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Standard Fabrication Practices for Cane Sugar Mills Elsevier Sugar Series,
Vol. 1: Standard Fabrication Practices for Cane Sugar Mills focuses on the
processes, methodologies, and principles involved in standard fabrication
practices for cane sugar mills. The publication ﬁrst tackles the storage and
transportation of cane, separation of juice from cane, use and behavior of
bagasse, and juice weighing or measuring. The book then elaborates on
liming, clariﬁcation, carbonatation, and sulﬁtation processes, and special
clariﬁcation agents and their history. Topics include phosphate,
magnesium compounds, clay, bauxite, charcoal and carbon, blankit, lime
kiln, sulfur dioxide, and sample calculation of a sulfur burner. The text
examines ion-exchange, evaporation, evaporator cleaning, measurement of
heat-transfer coeﬃcient, boiling house operation, seeding and
crystallization, molasses centrifugation, and crystallizers. Discussions
focus on water circulation, powdered-sugar preparation, crystallization
procedure in practice, soda and acid facilities, cleaning shut-down, and
variations on chemical cleaning. The manuscript is a vital source of data for
researchers wanting to study the standard fabrication practices for cane
sugar mills. Handbook of Cane Sugar Engineering Elsevier Handbook of Cane
Sugar Engineering focuses on the technologies, equipment, methodologies,
and processes involved in cane sugar engineering. The handbook ﬁrst
underscores the delivery, unloading, and handling of cane, cane carrier and
knives, and tramp iron separators. The text then examines crushers,
shredders, combinations of cane preparators, and feeding of mills and
conveying bagasse. The manuscript takes a look at roller grooving,
pressures in milling, mill speeds and capacity, and mill settings. Topics
include setting of feed and delivery openings and trash plate, factors
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inﬂuencing capacity, formula for capacity, ﬁber loading, tonnage records,
linear speed and speed of rotation, sequence of speeds, hydraulic
pressure, and types of roller grooving. The book then elaborates on electric
and turbine mill drives, mill gearing, construction of mills, extraction,
milling control, puriﬁcation of juice, ﬁltration, evaporation, sugar boiling,
and centrifugal separation. The handbook is a valuable source of data for
engineers involved in sugar cane engineering. Handbook of Sugar Reﬁning
A Manual for the Design and Operation of Sugar Reﬁning Facilities John
Wiley & Sons This book provides a reference work on the design and
operation of cane sugar manufacturing facilities. It covers cane sugar
decolorization, ﬁltration, evaporation and crystallization, centrifugation,
drying, and packaging, Handbook of Cane Sugar Engineering Delivery,
unloading and handling of cane. Tramp iron separators. Combinations of
cane preparators. Feeding of mills and conveying of bagasse. Pressures in
milling. Mill capacity. Extraction. Milling control. Fine bagasse separators.
Clariﬁcation with phosphoric acid. Juice heating. Evaporation.
Crystallisation. Sugar. Molasses. Steam production and usage. Piping and
fuid ﬂow. Introduction to Cane Sugar Technology Elsevier Introduction to
Cane Sugar Technology provides a concise introduction to sugar
technology; more speciﬁcally, cane sugar technology up to the production
of raw sugar. Being intended originally for use in a post-graduate
university course, the book assumes a knowledge of elementary chemical
engineering as well as adequate knowledge of chemistry. In the ﬁeld of
sugar manufacture itself, the object of the book is to place more emphasis
on aspects which are not adequately covered elsewhere. In accordance
with this objective, attention has been concentrated mainly on processes
and operation of the factory, and description of equipment is made as brief
as possible, with numerous references to other books where more detail is
available. The emphasis on operation rather than equipment has also been
prompted by observation of quite a few factories in diﬀerent countries
where good equipment is giving less than its proper performance due to
ineﬃcient operation and supervision. The book is conﬁned to the raw sugar
process, which has been the author's main interest. Reﬁning is discussed
only to the extent required to explain reﬁners' requirements concerning
quality of raw sugar. Sustainable Solutions for Modern Economies Royal
Society of Chemistry Limited supplies of fossil fuels and concerns about
global warming have created a strong desire to solve the resource issue in
the age "beyond petroleum". This reference book, from the "Green
Chemistry Series", contains the essential areas of green chemistry and
sustainability in modern economies. It is the ﬁrst book to outline the
contribution of chemistry, and of renewable chemical or biological
resources, to the sustainability concept and to the potential resolution of
the world's energy problems. It describes the current status of technical
research, and industrial application, as well as the potential of biomass as
a renewable resource for energy generation in power stations, as
alternative fuels, and for various uses in chemistry. It outlines the
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historical routes of the sustainability concept and speciﬁes sustainability in
metrics, facts and ﬁgures. The book is written by European experts from
academia, industry and investment banking who are world leaders in
research and technology regarding sustainability, alternative energies and
renewable resources. The sustainability aspects covered include: *
consumer behaviour and demands, lifestyles and mega trends, and their
impact on innovation in the industry * consumer industry requirements and
their impact on suppliers * emerging paradigm changes in raw material
demand, availability, sourcing, and logistics * the contribution of the
industry to restore the life support systems of the Earth * socially
responsible banking and investment * sustainability metrics The book
highlights the potential of the diﬀerent forms of renewable raw materials
including: * natural fats and oils * plant-based biologically active
ingredients * industrial starch * sucrose * natural rubber * wood * natural
ﬁbres It also covers the actual status of biomass usage for green energy
generation, green transportation, green chemistry and sustainable
nutrition and consumer goods, and it depicts the potentials of green
solvents and white biotechnology for modern synthesis and manufacturing
technologies. The book is aimed at technical and marketing people in
industry, universities and institutions as well as readers in administrations
and NGOs. The book will also be of value to the worldwide public interested
in sustainability issues and strategies as well as others interested in the
practical means that are being used to reduce the environmental impact of
chemical processes and products, to further eco-eﬃciency, and to advance
the utilization of renewable resources. Modern Energy Economy in Beet
Sugar Factories Elsevier This book is devoted to the problems of identifying
the potential for, designing and implementing, energy-saving measures in
beet sugar factories. As the sugar industries in various countries diﬀer
considerably with respect to the economic conditions for factory operation
and the level of technological development, the problem range is very
broad. It may include the elimination of faulty or unreliable auxiliary
equipment, or the introduction of simple improvements in vapour
distribution schemes, in factories operated in countries where the need for
eﬃcient energy utilization has not really been very urgent until now. On
the other hand, there are sugar factories in some other countries where
considerable achievements have been made in energy saving but where
further progress may still be possible if more advanced engineering
problems are solved. The author takes an interdisciplinary approach to its
subject aimed at demonstrating how the energy demand of a sugar factory
can be aﬀected by the interactions between a number of factors, namely:
layout and parameters of the energy conversion and distribution
processes; layout and parameters of the sugar manufacturing process and
by-processes; characteristics of the equipment and control systems;
completeness and accuracy of the energy monitoring systems. The book
consists essentially of three parts. In Chapters 1 to 3, some theoretical
background is given and engineering principles for creating eﬃcient
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energy conversion and utilization subsystems in sugar factories are
reviewed. The second part - Chapters 4 to 7 - discusses recent
developments in these areas and their importance to energy conversion
and utilization in sugar factories. The presentation is illustrated with
suitable practically-oriented examples based mostly on the author's
experience gained from nine years working with an engineering company
specializing in the design, erection and modernization of sugar factories,
as well as ﬁve years of consulting and research for the sugar industry.
Short examples are presented in Chapters 1, 2, 3 and 7, while in the third
part of the book (Chapters 8 and 9) summaries are given of real-life design
analyses of energy subsystems of sugar factories, characterized by
diﬀerent levels of sophistication of the energy economy. The book thus
provides a systematic review which will be helpful to managers and
technologists in sugar factories where the problem may arise of choosing
the most appropriate set of measures that best ﬁt the factory's unique
needs. It can also be used in university-level courses on the energy
economy of sugar factories, and will be of interest to design engineers and
specialists engaged in research in the area. Cane Sugar Engineering Cane
Sugar Manufacture in India Life-Cycle Assessment of Bioreﬁneries Elsevier
Life-Cycle Assessment of Bioreﬁneries, the sixth and last book in the series
on biomass-bioreﬁneries discusses the unprecedented growth and
development in the emerging concept of a global bio-based economy in
which biomass-based bioreﬁneries have attained center stage for the
production of fuels and chemicals. It is envisaged that by 2020 a majority
of chemicals currently being produced through a chemical route will be
produced via a bio-based route. Agro-industrial residues, municipal solid
wastes, and forestry wastes have been considered as the most signiﬁcant
feedstocks for such bio-reﬁneries. However, for the techno-economic
success of such bioreﬁneries, it is of prime and utmost importance to
understand their lifecycle assessment for various aspects. Provides stateof-art information on the basics and fundamental principles of LCA for
bioreﬁneries Contains key features for the education and understanding of
integrated bioreﬁneries Presents models that are used to cope with landuse changes and their eﬀects on bioreﬁneries Includes relevant case
studies that illustrate main points Riegel's Handbook of Industrial
Chemistry Springer Science & Business Media The aim of this book is to
present in a single volume an up-to-date account of the chemistry and
chemical engineering which underlie the major areas of the chemical
process industry. This most recent edition includes several new chapters
which comprise important threads in the industry's total fabric. These new
chapters cover waste minimization, safety considerations in chemical plant
design and operation, emergency response planning, and statistical
applications in quality control and experimental planning. Together with
the chapters on chemical industry economics and wastewater treatment~
they provide a unifying base on which the reader can most eﬀectively
apply the information provided in the chapters which describe the various

4

E Hugot H Of Cane Sugar Engineering

28-09-2022

key=H

E Hugot H Of Cane Sugar Engineering

5

areas of the chemical process industries. The ninth edition of this
established reference work contains the contributions of some ﬁfty experts
from industry, government, and academe. I have been humbled by the
breadth and depth of their knowledge and expertise and by the willingness
and enthusiasm with which they shared their knowledge and insights. They
have, without exception, been unstinting in their eﬀorts to make their
respective chapters as complete and informative as possible within the
space available. Errors of omission, duplication, and shortcomings in
organization are mine. Grateful acknowledgment is made to the editors of
technical journals and publishing houses for permission to reproduce
illustrations and other materials and to the many industrial concerns which
contributed drawings and photographs. Comments and criticisms by
readers will be welcome. Phase Transitions in Foods Academic Press Phase
Transitions in Foods, Second Edition, assembles the most recent research
and theories on the topic, describing the phase and state transitions that
aﬀect technological properties of biological materials occurring in food
processing and storage. It covers the role of water as a plasticizer, the
eﬀect of transitions on mechanical and chemical changes, and the
application of modeling in predicting stability rates of change. The volume
presents methods for detecting changes in the physical state and various
techniques used to analyze phase behavior of biopolymers and food
components. It should become a valuable resource for anyone involved
with food engineering, processing, storage, and quality, as well as those
working on related properties of pharmaceuticals and other biopolymers.
Contains descriptions of non-fat food solids as "biopolymers" which exhibit
physical properties that are highly dependent on temperature, time, and
water content Details the eﬀects of water on the state and stability of
foods Includes information on changes occurring in state and
physicochemical properties during processing and storage The only book
on phase and state transitions written speciﬁcally for the applications in
food industry, product development, and research Handbook of Industrial
Chemistry and Biotechnology Springer This widely respected and frequently
consulted reference work provides a wealth of information and guidance on
industrial chemistry and biotechnology. Industries covered span the
spectrum from salt and soda ash to advanced dyes chemistry, the nuclear
industry, the rapidly evolving biotechnology industry, and, most recently,
electrochemical energy storage devices and fuel cell science and
technology. Other topics of surpassing interest to the world at large are
covered in chapters on fertilizers and food production, pesticide
manufacture and use, and the principles of sustainable chemical practice,
referred to as green chemistry. Finally, considerable space and attention in
the Handbook are devoted to the subjects of safety and emergency
preparedness. It is worth noting that virtually all of the chapters are
written by individuals who are embedded in the industries whereof they
write so knowledgeably. Bibliography of Agriculture Sugar Cane Cultivation
and Management Springer Science & Business Media This volume is intended
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for reference by the commercial sugar cane grower. Disciplines are covered
for the successful production of a sugar cane crop. A number of good books
exist on ﬁeld practices related to the growing of sugar cane. Two examples
are R.P. Humbert's The Growing of Sugar Cane and Alex G. Alexander's
Sugarcane Physiology. Volumes of technical papers, produced regularly by
the International Society of Sugar Cane Technologists, are also a source of
reference. Perhaps foremost, local associations, such as the South African
Sugar Technologists' Association, do excellent work in this regard. In my
forty-ﬁve years of experience with the day-to-day problems of producing a
satisfactory crop of sugar cane, deciding what should be done to produce
such a crop was not straightforward. Although the literature dealing with
speciﬁc subjects is extensive, I tried to consolidate some of the material to
provide the man in the ﬁeld with information, or an overview of the subject
matter. Handbook of Separation Process Technology John Wiley & Sons
Surveys the selection, design, and operation of most of the industrially
important separation processes. Discusses the underlying principles on
which the processes are based, and provides illustrative examples of the
use of the processes in a modern context. Features thorough treatment of
newer separation processes based on membranes, adsorption,
chromatography, ion exchange, and chemical complexation. Includes a
review of historically important separation processes such as distillation,
absorption, extraction, leaching, and crystallization and considers these
techniques in light of recent developments aﬀecting them. Handbooks and
Tables in Science and Technology Greenwood Publishing Group Provides a
bibliography of more than three thousand handbooks in various aspects of
science and technology, from abrasives and band structures to yield
strength and zero defects Proceedings of the Annual Convention of the
Sugar Technologists' Association of India Engineering Aspects of Milk and
Dairy Products CRC Press Expert Insight into the Engineering Aspects of
Dairy Products ManufacturingConsumer demand is constantly on the rise
for better and more nutritious dairy products, from traditional milk to new,
high-value added products like meal-replacement drinks. This changing
market preference reinforces the importance of milk as a raw material in
the food indu Food Properties and Computer-Aided Engineering of Food
Processing Systems Springer Science & Business Media Food properties,
whether they concern the physical, thermodynamic, chemical, nutritional
or sensory characteristics of foods, play an important role in food
processing. In our quest to gain a mechanistic understanding of changes
occurring during food processing, the knowledge of food properties is
essential. Quantitative information on the food properties is necessary in
the design and operation of food processing equipment. Foods, because of
their biological nature and variability, vary in the magnitude of their
properties. The variation in properties oﬀer a challenge both in their
measurement and use in the food processing applications. Often a high
level of precision in measurement of properties is not possible as the
measurement method may itself cause changes to the product, resulting in

6

E Hugot H Of Cane Sugar Engineering

28-09-2022

key=H

E Hugot H Of Cane Sugar Engineering

7

a variation in the obtained values. Recognizing the diﬃculties in
measurement of food properties, and the lack of completeness of such
information, several research programs have been in existence during the
last two decades. In Europe, a multinational eﬀort has been underway
since 1978. The ﬁrst project supported by COST (European Cooperation in
the Field of Scientiﬁc and Technical Research), was titled COST 90 "The
Eﬀect of Processing on the Physical Properties of Foodstuﬀs". This and
another project COST 90bis have considerably added to our knowledge of
measurement methods and data on a number of physical properties. Two
publications that summarize the work conducted under 1 2 these projects
are Physical Properties of Foods and Physical Properties of Foods . Top 100
Food Plants NRC Research Press Reviews scientiﬁc and technological
information about the world's major food plants and their culinary uses.
This title features a chapter that discusses nutritional and other
fundamental scientiﬁc aspects of plant foods. It covers various categories
of food plants such as cereals, oilseeds, fruits, nuts, vegetables, legumes,
herbs, and spices. Nutraceutical and Functional Food Components Eﬀects
of Innovative Processing Techniques Academic Press Nutraceutical and
Functional Food Components: Eﬀects of Innovative Processing Techniques,
Second Edition highlights the impact of recent food industry advances on
the nutritional value, functional properties, applications, bioavailability,
and bioaccessibility of food components. This second edition also assesses
shelf-life, sensory characteristics, and the proﬁle of food products.
Covering the most important groups of food components, including lipids,
proteins, peptides and amino acids, carbohydrates, dietary ﬁber,
polyphenols, carotenoids, vitamins, aromatic compounds, minerals,
glucosinolates, enzymes, this book addresses processing methods for each.
Food scientists, technologists, researchers, nutritionists, engineers and
chemists, agricultural scientists, other professionals working in the food
industry, as well as students studying related ﬁelds, will beneﬁt from this
updated reference. Focuses on nutritional value, functional properties,
applications, bioavailability and bioaccessibility of food components Covers
food components by describing the eﬀects of thermal and non-thermal
technologies Addresses shelf-life, sensory characteristics and health claims
Food Processing Handbook John Wiley & Sons The second edition of the Food
Processing Handbook presents a comprehensive review of technologies,
procedures and innovations in food processing, stressing topics vital to the
food industry today and pinpointing the trends in future research and
development. Focusing on the technology involved, this handbook
describes the principles and the equipment used as well as the changes physical, chemical, microbiological and organoleptic - that occur during
food preservation. In so doing, the text covers in detail such techniques as
post-harvest handling, thermal processing, evaporation and dehydration,
freezing, irradiation, high-pressure processing, emerging technologies and
packaging. Separation and conversion operations widely used in the food
industry are also covered as are the processes of baking, extrusion and
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frying. In addition, it addresses current concerns about the safety of
processed foods (including HACCP systems, traceability and hygienic
design of plant) and control of food processes, as well as the impact of
processing on the environment, water and waste treatment, lean
manufacturing and the roles of nanotechnology and fermentation in food
processing. This two-volume set is a must-have for scientists and
engineers involved in food manufacture, research and development in both
industry and academia, as well as students of food-related topics at
undergraduate and postgraduate levels. From Reviews on the First Edition:
"This work should become a standard text for students of food technology,
and is worthy of a place on the bookshelf of anybody involved in the
production of foods." Journal of Dairy Technology, August 2008 "This work
will serve well as an excellent course resource or reference as it has wellwritten explanations for those new to the ﬁeld and detailed equations for
those needing greater depth." CHOICE, September 2006 Kent and Riegel's
Handbook of Industrial Chemistry and Biotechnology Springer Science &
Business Media This substantially revised and updated classic reference
oﬀers a valuable overview and myriad details on current chemical
processes, products, and practices. No other source oﬀers as much data on
the chemistry, engineering, economics, and infrastructure of the industry.
The two volume Handbook serves a spectrum of individuals, from those
who are directly involved in the chemical industry to others in related
industries and activities. Industrial processes and products can be much
enhanced through observing the tenets and applying the methodologies
found in the book’s new chapters. Modelling and Analysis of Hybrid
Supervisory Systems A Petri Net Approach Springer Science & Business Media
This book introduces a formalism for modeling complex and large-scale
systems that merges Petri nets, diﬀerential equation systems, and objectoriented methods. It describes a method that starts from the requirements
of a supervisory system and results in a proposal for such a system. The
book also presents a validation procedure that allows veriﬁcation of the
formal properties of the hybrid model. Frontiers in Bioenergy and Biofuels
BoD – Books on Demand Frontiers in Bioenergy and Biofuels presents an
authoritative and comprehensive overview of the possibilities for
production and use of bioenergy, biofuels, and coproducts. Issues related
to environment, food, and energy present serious challenges to the
success and stability of nations. The challenge to provide energy to a
rapidly increasing global population has made it imperative to ﬁnd new
technological routes to increase production of energy while also
considering the biosphere's ability to regenerate resources. The bioenergy
and biofuels are resources that may provide solutions to these critical
challenges. Divided into 25 discreet parts, the book covers topics on
characterization, production, and uses of bioenergy, biofuels, and
coproducts. Frontiers in Bioenergy and Biofuels provides an insight into
future developments in each ﬁeld and extensive bibliography. It will be an
essential resource for researchers and academic and industry professionals
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in the energy ﬁeld. Production and Packaging of Non-Carbonated Fruit
Juices and Fruit Beverages Springer Science & Business Media This book
reviews the fruit juice and fruit beverage industry (including nectars) from
grower to distributor, including fruit handling and processing, chemistry
and characterization, analysis, quality control, nutritional value and
packaging. Many changes have occurred in the fruit juice and beverage
markets since the ﬁrst edition of this book appeared, and these are
reﬂected in a substantial revision of the original text, together with three
new chapters. One of these covers the formulation and performance
characteristics of sports drinks which have undergone rapid growth in
recent years and now feature in beverage markets worldwide. The second
new chapter on water and eﬄuent treatment in juice processing addresses
the concern of the beverage industry to obtain water of a suitable
standard, despite the deterioration in water quality which has occurred in
many countries. This chapter also covers the subject of eﬄuent
management and treatment. International Sugar Journal Virtual Bioreﬁnery
An Optimization Strategy for Renewable Carbon Valorization Springer This
book presents a concise framework for assessing technical and
sustainability impacts of existing bioreﬁneries and provides a possible road
map for development of novel bioreﬁneries. It oﬀers a detailed, integrated
approach to evaluate the entire biomass production chain, from the
agricultural feedstock production and transportation, to the industrial
conversion and commercialization & use of products. The Brazilian
sugarcane bioreﬁnery is used as a case study; however, the methods and
concepts can be applied to almost any biomass alternative. Chapters
explore the main issues regarding bioreﬁnery assessment, including
feedstock production and transportation modeling, biofuels and green
chemistry products, as well as assessment of sustainability impacts. This
book is a valuable source of information to researchers in bioenergy, green
chemistry and sustainability ﬁelds. It also provides a useful framework for
government agencies, investors and the energy industry to evaluate and
predict the success of current and future bioreﬁnery alternatives. The
Choice of Manufacturing Technology in Sugar Production in Less Developed
Countries National Union Catalog Includes entries for maps and atlases
Proceedings of the 25th Intersociety Energy Conversion Engineering
Conference IECEC-90, August 12-17, 1990, Reno, Nevada Proceedings of
the 25th Intersociety Energy Conversion Engineering Conference:
Renewable resource systems, stirling engines, and systems and cycles
Proceedings of the Queensland Society of Sugar Cane Technologists
Biomass Conversion and Technology John Wiley & Son Limited The aim of this
book is to provide an integrated framework for the teaching, research, and
application of science and engineering to the sustained production,
transformation, utilisation, and impact of biomass energy. Coverage
focuses on four main areas: biomass and bioenergy; bioenergy production
and accounting; biomass conversion and end-use technologies; and an
appraisal of the costs and beneﬁts of biomass energy. Bibliography of
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Agriculture with Subject Index The National Union Catalogs, 1963- A
Cumulative Author List Representing Library of Congress Printed Cards and
Titles Reported by Other American Libraries Principles of Sugar Technology
Elsevier Principles of Sugar Technology focuses on the principles,
methodologies, and processes involved in sugar technology, including
properties of sugar and agents involved in its manufacture. The selection
ﬁrst oﬀers information on the chemical and physical properties of sucrose,
as well as decomposition, structure of the sucrose molecule, sucrose
derivatives, crystallized and amorphous sucrose, and solvents. The book
then takes a look at the physical and chemical properties of reducing
sugars and non-nitrogenous organic acids of sugarcane. The publication
ponders on nitrogen-containing nonsugars (amino acids and proteins),
complex organic nonsugars of high molecular weight, and lipids of
sugarcane. Discussions focus on the distribution of nitrogen in sugarcane,
amino acids in cane juice and leaves, lignin, pectin, proteins, and
signiﬁcance of waxy and fatty lipids in sugar manufacture. The text also
examines color and colored nonsugars, inorganic nonsugars, and agents
used in sugar manufacture. The selection is a dependable reference for
readers interested in sugar technology. Chronicle Proceedings of Australian
Society of Sugar Cane Technologists
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