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Research progress on the main active components and physiological

functions of sugarcane molasses and beet molasses
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Abstract: In this review, the application scope of molasses was
summarized, and the main active substances and their physiologi-
cal activities of sugarcane molasses and beet molasses were intro-
duced. In addition, the development prospect of molasses active
substances was prospected.
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Figure 1 Production process of sugar and molasses
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