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 Occurrance

 Sugar is the generic name for sweet-tasting, soluble carbohydrates, many of 
which are used in food. Table sugar, granulated sugar, or regular sugar, 
refers to sucrose, a disaccharide composed of glucose and 
fructose.Scientifically, sugar loosely refers to a number of carbohydrates, 
such as monosaccharides, disaccharides, or oligosaccharides. 
Monosaccharides are also called "simple sugars", the most important being 
glucose. 

 Sucrose: a disaccaride of glucose and fructose important molecules in a 
body.
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1. Cane sugar is used all over the world as sweetening agent.

2. Sugar Supplies man with about 13% of the energy for 

existance.

3. About half of the world production of sugar is from 

sugarcane.

4. The molasses obtained in sugar industry is also used for the 

manufacturing of alohol by fermentation process.



 Raw Material

 Extraction of Juice

 Purification of juice

 Evaporation

 Crystallization

 Centrifugation

 Drying

 Packing



 The Raw material used in the manufacture of 
sugar is sugarcane.














