drink
beverage.

With the launch of Glucon-D Activors, Zydus Wellness, a
science-backed FMCG company, has announced the
extension of its renowned brand Glucon-D into the
electrolyte energy ready-to-drink (RTD) beverage market.

The demand for energy on the go and consumers' hectic,
fast-paced lifestyles are changing the RTD beverage
market. With an estimated market value of Rs 1200 crore,
the RTD electrolyte beverage category is one of the fastest-
growing in India's FMCG industry. A sizeable portion of this
volume is generated by Southern India, which accounts for
around 50% of national sales.

Based on this attractive prospect and the brand's
significant market share in the energy sector, the business
has started a trial programme for Glucon-D Activors in
Telangana and Andhra Pradesh.
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Compass Gr. asserts that
addressing global food waste
requires comprehensive measures.

Compass Group India believes the worldwide food waste
epidemic requires comprehensive methods to be
addressed. They should cover every aspect of the food
chain, from distribution and production to consumption
and disposal. Food waste reduction boosts sustainability,
resilience, and equity in our food systems while also
resulting in considerable cost savings, resource
conservation, and improved food security that benefits
businesses and consumers alike. It necessitates actions
like cutting waste at the source, enhancing the
effectiveness of the supply chain, developing technology-
driven solutions, educating consumers, and implementing
efficient recycling procedures.

Food waste has become a major worldwide issue with
numerous negative effects on the environment, society,
and economy.

SMART researchers developed sensor
multiplexing for decoding real-time
plant stressors.

In partnership with Temasek Life Sciences Laboratory (TLL) and
Massachusetts Institute of Technology (MIT), researchers from the
Disruptive & Sustainable Technologies for Agricultural Precision
(DiSTAP) Interdisciplinary Research Group (IRG) of Singapore-MIT
Alliance for Research and Technology (SMART), MIT's research
enterprise in Singapore, have created a state-of-the-art nano-sensor
that enables real-time monitoring of salicylic acid (SA) during the
early stages of stress response.

The remarkable advances that SMART researchers made in plant
health monitoring are detailed in a report that was just published in
the Nature Communications journal under the title "Decoding early
stress signalling waves in living plants using nano-sensor
multiplexing." First, the creation of the first-ever nanosensor that
can precisely identify SA, a plant hormone essential for mediating
plant stress response and adaptability, was confirmed in-planta in
living pak choi, also referred to as Chinese cabbage.

PepsiCo releases its first-quarter 2024
financial figures and confirms its 2024
forecast.

PepsiCo, Inc. released the first quarter of 2024 results. "Our businesses
performed well and stayed flexible during the first quarter, with our
foreign business putting up a solid showing. Despite the impact of several
product recalls at Quaker Foods North America and a challenging net
revenue growth comparison from the previous year, we delivered a
sequential improvement in our volume trends and year-over-year growth
in our net revenue, operating profit margin, and EPS, according to
chairman and CEO Ramon Laguarta.

Laguarta went on, "Going forward, we'll keep concentrating our efforts on
performing well in the market and providing delicious products that give
consumers convenience and good value." In order to finance ongoing
investments in our brands, capabilities, and pep+ projects, we will also keep
stepping up and quickening our efficiency measures. Because of this, we
still project at least a 4% increase in organic revenue and 8% growth in core
constant currency EPS by 2024.
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This is a day for all the workers.
Happy labor day to all the hardworking men and women.

HAPPY

LNTIENOD TVIOINHIOIL-NON

1 MAY

LABOR DAY

Labor Day, celebrated on May 1st, honors workers'
contributions and achievements. Originating in the late 19th
century, it advocates for workers' rights, fair wages, and
better working conditions globally

MAY
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DID YOU KNOW?

. “~o > Equipment used -

1. Patuts washing ond pasling mackines: Thess mechines are used to remave dint, debeis, and skin
from

potatoss.
2. Poloto slicers: Slicers ore wsed to cut polatoes inko thin sices or shreds.
3. Blanching equipment: Blanchers are wsed to cook the pototo slices briefly in hot woter or steam

wmmwﬂuaﬂmm
4. Debyd isture from the blanched potoso sbces to
mmm«m
5. Dryers: After the dehydrosion process, the pototo flokes or granules are dried frther b remave
§ c-ymmndln
d h chines are wsed to separate poteto Aakes or grenules into ddferent
EQUIPMENT FOR MANUFACTURING Mﬂl‘wﬂ-

7. Packaging machimes: The final wep is b package the pototo lakes or granules into bogs or
sale.

POTATO FLAKES AND GRANULES e .. W r A

wich &5
coeveyors, ond storage silos fo Mnmmhmwmnm

Primarily used for

2. Patuto flakes for use in soups, stews, and other recipes
) \ 3. Patoto granules for use in boking, snocks, and processed foods
r A, Pobuls poarder Fofi 4 i sanck facd ond Sesosing

« IPodats flakes and granules are often used s a convenient and shelf-stoble cernctive o

pobokons in a vorisly of food apglicalons. They o pararkaly popuborn in food servies and

industricl production settings, as they con be stored for long periods and ecsily reconssituted
water,

LNTINOD TVIOINHOITL

3 Market scope 3

. o
Working principle
+ The market for potate flekes and granules is expeched 1o grow ot a sgnificant pece due to

” Factors such as increasing demand for processed and convenience foods, a3 well as the growing
1. Cheaning and poeling: Whele potatoss are washed to remeve dirt and dobris, and then popularity of vegetarian and vegan diets.
peeled to remave the skin.
2. Slicing: The peeled potatoss are sliced into thin slices or shreds using o potato slicer. -ﬂ-wwﬁnhméwwudmhnww
3. Blanching: The potato slices or shreds ore blanched in hot water or steam fo remove excess manufachared bry o few key players who sp the dusign of yuch
starch and pravent browning. equipment.

4. Dehydration: The blenched pototo slices or shreds are then fod into o dehydrator, which

. % of the Leading thi: ket include Bihler AG, Idoha Steed Produas, Inc.,
mmmdhmmm&unihepmm
5 A b . the Rk o o ore diiod Enl e xfemk;vnw'?rsMwm:mum?ﬁwhmn =~
remaining maisture. eing. sl .
4. Sizing and screening: The dried potato flakes or granules are then sorted by size and e
scagened to remave any lumps or debris. 3 % o . i th . ek o]
7bemmimdmpnhpdwﬁepmom«gmmh:mhhgnw \.\ :'w‘-':mlww::i:wbr' "J-..ul d for adw‘umlu:.m&‘
condainers for distribation and sale. i the food service industry, and the rising popularity of snack foods.
4 i . .mmmnhmmunm_mnm.dwn

= S0 the equipment for manufocturing patato flakes and granules is designed to fake whole %

potatoes and convert them inbo dehydrated products that con be easily sored and improve th ond o wxpand theic reach into new ond

reconstituted with water a3 needed. S 3

= This process involves several mechines working together o peel, slice, blonch, I §

dehydrate, dry, size, and the potatoes.

= The mark n the s -‘mﬂdenulﬂmhsu

&Nmbyﬂ-rw-qhwdh i P in emerging

-
= The equipment is used ko process row polatoes into dehydratéd products that can be @

mlymninmeihmuM

Potato flake and granule manufacturing equipment comprises sophisticated machinery,
including steam peeling systems, rotary slicers, and continuous belt dryers, ensuring precise
control over processing parameters such as temperature and humidity.

MAY
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Cane sugar extraction plants are industrial that process sug
a tall perennial grass, to extroct sucross, which is used to produce refined

sugar, brown sugar, mol and other sug based products. The
process of eane sugar extraetion invelves several stages, ineluding juice
extraction, julce clarfication, julce evaporation, and crystall

1. Juico extraction: The sugarcans i eruhed te axiroet the juice, which i thon collocted

CANE SUGAR
EXT RACTI o N P LAN TS 2. Julee elarification: Tho fuice is thon fraated with lime and ofher chemicals fo rewtralze

‘any ocids present and remaove impurities, such as dirt and fiber.

3. Julce evaperation: The clarified juice is then hoated fo evaperate the water contont and
increcie the concentration of sucrose.

4. Crystallization: The concentrated juice i then cooled and seeded with sugar crystals to
initigte erpptallization, which results in the formation of sucrese crystaks.

5. Separation: The s are then sep d freem the v liquid through a
cantrifugotion process.

4. Rofining: Tha rew suger is than furthor refined end procossed fo produce varicus grades
of rafined sugar, brown sugar, malasses, and ather sugarcane-bosed praducts.

Some of the food products that are commeonly processed using cane sugar A - 4 Q‘t\

extraction plants includa: } /— -

+ Refined sugar - Rum MCI rkel 5(0 pe

+ Brown sugar + Caramel

+ Molasses + Confectioniny + According fo o report by Zion Market Research, the global suger market was
valued at USD 77.78 billion in 2019 anel is expocted fo reach USD 116,22 billien by
2026, growing at o CAGR of 5.5% during the forecast period.

("Working Principl h -
or Ing rl“clp e + The growing demand for sugoreane-bosed products, such as sugar, molosses,

1. buice lon: Tho sug is First harvested and transported 1o the peocessing plont,

where it is orushed using heavy machinery to extract the sugarcane juice.

and rum, is ono of the key factors driving the growth of the cane sugar extraction
) plant markst,

= The rising papulation, increasing dispeschle income, and changing food habita
of consumers have led to an incroase in demand for sugareane-based praducts
globally,

2. Jubes elarifi The sug ] 4 p , such as dit, fibers, and
aeganic otids, which need fo be d bafore further p 5. Lirne and other ch L
ane odded to the juice 1o neutrolize the acids and remove the impurities,

In additien, the growing use of sugareane-based ethansl s a bisfuel has alse
contributed ta the snvmrlh of the cane sugar extrastion plant market, The
incraasing focus on rancwable anergy sources and the growing need for cleanar
fusls has lad to the incroased use of sugarcane-based sthanol in the

3. Juice ovaporation: The elorifiod juice is then hiated in oveporahors to rmeve th water
content and increase the concentration of sucecss.

4, Crystallization: The concentrated juice is then cocled and seoded with sugar crystaks 1o

iranspariation sectar.
initiote orystallization, which results in the farmation of sucrose crystaks.

= Geographically, Asia Pacific ia the largest market for cane sugar exfraction
plants, drivan by the high demand for sugar and sugarcans.bassd praducts in
countries such oz India, China, and Indonesia,

5. Soparation: The sucrose crystals are then sep from the g liquid theough
centrifugation process,

&. Rofining: The raw sugor is then further refined and processed fo produce various grodes of

Cthor regions such as South America, Africa, and the Middle East are alse
\.—uiiud suge, brewn sugar, melaised, and ethor tugancone-baed prodicts.

expoctod to witnoss significant grewdth..

Fact2

Cane sugar extraction plants employ a series of mechanical and chemical processes,
including milling, diffusion, and carbonation, to extract sucrose from sugarcane juice.
Through precise control of temperature, pH, and chemical additives, impurities are removed,
and sucrose is crystallized and separated.

MAY
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SUGAR PRODUCTION
EQUIPMENT o

» Sugar production equipmant i clsa used in The production of ather sugar-based 1
products such os molasses, brown sugar, and powdared ssgar.

Working principle

1. Extraetion: Tho first step is 16 axtraet the sugar juiso fram sugoseans er suger bowty. This i
typically dane by enabing o pressing the raw materol 1o axtroct the juce.

2. Elarifloatlon: The sugar pice Is than clanfied b remove impuritios such as dir, debirs, and plant
matter. This is often done using o serws of filters and setting ranks.

3, Evaporation: The clanfied juice i then heated and evaparated to remcve sncess water and
concentrate the sugor content. This pracass is fypically done in o sesios of svaparators, with the
Juco possing through sach cne 1o ramave more wotlds.

4. Crystallizetion: Once ihe juice has boen concentrated, if i seoded with guger crpmiols and
wooled 1o promate the grewth of rew sugar crptols. This pracess is knawn ey crptallization and
produces raw sugar.

5. Rofining: Raw sugor is thon fransperted to o sugar refinery whone it is processed furihar to
meenevh impuritied and produse refined sugar. This preceds can includo o range of techhiques uush

o cork filiration, and 4

6. Packaging: The final step is 1o package the rafined sugar infa bags o ather containers for
distribution e sale.

Sigor production equipmant is designed to kandle large quantitios of rrw matensl and peocess it
afficintly fo produce high-qualty refined sugor. Tha specilic equipment used con vary depanding
ivad

an th tha op 4 tho spociic p

Fact3

S

Sugar product i P fara el e goof hinary and squip
in the production of sugar from sugarcane or sugar beets. This includes machines for
hing and grinding or sugar beets, extracting juice, clarifying the juice,

evaparating and eryatallizing the sugar, and drying and packaging the final produet.
The praduction process invelves a series of stepa, sach of which requires spacific

Large-scole industrial sugor prod imvahars large geantitios

af sugorsane or sugar beets to produce refined segar for commarcial sale.
Small.scabe artisanal sugar peoduction, on the other hand, invohves
[processing sugarcons of sisgor baets on o smaller scale, often using
traditional methads and equipment.

+ Soma axampios of sagor product pmant include hors,
diffusars, s, pans, cantrif lkzars, and sugar
dryars.

= Primarily uted for processing sugorcane or wugar boets fo praduce refined
sugar, which is then used in a wide range of foad products. Refined sugar is
comenan in many processed Focds, inchuding boked goods, candy, boverages,
ard processed snacks.

Uses

= Grarulated sugor used in baking, cooking, and s a sweetener
In bowsrages.

= Confectionery products

*+ Syrups and toppings

+ Soft dinks and othar beveroges.

* Processed foods such os baked goods, desserts, and snocks.

Market Scope

» Sugar production equipment is used in the sugor industry to process sugarcane and beet into
gronulated wgar, bguid sugar, and varisus sugar deriativos wuch or melowes end Beown
sugar.

» The glebal sugar production equipment market is driven by factors such as the increasing
doemand for processed food, especially sweetened focd products, and the growing
papulodity of alemative swasteneds such o3 shivia and mank Frun,

= The market for sugar produstion equipment is alse influenced by the increasing demand far
sushainable and enosgy-officiont manufasturieg procossos, o well as the noed 1o comply
with stringant regulations and safaty stardards.

= In addition, the rising iccus on reducing prod costs and g Cpe |
it is driving the adaption of ody d sugor production equipment with enhanced
‘sutomation ord contrel copabilities.

= Geegrophically, the Asio-Pocific ragien is expecied 1o deminate the suger predustion
aquipment market in the coming yeors, owing 1o the high consumption of sugar ard the
presence of major sugar-producing countries such o India, China, and Thailand.

B

Sugar production equipment comprises an array of specialized machinery, from cane
shredders and crushers to centrifuges and vacuum pans. These units facilitate sequential
stages such as juice extraction, clarification, evaporation, and crystallization. Advanced
technologies like continuous centrifugation and multi-effect evaporators optimize energy

efficiency and product quality.

LNTIENOD TVIOINHOIL
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CUBE SUGAR

PRODUCTION PLANTS

/'Working Principle -\‘

1. Symip prepanatien: Granulsted 1uger s miced with water and heated 16 sieate o gyrup. The
syrup i then Filiared to remove any impuritios and pumped info o basch waewsm pan.

2. Crywialllastion: The syrup in the batch vacuum pan is bofled under vacwum sonditions, allewing
the gyrup to kol 01 @ lwer temperatee and prevent coremelization

Aa the syrep boib, it Becomes mece concenitrated, and wgor cryich begin te fam. The misture is
then transfarred to o crpstallizer, where i is agitated to pramate the growth of sugor enaicls.

3. Gubo malding: The crystaliesd sugar is then tromsferred ta o cube-forming mackine, where it &
prossed into cube-thaped molds. The melds are typically made of metal or plostic and have o
spacific size ond thape to produse conistant amd uniform suger cubos

4. Drylng: Tha maldad sugar cubos are than allswed ta dry for  paricd of time fo remava any
remaining maisturs. Tha drng process con take sevaral hours, daparding on the sze and shaps of
e sugor cubin.

$.Packaglng: Tho drivd susgor eubes ars than packaged and prapared for distributicn.

=

Fact 2

1w Lo produce ¢
» sugar is a convenient

» Cube suger preduction planis fypically use advanced aulomation and contrel
systems to ensure the consistency and quality of the final product. The plants also
Inearporate various safety features to prevent aceldents and ensure worker safeny.

+ Cuba sugar prod P of the sugar industry,
providing a moHpepululemﬂowefmllM«}yuudlnM.

Some of the feed predusts that are prosessed using sube sugar

= Caffos and tea

Market Scope

+ The market for cube sugar production plants is highly compotitive, with mamy
playors wying for market shars,

+ Some of the key factors that detarmine sueeoss in this markel include the ability 1s ,
produes high-quality, consistent praducts, o3 wall as the ability ta eHer competitive
pricing and afficiont distibution channals, \‘

hioal e x st

+ In terms of cube sugar p
plants are typieally found indmlepodmurhl. such aa the United States, l
‘Canada, and Western Ewrope.

+ Howawer, thers is alse signiticant demand for cube sugar in amarging merkets, such
Inads which are g rap and a growing middle
clusa.

o

+ Cube sugar production plants are likely to remain an impartant playor in the global »
sugar indusiry, as consumor demand for convenient and pertion-controlled sugor
products continuss o grove.

V4/4

Cube sugar production plants utilize sophisticated machinery to compress granulated sugar
into uniform cubes, employing hydraulic pressure or mechanical force to achieve precise
shaping. Controlled moisture content and temperature during molding ensure structural
integrity. Advanced drying techniques, such as hot air or infrared radiation, eliminate
moisture, optimizing cube hardness and preventing clumping.
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4[4l DESIGN+BUILD FOOD FACTORIES. ONE STOP ENGINEERING SOLUTION @
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