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Feasibility Study of Cane Sugar Production from Cane Sugar Mixing Machine
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Abstract
The purpose of this study was to investigated the feasibility of using cane sugar mixing machine for cane
sugar production instead of traditional method. In order to improve the quality, safety and sanitation of the product
and production process. The influence of boiling (or chewing) temperature and mixing speed that affect the
production time, net weight, soluble solid and color of product were studied and compared with traditional
product. The results shown that the best condition was boiling temperature 100°C and mixing speed 45 rpm.
Compared with product obtained from traditional method, the production time was decreased by  41.7%,
whereas the net weight of product was increased by 31.2%. Moreover, the soluble solid was increased to 71
from 65 degree Brix and both products appeared in similar color. Finally, according to the results, it was feasible
to produce the cane sugar from cane sugar mixing machine.
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(a) (b)
Figure 2 Each step of mixing machine operation (a) heating (b) boiling (c) stirring by mixing blade.
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Table 1 Characters of cane sugar receive from mixing machine at various mixing speed and boiling temperature.

Parameters Mixing speed 45 rpm Boiling temperature 100 °C
80° C 90° C 100 °C 35 rpm 45rpm 60 rpm

Boiling (Mixing) Time (min)  231.16(32.83)  186.5(26.1)  108.8(21.16) (34.3) (22.6) (16.3)

Net. weight (kg) 1.32 1.25 1.22 1.36 1.31 1.23

Total soluble ( °Brix) 67.16 69.84 71 67.3 70 64.3

Color Light brown Quite dark Dark brown Quite dark ~ Brown Quite dark
of light brown of light
brown brown

(b)
Figure 3 Cane sugar production at each boiling temperature (a) 80°C (b) 90°C (c) 100°C.

Table 2 Characters of cane sugar receive from mixing machine compare with traditional method at 100°C boiling

temperature and 45 rom mixing speed.

Parameters Traditional method Cane sugar mixing machine
Boiling (Mixing) Time (min) 177.83 (44.83) 108.80 (21.16)
Net. weight (kg) 0.93 1.22
Total soluble ( °Brix) 65 71
Color Brown Dark brown
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