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Manufacturing Process 



Manufacturing Process for Sugar  

Matured, clean and fresh cut sugarcane from the field of cultivators is brought by bullock carts, 
trucks & tractor trolleys to sugar factory site. It is weighted on the electronic platform type weigh 
bridge. The carts, trucks & trolleys are unloaded into cane carrier by mechanical unloader. The 
cane is cut into small fine pieces by means of chopper, leveler, cutter & fibrizor called the cane 
preparatory devices. The prepared cane is then crushed by five or six mill tandem. The 
imbibitions hot water is added before last mill for better extraction of juice. The all juice 
extracted is screened through DSM or rotary screen, weighted by mass flow matter and sent to 
boiling house for further processing. Last mill bagasse, which is a by-product, is used for co-gen 
boiler as a fuel. Saved bagasse shall also be used for co-generation in the off-season.     

The weighed and mixed juice is heated upto 70°C to 75°C in juice heater and sent to reaction 
tank where same is treated with milk of lime and SO2 gas and the pH is kept as 7 to 7.1. This 
sulphured juice is again heated up to 100°C to 105°C in juice heater and sent to clarifier for 
sedimentation. Here, clear juice and precipitated non-sugars, organic & inorganic chemicals are 
separated which are called mud of the clarifier. The mud is filtered by means of vacuum filter 
unit where sugary filtrate and press cake (pressmud) are separated.  

The clear juice from clarifier having 95°C temperature is heated to 112°C to 115°C in the juice 
heater and taken to evaporator set where 16° Brix juice is concentrated up to 60° Brix syrup. 
Thereafter, it is again treated with SO2 gas and finally sulphured syrup is sent to pan floor supply 
tanks. At pan section, 3 massecuite boiling system or 3.5 massecuite boiling is adopted 
accordingly to purities of basic products.     

1. A Massecuite – Syrup + Melt + A light + Dry seed or B seed
2. B Massecuite – A Heavy + B Grain
3. C Massecuite – B Heavy + C Light + C Grain

Slurry is used for B & C grain preparation. After boiling massecuite in the vaccum pans, it is 
discharged in the crystallizers for maturation and cooling purpose. The cooled A, B, C 
massecuite are then taken for separation of sugar and mother liquor through continuous high 
speed and batch type automatic three speed machines. Thus, all mother liquors, B sugar and C 
sugar are taken for reprocess and the white sugar is taken from drying and cooling through 
hoppers and elevators to grader where L30, M 30 & S30 sugar is separated. The dust is taken for 
reprocess. C mass mother liquor is called final molasses which is a byproduct that is sold for 
distilleries. It could be consumed in own distillery also for production of alcohol. The above 
graded white sugar is taken to silo and then it is filled in bags after weighing (50 Kg net wt.) and 
some are sent to go downs for storage.  
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Manufacturing Process for Co-generation Plant 

Co-generation power plant has one high pressure boiler of 200 TPH 
capacit. It generates superheated steam with temperature 510°C+/-5°C. Further, one matching 50 
MW Back Pressure type Turbine have been installed. The auxiliary steam consumption for the 
power plant will be for soot blowing and other auxiliary consumptions like Steam Jet Air Ejector 
(SJAE) & Gland steam condenser (GSC) at high pressure, for de-aerator at low pressure. A 
portion of the power generated in the turbo generators will meet the power requirements of the 
co-generation plant auxiliary loads, Distillery operation load as well as sugar plant loads.   
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Manufacturing Process for Distillery 

A) Manufacture of Ethyl Alcohol from Molasses

Molasses would be stored in mild steel (MS) storage tank from where same shall be pumped to 
weighing scales. Here, it would be weighed on automatic weighing scales and then would be fed 
for further processing. In the production of ethyl alcohol from molasses, two major steps are 
involved as follows - 

1. Fermentation of molasses with the help of yeast strains to the species Saccharomyces
cerevisiae to produce 6% to 8% alcohol in the fermented wash; and

2. Distillation of the fermented wash for recovery and concentration of alcohol to the tune of
95-96%.

1) Fermentation

Molasses containing 40 to 50% of total sugar would be weighed and diluted with clean as well as 
fresh water to the desired concentration. This would be achieved in a continuous diluter. The 
molasses-water mixture would have a specific gravity to the tune of 1.060 for pre-fermentation 
and specific gravity to the tune of 1.096 to 1.100 for the main fermentation process. The 
molasses with sp. gr. of 1.060 would be taken in to pre-fermenters and to it, ready compressed 
yeast would be added for further activation. As soon as the yeast becomes active in solution, the 
molasses-yeast slurry would be transferred to main fermenters for the process of conversion of 
sugars into alcohol. It takes about 24 to 30 hours to complete the fermentation reaction. Sugar in 
the molasses gets converted into ethyl alcohol and carbon dioxide through metabolic activities of 
the yeast. The fermentation efficiency observed, in above process, is generally to the tune of 85-
88% and ethyl alcohol concentration of @ 6% to 8% of volume in the fermented wash is 
obtained. This depends on the quality of molasses & its total sugar content. 

2) Distillation

The fermented wash, then, would be taken to Distillation House. The distillation unit mainly 
consists of Wash Boiling Column containing stripping plates and Rectification Column 
containing about 50 stripping plates. Before feeding to the boiling column the fermented wash 
would be passed through beer heater and heat exchangers where the final temperature rises to 
about 850 C to 900 C. Fermented wash would be fed to the wash boiling column from its top and 
open steam would be introduced from its bottom. While the wash trickles from the top, alcohol 
vapours get recovered along with rising steam. The alcohol vapours, analyzed from this wash 
boiling column, containing 40% to 45% of v/v of alcohol would then be fed to rectification 
column at its bottom. Here, in this column, alcohol rectification from 45% to 95% would take 
place. The product i.e. 95% alcohol would be drawn from the top of rectification column where 
temperature would be about 780C, which is boiling point of rectified spirit. Thereafter, the 
alcohol would be cooled and stored in daily receiving tanks. Condensers and refluxes would be 
provided to each column for proper concentration and condensation. About one beer heater and 
one condenser are provided for the boiling column, whereas two condensers and one bear heater 
are provided to the rectification column.  The daily product manufactured would be transferred 
to spirit storage warehouse.  
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Mass Balance
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Distillery Process Flow Chart – 300 KLPD (Cane Juice)
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Land Lease Agreement 
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Valid CTO for Existing Sugar & Cogen 
Plant 



Maharashtra Pollution Control Board
5f215f90a023ff3c89003e60

Kindly verify Maharashtra Pollution Control Board's document on Blockchain by scanning the QR code.
https://blockchain.ecmpcb.in/docs/5f215f90a023ff3c89003e60
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Maharashtra Pollution Control Board
5f215f90a023ff3c89003e60

Kindly verify Maharashtra Pollution Control Board's document on Blockchain by scanning the QR code.
https://blockchain.ecmpcb.in/docs/5f215f90a023ff3c89003e60
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Maharashtra Pollution Control Board
5f215f90a023ff3c89003e60

Kindly verify Maharashtra Pollution Control Board's document on Blockchain by scanning the QR code.
https://blockchain.ecmpcb.in/docs/5f215f90a023ff3c89003e60
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Maharashtra Pollution Control Board
5f215f90a023ff3c89003e60

Kindly verify Maharashtra Pollution Control Board's document on Blockchain by scanning the QR code.
https://blockchain.ecmpcb.in/docs/5f215f90a023ff3c89003e60
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Maharashtra Pollution Control Board
5f215f90a023ff3c89003e60

Kindly verify Maharashtra Pollution Control Board's document on Blockchain by scanning the QR code.
https://blockchain.ecmpcb.in/docs/5f215f90a023ff3c89003e60
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Maharashtra Pollution Control Board
5f215f90a023ff3c89003e60

Kindly verify Maharashtra Pollution Control Board's document on Blockchain by scanning the QR code.
https://blockchain.ecmpcb.in/docs/5f215f90a023ff3c89003e60
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Maharashtra Pollution Control Board
5f215f90a023ff3c89003e60

https://blockchain.ecmpcb.in/docs/5f215f90a023ff3c89003e60
Kindly verify Maharashtra Pollution Control Board's document on Blockchain by scanning the QR code.
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Maharashtra Pollution Control Board
5f215f90a023ff3c89003e60

Kindly verify Maharashtra Pollution Control Board's document on Blockchain by scanning the QR code.
https://blockchain.ecmpcb.in/docs/5f215f90a023ff3c89003e60
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Maharashtra Pollution Control Board
5f215f90a023ff3c89003e60

Kindly verify Maharashtra Pollution Control Board's document on Blockchain by scanning the QR code.
https://blockchain.ecmpcb.in/docs/5f215f90a023ff3c89003e60
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Maharashtra Pollution Control Board
5f215f90a023ff3c89003e60

Kindly verify Maharashtra Pollution Control Board's document on Blockchain by scanning the QR code.
https://blockchain.ecmpcb.in/docs/5f215f90a023ff3c89003e60
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Maharashtra Pollution Control Board
5f215f90a023ff3c89003e60

Kindly verify Maharashtra Pollution Control Board's document on Blockchain by scanning the QR code.
https://blockchain.ecmpcb.in/docs/5f215f90a023ff3c89003e60
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Valid CTO for Existing Distillery Unit  



Maharashtra Pollution Control Board
5f3e31c0a6b21f06f7f1b0f2

Kindly verify Maharashtra Pollution Control Board's document on Blockchain by scanning the QR code.
https://blockchain.ecmpcb.in/docs/503be1c7dda6c9303739e801f94786f74f330f0ce85d95267602ddc68bc964f9
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Maharashtra Pollution Control Board
5f3e31c0a6b21f06f7f1b0f2

Kindly verify Maharashtra Pollution Control Board's document on Blockchain by scanning the QR code.
https://blockchain.ecmpcb.in/docs/503be1c7dda6c9303739e801f94786f74f330f0ce85d95267602ddc68bc964f9
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Maharashtra Pollution Control Board
5f3e31c0a6b21f06f7f1b0f2

Kindly verify Maharashtra Pollution Control Board's document on Blockchain by scanning the QR code.
https://blockchain.ecmpcb.in/docs/503be1c7dda6c9303739e801f94786f74f330f0ce85d95267602ddc68bc964f9
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Maharashtra Pollution Control Board
5f3e31c0a6b21f06f7f1b0f2

Kindly verify Maharashtra Pollution Control Board's document on Blockchain by scanning the QR code.
https://blockchain.ecmpcb.in/docs/503be1c7dda6c9303739e801f94786f74f330f0ce85d95267602ddc68bc964f9
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Maharashtra Pollution Control Board
5f3e31c0a6b21f06f7f1b0f2

Kindly verify Maharashtra Pollution Control Board's document on Blockchain by scanning the QR code.
https://blockchain.ecmpcb.in/docs/503be1c7dda6c9303739e801f94786f74f330f0ce85d95267602ddc68bc964f9
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Maharashtra Pollution Control Board
5f3e31c0a6b21f06f7f1b0f2

Kindly verify Maharashtra Pollution Control Board's document on Blockchain by scanning the QR code.
https://blockchain.ecmpcb.in/docs/503be1c7dda6c9303739e801f94786f74f330f0ce85d95267602ddc68bc964f9
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Maharashtra Pollution Control Board
5f3e31c0a6b21f06f7f1b0f2

Kindly verify Maharashtra Pollution Control Board's document on Blockchain by scanning the QR code.
https://blockchain.ecmpcb.in/docs/503be1c7dda6c9303739e801f94786f74f330f0ce85d95267602ddc68bc964f9
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Maharashtra Pollution Control Board
5f3e31c0a6b21f06f7f1b0f2

Kindly verify Maharashtra Pollution Control Board's document on Blockchain by scanning the QR code.
https://blockchain.ecmpcb.in/docs/503be1c7dda6c9303739e801f94786f74f330f0ce85d95267602ddc68bc964f9
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Company Registration Certificate 
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IEM Certificate 

 

 

 

 

 

 

 



Scanned with CamScanner

57

57



Scanned with CamScanner
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Scanned with CamScanner
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