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Remarks This  Industrial tour has given onsite field experience to students



Department of Botany SRR & CVR Govt DegreeCollege Organized  a  Industrial  tour   to
KSP Sugar Factory ,  Vuyyuru Krishna District in August 2017.

Motive of this program:

This tour Provided  students Onsite,  practical  and real time experience , real time  cases .
Creating awareness on  the  processes that regularly happen in sugar factories.

Relevant Information related to this :

Sugar is a broad term applied to a large number of carbohydrates present in many plants and
characterized by a more or less sweet taste. The primary sugar, glucose, is a product of
photosynthesis and occurs in all green plants. In most plants, the sugars occur as a mixture that
cannot readily be separated into the components. In the sap of some plants, the sugar mixtures are
condensed into syrup. Juices of sugarcane (Saccharum officinarum) and sugar beet (Beta vulgaris)
are rich in pure sucrose, although beet sugar is generally much less sweet than cane sugar. These
two sugar crops are the main sources of commercial sucrose.

Sugar cane must be crushed to extract the juice. The crushing process must break up the hard
nodes of the cane and flatten the stems. The juice is collected, filtered and sometimes treated and
then boiled to drive off the excess water. The dried cane residue (bagasse) is often used as fuel for
this process.

Sugar Processing consists of  Harvesting, Washing and initial preparation ,Juice extraction ,
Purification of juice , Crystallization, Centrifugation ,  Drying and Packaging





Tour Report :

Students   observed the processing of sugars in the factory stagewise .  They observed  the
fermentation of  molasses  and the preparation of Bio Manure from molasses .

Molasses from both sugarcane and sugar beets are a major component of animal feed .  Sugar beet
molasses that has been subjected to desugarization contains reduced carbohydrate  levels and may
be blended with cane molasses.

Sugarcane pressmud is the solid residue produced after filtration of sugarcane juice. The
purification process separates the juice into a clear juice that rises to the top and goes for
manufacturre of sugar, and a mud that collects at the bottom.It is a good source of fertilizer. Sugar
mills in India produce about 12 million tons of pressmud (filter cake) as a waste from double
sulphitation processes.

Molasses is used as a microbiological energy source in a wide range of fermentation processes. It is
used to grow yeasts, molds and bacteria which transform sugars into alcohol, yeast, citric acid and
the food additives monosodium glutamate and lysine.

Students experienced an onsite field experience. Industry staff explained to students  about all the
stages and processes happening in the Sugar Industry . The tour was very informative and
beneficial to Botany students .

https://www.britannica.com/topic/feed-agriculture
https://www.britannica.com/science/carbohydrate





