CANE SUGAR
| EXTRACTION PLANTS
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Cane sugar exiraction plants are industrial facilities that process sugarcane,
a tall perennial grass, to extract sucrose, which is used to produce refined
sugar, brown sugar, molasses, and other sugarcane-based products. The

process of cane sugar extraction involves several stages, including juice
extraction, juice clarification, juice evaporation, and crystallization.

The basic steps involved in the process of cane sugar exiraction are as follows:

1. Juice extraction: The sugarcane is crushed to extract the juice, which is then collected
and stored in tanks.

2. Juice clarification: The juice is then treated with lime and other chemicals to neutralize
any acids present and remove impurities, such as dirt and fiber.

3. Juice evaporation: The clarified juice is then heated to evaporate the water content and
increase the concentration of sucrose.

4. Crystallization: The concentrated juice is then cooled and seeded with sugar crystals to
initiate crystallization, which results in the formation of sucrose crystals.

5. Separation: The sucrose crystals are then separated from the remaining liquid through a
centrifugation process.

6. Refining: The raw sugar is then further refined and processed to produce various grades

of refined sugar, brown sugar, molasses, and other sugarcane-based products.
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Some of the food products that are commonly processed using cane sugar
extraction plants include:

 Refined sugar e Rum
e Brown sugar e Caramel
e Molasses e Confectionery

/Working Principle A

1. Juice extraction: The sugarcane is first harvested and transported to the processing plant,
where it is crushed using heavy machinery to extract the sugarcane juice.

2. Juice clarification: The sugarcane juice contains impurities, such as dirt, fibers, and
organic acids, which need to be removed before further processing. Lime and other chemicals
are added to the juice to neutralize the acids and remove the impurities.

3. Juice evaporation: The clarified juice is then heated in evaporators to remove the water
content and increase the concentration of sucrose.

4. Crystallization: The concentrated juice is then cooled and seeded with sugar crystals to
initiate crystallization, which results in the formation of sucrose crystals.

5. Separation: The sucrose crystals are then separated from the remaining liquid through a
centrifugation process.

6. Refining: The raw sugar is then further refined and processed to produce various grades of

Vefined sugar, brown sugar, molasses, and other sugarcane-based products. /
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/Ma rket Scope

» According to a report by Zion Market Research, the global sugar market was
valued at USD 77.78 billion in 2019 and is expected to reach USD 116.22 billion by

2026, growing at a CAGR of 5.5% during the forecast period.

e The growing demand for sugarcane-based products, such as sugar, molasses,
‘ and rum, is one of the key factors driving the growth of the cane sugar extraction

plant market.

The rising population, increasing disposable income, and changing food habits
of consumers have led to an increase in demand for sugarcane-based products
globally.

In addition, the growing use of sugarcane-based ethanol as a biofuel has also
contributed to the growth of the cane sugar extraction plant market. The
increasing focus on renewable energy sources and the growing need for cleaner
fuels has led to the increased use of sugarcane-based ethanol in the
transportation sector.

Geographically, Asia Pacific is the largest market for cane sugar extraction
plants, driven by the high demand for sugar and sugarcane-based products in
countries such as India, China, and Indonesia.

Other regions such as South America, Africa, and the Middle East are also
expected to witness significant growth..



