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Objectives 
Project's main aim is to divulge the elaboration process of different types of sugar to the 
main population by redacting a Wikipedia article. 

Subproducts: 
• Cane buds & vegetable matter 

From: Harvesting 
Use: Animal feed 

• Bagasse 
From: Juice production 
Use: Fuel and planks 

• Cachaça 
From: Raw sugar extraction 
Use: Fertilizer and waxes 

• Molasses 
From: Centrifugation 
Use: Food & m.o. substrate 

Conclusion: 
https://ca.wikipedia.org/wiki/Tecnologia_d
e_l%E2%80%99elaboraci%C3%B3_dels_dif
erents_tipus_de_sucre#Bag.C3.A0s  

 

Methodology 
Collect and adapt available and referenced information, redact the article on Word's format 
to correct errors, elaborate flow diagrams to schematize the processes and allow a better 
comprehension and publish it on Wikipedia. 

 

Raw materials: 

• Sugarcane 

• Sugar beet 

• Others 
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