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Manufacturing process development of aroma-enriched non-centrifugal brown sugar “Kokuto”.
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Abstract

The aroma liquid of non-centrifugal brown sugar
“Kokuto” was obtained from vapors that were
generated during the sugarcane syrup concentration
process at 105 to 130°C which corresponds with the
final heating stage of Kokuto production. This
Kokuto aroma liquid contained various Maillard
reaction products including pyrazines. The liquid
was then added to sugarcane syrup before the final
heating stage in Kokuto production as an aroma
enhancer. As a result, the aroma-enriched Kokuto
showed a stronger odor intensity, even after storage
for eight weeks, than freshly produced regular

Kokuto.
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