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Approximate Composition of Cane Molasses
(Percentage weipht of molasses)

Main Constitucals Component s Normal Percentage Pange
Vater - 17=25
Sﬁgars Sucrose ' 30-40
Glucose (dextrose) 4=-9
Fructose(levulose) 5-12
Other reducins substances(as invert) 1=4
Total reducing substances(as invert) 10=25
Other carbohy- Gums,starch, pentosans,ileo traces of hexi- 2=5
~drates tols;mypinogitol, d-mannitol,and uronic
. acids(Me0y? .0-3.0)
Ash As carbonateés o 7-15
Percent of ash -
Pascs:K20 30=50
cao 7=15
MpO 2«14
Nﬂno ﬂ. 3-0
. R0, (Fe) 0,4-2.7
Acids:353 1=27
cl 2=-20
P70s 0,5-2.5
SiOz and insol,
Nitrogenous
compound s "Crule protein'(as N x 6,25) 2,5~4,.5
True protein . 0ab5=1,5
Arrino acids,principally aspartic and 0.3=0G.5

glutamie acids, including some pyrrol=
idine carvoxylic/ acid

Unidentified nitrogenous componente ’ 1.5-3.0
Non-nitrogenous :
acidse Aconitic acid(l-5%),eitric,malic,oxalic, 1,5~6.,0
i glveolie
Mceaconic, suceinic,fumaric,tartaric 0.5-1.5 .
Wax,sterols,ard
Phosphat ides
Vitamins Vitamin A,bfotin,nlecin,pantothenic acid,

riboflavin,thiarine Varying amounte '
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Composition of Sugar Cane and of Juice Solids

Approximate ranges of normal concertrations of the principal

conatituents in extracted raw juice solids

{onstituent

Water
Solide
Fiber (dry)
" Soluble solids
Juice congtituents
Sugars
Sucrose :
Glucose
Frutose
Saltna
Of inorganic acids
Of orpante acids
Free organic acids
Carboxyliec-acida
Amino acids
Other orgnnic‘non-sugar
Protein
Starch | .
Gums

Vax, fats,phogphatides

Unidentifled non-sugars

Percent
13=16
24-217
1116
10=~-16

15%92

3- 0-7. 5

005-2 .5

Tercent of Soluble Solids

70-38
24
2-4

1054..'5
100-3.0

D. !-0. 5
(.‘. 5-2 » n

0,5-0,6
01.001-0 4050
0.30=0.15
0.50-0.1%
3.0-5,0
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