


Sugar centrifuges are machines used in the sugar industry to separate sugar

crystals from the liquid syrup (molasses) that surrounds them, resulting in a
high-quality sugar product that is free from impurities and excess moisture. The
process of separating the sugar crystals from the syrup is called
“centrifugation”.

= The sugar centrifuge works by spinning a basket or drum at high speeds, using
centrifugal force to separate the sugar crystals from the syrup.

« The basket or drum is typically made of metal and has a mesh or perforated surface,
which allows the liquid syrup to pass through while retaining the sugar crystals.

Food products that are processed using sugar centrifuges:

1. Granulated sugar 4. Icing sugar
2. Brown sugar 5. Caramel :
3. Powdered sugar 6. Sweetened condensed milk e
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Market Scope:

» The market for sugar centrifuges is closely tied to the sugar industry. As such, the
demand for sugar centrifuges is largely driven by the global demand for sugar.

» The global sugar market has experienced fluctuations in recent years due to
various factors, including changing consumer preferences for healthier
sweeteners and concerns about the health impacts.

« In addition, weather patterns and crop yields can affect the supply of sugar,
leading to price fluctuations and changes in demand for sugar centrifuges.

« Despite these challenges, the market for sugar centrifuges is expected to continue
to grow in the coming years, driven by the increasing global demand for sugar
and the need for more efficient and cost-effective sugar manufacturing processes.

« Advancements in €entrifuge technology, such as the development of high-speed
centrifuges, are also expected to contribute to the market's growth.

« Regarding regional demand, Asia Pacific is expected to be the largest market for
sugar centrifuges, driven by the significant growth in sugar production in
countries such as India, China, and Thailand.

» Other regions, such as North America and Europe, are expected to see more
modest growth in the sugar centrifuge market due in part to changing consumer
preferences and the use of alternative sweeteners.
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Working Principle:

Based on the use of centrifugal force to separate sugar crystals from the syrup in which
they are suspended. The centrifugal force is generated by rotating a basket or drum at high
speeds, which creates a force that is perpendicular to the axis of rotation.

The process of sugar centrifugation:

1. Clarification: The raw sugar is dissolved in hot water to form a syrup, which is then
clarified to remove impurities and solid particles.

2. Crystallization: The clarified syrup is then evaporated to a thick, syrupy consistency
and seeded with sugar crystals to promote the growth of new crystals.

3. Centrifugation: The syrup is then fed into the centrifuge, where the spinning basket or
drum separates the sugar crystals from the syrup.

4. Drying and storage: The separated sugar crystals are then washed with water to remove
any remaining syrup and dried to remove excess moisture. The dried sugar crystals are
then stored for packaging and distribution.

Sugar centrifuges are designed to operate efficiently and continuously, with minimal
downtime for cleaning and maintenance. The centrifugal force generated by the rotation

of the basket or drum can be adjusted to optimize the separation of sugar crystals from the
syrup, depending on the specific requirements of the sugar manufacturer.




