
MOLASSES DESUGARING
PLANTS



Molasses desugaring plants are industrial facilities that process molasses, a byproduct
of sugar production, to remove impurities such as sucrose crystals, organic matter,
and minerals. The process of desugaring molasses involves treating it with chemicals
and/or filtering it through various materials to remove the impurities.

The resulting product is a clarified, concentrated molasses that has a higher
degree of purity and consistency, making it suitable for a wide range of industrial
applications, including the production of alcohol, yeast, animal feed, and other
food and chemical products.

Molasses-desugaring plants typically employ a variety of technologies, including
ion exchange, carbon adsorption, and ultrafiltration, to remove impurities from
the molasses. The process can vary depending on the desired purity level and the
specific requirements of the product.

Food products that are processed using molasses desugaring plants 

1. Bakery products: Used as a natural sweetener in a variety of baked goods
2. Confectionery products: Used as a flavoring and coloring agent 
3. Beverages: Used as a natural sweetener and flavoring agent 
4. Sauces and condiments: Used as a key ingredient in sauce, ketchup, and other
condiments.
5. Breakfast cereals: Used as a sweetener and flavoring agent
6. Animal feed: Used as a feed ingredient for livestock and poultry 



1. Pre-treatment: The molasses is first pre-treated with lime or another alkali to
neutralize any acids present and adjust the pH to an optimum level.

2. Clarification: The pre-treated molasses is then heated and treated with a flocculating
agent, which causes the impurities to clump together and form sediment. The sediment is
then removed through filtration or centrifugation.

3. Decolorization: The clarified molasses is then treated with activated carbon or another
adsorbent material, which removes any remaining impurities, including color pigments.

4. Ion exchange: The decolorized molasses is then passed through ion exchange resin
columns to remove any remaining impurities, such as ash, minerals, and heavy metals.

5. Concentration: The final step involves concentrating the purified molasses by
evaporating the water content to a desired level.

Working principle 

The global market for molasses desugaring plants is driven by the growing demand for
high-quality, purified molasses for use in various industrial applications, including the
production of alcohol, yeast, animal feed, and other food and chemical products.



Factors driving the demand for molasses desugaring plants:

1. Increasing demand for alcohol: The global demand for alcohol, including ethanol
and biofuels, is expected to continue to grow, which is expected to increase the
demand for high-quality, concentrated molasses as a raw material.

2. Growing demand for animal feed: Molasses is widely used as a feed ingredient
for livestock and poultry, and the growing demand for animal protein is expected
to increase the demand for high-quality, purified molasses.

3. Rising demand for natural sweeteners: Molasses is a natural sweetener that is
becoming increasingly popular as an alternative to refined sugar, which is driving
the demand for high-quality, purified molasses.

4. Technological advancements: Advancements in molasses desugaring technology
have made it possible to produce molasses of higher purity and consistency, which
is expected to increase the demand for molasses desugaring plants.

Some of the key players in the molasses desugaring plant market are as follows:
1. Alfa Laval AB, 
2. GEA Group AG, 
3. Bucher Industries AG, and 
4. Veolia Environment SA.
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