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NSI develops natural & healthier sugar syrup

KANPUR (PNSJ: National
Sugar Institute Director Prof
Narendra Mohan said the NSI
had been working on a natur-
al and healthier su, for
the last two }feaﬂrw&ue
efforts of Anushka Agarwal of
the sugar technology division
and Shruti Shukla, the institute
had developed this attractive
sweelener.

He said the process con-
sisted of juice extraction usi
extractor made of stainless
steel, mfj:_r -ﬂ.ll:ra.lh i.t::;:‘;'1 clarifi-
cation thro use of organic
clarifying 50 ts, de-colouri-
sation through jon-exchange
resins and concentration

I]'Ilﬁh boiling under con-
trolled conditions. He said
sweet sorghum stalk generally
used as fodder for livestock
could now be used for pro-
ducing natural and he-a]l.hler
sugar syrup compared to
honay.

he National
Institute, Kanpur had Eari
successfully conducted trials on

Director, NSI, Prof Narendra Mohan along with two researchers, Anushia .ﬂ.ua.rﬂa!
and Shrui Shukla, who developad a swestaner, at NSI

of the institute observed sugar
profile to have presence of
fructose, glucose and sucrose
for its possible conversion to
sugar s resembling hon
1'1152 uﬂ)nrrz_urfl & hea]l]:ugr sugenyr

from sweet sorghum,
which to a certain extent
resembles honey, can make a
huge difference in the sweet-
ener \'\ﬂ:hr]lﬂé 4

He said such s syTUp

was considered uig:rhe of
immense utility for the bever-
age, confectionary, sweets and

sector which would get

cheap and unit operations of
first making the crystalline
s and dissolving it
wegrfavuldeﬂ_ N
Prof Mohan said from the
time sweet sorghum was -
vested from the field to the time
it was pmcmed into su;
the technique had been
?mﬁuped under the watchful
eyes of the institute. The s
srysup so produced from ““;“{’:t
mrgh.l.tm stalk besides con-
taining protein, essential amino
acids, minerals etc, which are

originally present in the crop,

keal/ 100 as compared to
400 kC of sugar
and about 325 Cal/100 gram
of honey, thus, expanding its
boundaries to be used as
healthier sweetener alterna-
tive. He said this product had
a lower water activity that lay
in the range of intermediate
moisture food (IMF) and such
combination of lower water
activity and acidic pH food
served to have a stable shelflife
and could be stored up to a year
Lmderdﬂysmlbimt temperatures up
to 35

He said with no use of
chemical pmsp_rvamres since
the sugars were mainly glucose
and fructose, the em of re-

tallization wpon storage
zz:mjzd out. H]; said it wga.s
also observed that the fruc-
tose;glucose ratio (F/G ratio)
was comparable to that
observed in honey, and this
one-of-a-kind sugar syrup has
an aroma and taste that was
more earthy and had a glossy
finish which may attract its

duction of ethanol from the
Juice sweet sorghum.

He said while studying the
quality of juice from sweet

sorghum, the research workers

rid cumbersome operation

nf dissolving the crystalline
gar before application. Side

bym:lr it was expected to cost  re

less as the raw material was energy

also contain fructose, glucose
andsur_rusemﬂ:erangeuf34
36%, 29 32% and 6 -7.5%
and have a total
wve of about 296

application in beverages,
sweets, confectionary, barbecue

marinades, salad dressings,

and many more.
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Sweet sorghum stalk can produce
healthier sugar syrup:NSI

natural

Tiees Nows Nemwors

Kanpor: Sweer Sorghum
s’k gepersly vsed as fod-
cer for vesock, can mow be
wses v producing “Narural

Nariopa! Sugar Iastinre

inthesweetenerworld.

Such sugarsyrupis con-
sidered tobeof immenseut-
ility for the beverage, con-
fectionary, sweets and bake-
v sector which will get rid
of cumbersome operation
of dissolvingthecrystalline
sugar before application. Si-
de by side. it is expected to
cost less as the raw material
is cheaper and unit opera-
dons first making the crys-
wlline sugar and then dis-
solvingirareavoided.

“NS1 has been working
cn it for the last two years

“The process comprises
juice extraction using ex-
tractor made of stainless
steel, micro-filtration, clari-
fication through use of or-
ganic clarifying agents, de-
colorization through ion-ex-
change resins and concent-
ration through boiling un-
der controlled conditions”,
said Anushka Agarwal.

Prof Mohan further ex-
plained that the ‘Sugar sy-
rup’so produced from sweet
sorghum stalk besides con-
taining protein, essential
amino acids, minerals,
which are originally pre-
sent in the crop, also conta-
ins fructose, glucoseand su-
crose in the range of (3¢
36%), (29-32%), (6-7.5%) re-
spectively and has a total
energy value of about 296
kcal/100 g as compared to
400 keal/100g of sugar and

about 325 keal /1008 91" ho-
ney, thus, expanding its bo-
undaries to be used as healt-
hier sweetener alternative.

“This product has a lo-
wer water activity which lie
in the range of intermedia-
te moisture food (IMF), such
combination of lower water
activity and acidic pH food
serves to have a stable shelf
lifeand can bestoreduptoa
year under ambient tempe-
ratures up to 35 degrees or”
even more with no use of
chemical preservatives”,
Prof Mohan said.

“Since the sugars are
mainly glucose and fructo-
se, the problem of re-crys-
tallization upon storage is
ruled out. We have also ob-
served that fructose: gluco-
se ratio (F/G ratio) to be
comparable to that is obser-
ved in Honey”, hesaid.




