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Sugar and Optimizing Sugar Beet Quality Determination Formulas
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Toble 1- World cane and beet sugar production in different years
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cane beet ton year
47 53 11260000 1900
73 27 27934500 1946-47
65 35 111461000 1992-93
70 30 116059000 1994-95

vY



SO Sl VY e e asier

92-93

152

137

8.5

14.7

1134

356

0.9

100

(ol Kt e B V0 ‘)@GLHLNJJQH%JJJS&JMJ
Table 2- World sugar production® and consumption® from 1988- 1993(1000t)
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Table 3- Comparison of sugar production and consumption
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Production Production Consumption Comsumption World
consumption % trend population

difference 92-93 79-83 92.93 yA s 5
Continent
-1.6 273 23 26.6 289 17 Lot
Europe
5.1 30.5 +9.6 26 35.6 58 ]
Asia
+2.7 17.4 2.1 16.8 14.7 8 S5 e led 51,40

North and central America

25 6.0 +0.4 8.1 85 11 s 3

Africa
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Zm = 0376(K+ Na +Ca) (¥)
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Interactive Regression
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Fig.1 : Relation Between (Na+K) and Molasses sugar.

Correlation - Formula is : y= 0,225 x + 24,399
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Zm = 0342 x 1/02 (K + Na) = 0,349, (K + Na) (¥)
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Zm = 0.093 K+ 0.226 Na+ 1.78 @

YA




ATYO Ul VY e ctid iy

\T‘v"LJLAHJJ!—iEAJ&L‘JUJJ‘JJUuLJ_’Ku:“bJMJ_’J?

Table 4- Molassesfactor in different provinces of Iran and in European countries
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Zm = 0342 (K + Na) + 0513 (@ - N - 17) (A)
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Fig 2- Comparison of different formulas for detrmination of molasses sugar
Legend :
1: Zm = 0343 (Na+K)
7. Zm = 0376 (K+Na+Ca)
& Zm = 0342 . 102 (K+Na) = 0.349 (K+Na)
5. Zm = 0343 (K+Na) + 0.094 N - 029
6 Zm = 0.093 K + 0226 Na + 1.78
7 Zm = 0.0197 + 0157 (K + Na) + 0222 - N
8 Zm = 0.342 (K+Na) + 0513 (& - N-17
9: Zm = 014 (K+Na) + 025 @ - N + 331+ 030
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