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Research progress of the application of clarification and decolorization

techniques in sugarcane sugar production
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Abstract: In this review, the clarification and decolorization of
sugar solution in the process of sugar production was
summarized. The research status of various clarification and de-
colorization techniques such as adsorption, oxidation and
filtration in sugar production process and the deficiencies of exist-
ing methods in production and popularization, were compared and
introduced. In addition, the research direction of the clarification
technology in sugar industry was discussed.
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