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Approximate Composition of Cane Molasses

(Percentage weight of molasses)

15

Main Normal
Constituents Components Percentage
Range
Water 1726
Sugars Sucrose 30-40
Glucose(dextrose) 4-9
Fructose(levulose) 5-312
Other reducing sﬁbstances(as invert) 1-4
Total reducing sﬁbstances(as invert) 10-25
Other carbohydrates =9
Gum.starch,pehtosans,also traces .of
hexitols:myoinositol,D-mannitol; and
uronic acids(MeO, 2.0-3.0)
Ash As.carbonates =15
Percent of Ash
Bases:K_O 30-50
| Cal =15
Mgo 2-14
Ne_0 0.3-9
R,0_(Fe) 0.4-2.7
Acids:SO_ =27
Cl 12-20
P 9. 0.5—2.5.
éioz and insol. 1-7
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Main Normel .
Constituents . Components : Percentage
Range

Nitrogenous

compounds "Crude protein"(as N x 6.25) 2.5j4.5
True protein OvS=1'D
Amino acids,principally aspartic and 0.3-0.5

glutamic acids,including some pyrrol-
idine carboxyl?c acid
Unidentifigq nitrogenﬁus components 1.5-3.0
Non-nitrogenous :
acids Aconitic acid(1-5%),citric,malic, 1.5-6;0
oxalic,glycolic
Mesaconic.succinic,Fumaric.tartéric 0.5-1.,5
Wax,sterols,and
-phosphatides O5%:1—1:0
Vitamins vitamin A SNetTH ETEE TS 58 ot henio

acidyriboflavin,thiamine Varying amounts
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