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2. LIFTING & LOADING 
The harvest starts in September.

6. WASHING OF 
THE SUGAR BEET 
The sugar beet is washed 
thoroughly and any 
adhering soil is removed.

7. SLICING OF THE SUGAR BEET 
The sugar beet is sliced into thin strips.

8. JUICE EXTRACTION 
The sugar is extracted from the 
cells of the sugar beet.

5. DETERMINATION OF 
THE SUGAR CONTENT 
The sugar beet is weighed and the 
sugar content is determined.

10.1. EVAPORATION 
By evaporating the water (with 
steam), the thin juice thickens 
and the sugar content increases 
to approximately 70%. It has now 
become thick juice.

11. BOILING 
The thick juice is further 

concentrated into a thick 
crystal mixture.

10.2. THICK JUICE STORAGE 
The thick juice is stored and then 
processed after the beet campaign.

14. PRODUCTION 
COMPLETED 
The sugar leaves the factory.

15. STORAGE 
The sugar is stored in sugar silos.

16. INDUSTRIAL CLIENTS 
The sugar is transported to clients 
in bulk trucks, among others.

17.  
The sugar is marketed for consumers.

12. CENTRIFUGING 
The centrifuges separate 
the crystal mixture into 
sugar crystals and syrup.

13. DRYING AND 
COOLING 
The sugar crystals 
are dried and cooled.

3. TRANSPORT 
Trucks transport the sugar 
beet to the factory.

4. THE FACTORY 
The processing of the 
sugar beet starts.

1. ON THE LAND 
Sugar beet is sown in 
March and April.

HOW SUGAR IS MADE4

Beet residue & wash 
water for green gas

Soil received with the beets 
is used to raise the level of 
farmland, roads and dykes

Beet pulp for 
animal feed

Betacal lime fertiliser for 
agricultural purposes

Molasses for fermentation 
and animal feed

9. PURIFICATION 
OF JUICE 
Minerals, salts and proteins 
are extracted from the raw 
juice. It has now become thin 
juice with a sugar content of 
approximately 15%.

4.  Credit: Suiker Unie.


