How beet sugar is made

1. After the beets are

harvested, they are hauled by
truck to a factory where they are
stockpiled to await processing.
Beets enter the factory through a
water flume, which carries them
through washers and weed
catchers. The beets drop into a
slicer with razor-sharp blades that
cut them into cossettes, which look
like long french fries.

2. In the diffuser, cossettes are
flooded with very hot water to
remove the sucrose by the process
of osmosis. The sucrose leaves
the diffuser as “raw juice.”

3. Raw juice moves through a
purifier where it is mixed with milk
of lime in carbonators — a
three-stage process. The lime
precipitates impurities in the
juice to remove particles.

4. Each batch of juice undergoes
many stages of filtration to strain
solidified impurities.
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5. The “thin juice,” as it is now
called, moves to evaporators that
thicken the mixture by evaporating
excess moisture.

6. The “thick juice” is then boiled
in the vacuum pans and seeded
with pulverized sugar to initiate the
crystallization process in the syrup.
Multiple vacuum pans, melters,
centrifuges and a mixer are

used in this stage to remove
various byproducts.

7. In the centrifuges, sugar
is whirled at high speeds to
separate crystals from
remaining syrup known

as beet molasses.

8. The white sugar is blasted
with hot air to dry the crystals
before sorting according to
crystal size. The sugar is then sent
to bulk bins to await bagging and
distribution. The majority of the
sugar is shipped in bulk by train.
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