Bestion™lon Exchange
Resin for Sugar and
Sweetners Application

Sucrose is an indispensable sweetener and nutrient in human life.
There are two main types of sugar production at home and abroad:
one is that sugar cane or sugar beet is directly produced into white
sugar, that is, cultivated land sugar, and the other is made of raw
sugar and then dissolved. Refined into white sugar, with the
improvement of people's living standards, the demand for refined
white sugar is getting higher and higher, and the color value is an
important indicator in sugar factory inspection. The problem of
decolorization has always been one of the problems in the sugar
industry.

lon exchange technology plays an important role in the sugar
industry. Especially in the production of refined and advanced edible
syrups, the sugar liquid can be decolorized, desalted, delimed, etc., so
that the sugar liquid can be purified
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Process and Steps for Sugar
Decolorization

1.

Juice extraction: The sugar cane is pressed through a juice extraction device to
obtain sugar cane juice.

Pretreatment: The sugar cane juice is pretreated by a filtering device to remove
larger bagasse

Microfiltration Membrane Filtration: the pretreated sugar cane juice is filtered
through a microfiltration membrane to obtain a sucrose juice clear solution

Preconcentration: the sucrose juice supernatant is sent to a pre-concentration
device for preliminary preconcentration

lon exchange decolorization: ion exchange decolorization of the pre-concentrated
sucrose juice with an ion exchange resin

Concentration: the sucrose juice obtained in step F is sent to an evaporator for
concentration, and the sugar liquid is concentrated to a hammer of 65-75 to obtain a
sucrose concentrate

Crystallization: when the sugar liquid is concentrated to excessive saturation,
seeding, slowly cooling and crystallization

Centrifugation: centrifugation of sucrose crystals by a centrifuge

Drying: The blast is dried to obtain a finished product.

| Decolorized Sucrose solutions
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https://chinasep.com/project/seppro-ds-500/
https://chinasep.com/sugar-decolorization-using-ion-exchange-resin-in-the-refining-process/sugar-processing-flow-chart/
https://chinasep.com/project/seppro-ds-500/

FEBASHIN A Sugar liquor refining application

$5981 X FH TR A AR VR R AT R BT, JCIE T SEHEAT NRS AL T
Suitable for softening diluted sugar juice, and demineralization before evaporation; especially suitable for
beet sugar and NRS softening process

$S991 PR . KRR N, B & IR B Gryllus A1 Quentin #4L T. 25,

The sugar liquid softening, deashing and demineralization, much more suitable for the Gryllus and Quentin
process of concentrated sugar syrup.

SSM91 LT 2 MO K. & TP Gryllus #4k 21, & T Quentin A1 NRS #4k..
Applied in the deashing and demineralization of many sugar. Suitble for Gryllus process and also suitable
for Quentin and NRS process.

SSM99 R T2 M B R R . 38 5 sS8410H 1ENTRIKER .

Applied in the deashing, demineralization and softening of many sugar. Combine with SS8410H as the
polishing mixed bed.

5521 UM 0 S KR AN
Suitable for decolorization and organic matter removal of concentrated sugar juice

SSm83 WHER I . H 5 SS521 A
Decolorization of concentrated sugar juice. Combine with SS8410H as usual

$5802 BB, With, AT ssmsl #H] .

Demineralization, decolorization of sugar juice. Combine with SSM81 as usual

$5801 BB Bt AR, BRI (5, RN Hh e SR SRR 1 [0
Demineralization, deashing and decolorization of sugar juice. Decolorization of MSG. Recovery of high
fructose syrup in cane sugar syrups

SSM81 R T2 BB K SR A AR
Applied in the deashing, demineralization and softening of many sugars.

SSM82 R T Z MBI ARE
Applied in the deashing, demineralization of many sugars.

SSM66 BB, Wit A5 ssmsel #H ™
Demineralization, decolorization of sugar juice. Combine with SSM81 as usual

ssMg4 BRI €1, 38 CAE SS521 AR Ui
The decolorization of sugar juice, usually as a refined resin placed after S5521

55831 PR i fh, RIAE SSM84 K Jiij
The decolorization and demineralization of sugar juice, usually as a refined resin placed after SSM84

$5821 PR, ALK > AT i
Sugar liquid demineralization, reversible extraction of organic macromolecules

$S531 MBI, PR AR IR
Dilute sugar solution demineralization, sugar solution decolorization, deashing, deacidification

SSA31 VE NI R B FUE SR &4
Final polishing of the color, taste and smell of sugar juice

$S803 BB

Sugar juice demineralization
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SS511
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Sugar juice demineralization

55941

TEWE 731 e A0 DR SRR A ] 26

Sucrose molecules are converted to fructose and glucose

SS86

JS2FH T B B £

Sucrose demineralization

SSM911

82 FH - FH SRR AL

Beet sugar softening

SSM912

JSLFH - BEAE B 8

Sucrose demineralization

SSM811

JS2 P T oA i €

Decolorization of MSG

AB101

LR T TRER. QR RRAEZHEIY

Removal of high molecular weight pigments, dyes, pesticides and other organic substances in sugar juice

AB102

LERMERC PR T REOR

Removal of high molecular weight pigment in sugar solution

1% 4> B chromatographic separation

CHR FERNH TR Aif, ARG, B ENIR(SMB) ik,
Mainly used in betaine purification, amino acid purification, simulation of moving bed (SMB)
chromatography.

CHR-NA BECIET B, Ao ABESR i B T HRRE
Chromatographic separation of sugars, such as ion exclusion from syrup

CHR-Ca PV A2 ERMETOKNESR,  HEENERT, (L BUNERT SRR R )
Fractionation 42 high fructose corn syrup, mannitol, sorbitol and other sugars and sweeteners

CHR-MK €L 7 1
Sugar chromatographic separation

CHR-K K B SPRRDIR (3 7y B i, BN TR ) IR (s SR A Sl A e R A 0 . SRR
HRE I 1
K form uniform particle chromatography separation resin, mainly used in simulation of moving bed
chromatography purification of betaine.Fractionation of dextrose, beet sugar and beet syrup

CHA 5 cHR —RHTOERS SR, ATHTE 7B T3 E . 7585 & rT e
Used with CHR for chromatographic separation of substances.It can be used in ion exchange column and
industrial device.Separate ions and ionizable substances

CHA-S WS E, APEEE, TUHZKE, HTHRUBIIKEE RS
Sugar chromatographic separation, xylose enrichment, cellulose hydrolysis, used to simulate moving bed
chromatographic system

CHM-60 AN
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CH54 i SEWE 53 B
Beet sugar separation
CHR-Ca/K EIRER B, TOKBERIZZ 2RO B, SRR B, HIENE S
High fructose syrup separation, corn sugar and maltose chromatography separation, sugar beet
separation, glucose separation
CH60-Ca/K BRI B, HIERE R, BMEIIBNE, WSRO B, MERESy
Separation of high fructose syrup, glucose separation, syrup desugar, sugar beet separation, sugar
alcohol separation
CH57-Ca BRI B, AR B, WERE YRS, 2 UM S
High fructose syrup separation, high - purity fructose separation, sugar alcohol separation, polyol
separation
CH51-Ca/K RAURYE S, WERED R, 2ol A, T B mE O E R B
Separation of high-purity fructose, separation of sugar alcohol, separation of polyols, difficult separation
of high-value sweeteners
CH50 ZIRE PRI
Maltose, threonine fractionation
CH50-Ca e AR 0
High fructose syrup separation
CH59 ERBEIR E, FOKREAI 22 2P (i )
Separation of high fructose syrup and chromatographic separation of corn sugar and maltose
CH52-Ca e AR
High fructose syrup separation
CH44-Ca e R )
High fructose syrup separation
CH42-Ca N i

High fructose syrup separation
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