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This invention relates to the production of
novel sugar compositions which are made from
combinations of sugars containing original and
refined non-sugar impurities to produce maple
flavored sugar and table syrup as well as jellies
having new and novel flavor characteristics, the
table syrup and the jelly being produced from a
common source and particularly from a readily
water dispersible edible sugar containing brick
or bar.

By the term “original non-sugar impurities” is
meant those non-sugar impurities which resemble
qualitatively and in their proportidns of one to
the other the non-sugar impurities of the original
. cane juice or the juice of the sugar cane as origi-
nally expressed. )

The sugar compositions containing the original
non-sugar impurities have desirably been sub-
jected tc a lime treatment after the cane juice
has been expressed from the sugar cane. For
example, cane juice as expressed from the sugar
cane may be subjected to tréeatment with lime and
the cane juice thereafter filtered. The cane juice
thus obtained will carry these original non-sugar
impurities in the proportions desired for use in
accordance with the procedures of the present
invention. ) '

Furthermore, the products made from the cane
juice such as raw sugar crystallized therefrom or
the washings removed from the outer surfaces of
the raw sugar crystals which have not been sub-
jected to further treatment to change the original
non-sugar impurities may similarly be used in
accordance with the procedures of the present
invention.

These original non-sugar impurities include the
non-sugar impurities present in cane juice which
has preferably been lime treated as well as in the
outer surfaces of the individual crystals of raw
sugar which may be removed by washing the
. outer surfaces of the raw sugar crystals with cen-
trifugalization. . '

For example, as included in the sugar composi-
tions which contain original non-sugar impuri-
ties there are included cane juice which- desirably

+- has been limed and raw sugar and special inter-

mediate products made from the limed cane juice
“such as indicated below. For example, such type
of svrup containing said original raw sugar im-
purities may be prepared by first producing raw
sugar from limed cane juice which involves crys-
tallization of raw sugar crystals from the limed
cane juice. The raw sugar crystals are then
placed into a centrifuge and washed with water
to remove and concentrate the syrup fiim con-
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tained on the outer surfaces of the raw sugar -
crystals. As the raw sugar erystals are washed
in the centrifuge the outer surfaces of the raw
sugar crystals are removed in the centrifuge and
this outer film may then be press filtered (with-
out the use of charcoal or bone black) and may
be concentrated either before or after filtration.
This product contains the original non-sugar im-
purities of the limed cane juice and will have a
purity of from 70 to 88 and is composed substan-

_tlally of the original film surrounding the raw
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sugar crystals.

By “refilned non-sugar impurities” is meant
those non-sugar impurities which are contained
in the refined sugar residues such as in that type
of cane syrup and particularly molasses which

has been refined through bone black, charcoal,

carbonates and phosphates and which include
non-sugar impurities that are not entirely com-
mon to the non-sugar impurities of cane juice

_but which non-sugar impurities bécome a part of

the total non-sugar impurities during the refining
process. )

Cane juice which has been treated with lime as
well as impurities of the water extract of the
sugar cane and also raw sugars made therefrom
are objectionable tasting substances. .

1t has now been found that by preparing special
combinations of cane sugar materials containing
certain proportions of original non-sugar impuri-
ties and refined non-sugar impurities at certain
ash levels and having certain ash compositions,
and desirably at certain pH ranges that a chemi-
cal change takes place in the objectionable tasting
substances, particularly with application of heat
whereby they are so modified as to enable forma-
tion of a composition having a highly desirable
palatable flavor which composition may be uti-
lized as a mabple flavored table syrup or used in
the manufacture of jellies, gums and other food
compositions. ) .

By this treatment, the objectionable tasting
non-sugar impurities are desirably reacted and
modified to form highly desirable, stable, homo-
geneous, non-oxidizable flavor complexes.

An object of the present invention is to provide
a stable, non-fermentable, non-perishable, non-
volatile and non-~oxidizable solid sugar composi-
tion in water dispersible edible brick, bar or other
solid form in which the objectionable flavors of

" the impurities of the sugar cane have been re-
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acted to produce a highly desirable food composi-
tion having a maple like flavor. ‘

A further object is to produce a solid mass
which may be readily solubilized or dispersed for .
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use with other food compositions. The solubfliza-
tion and ready dispersion of the solid mass is a

particularly important characteristic of the prod-

uct produced by the present.invention.

A further object is to produce a water dis-
persible, edible, sugar containing composition
which may also be utilized as a base for candy
and confection manufacture, ice cream, ices and
sherbets, puddings, beverages and other food com-
positions in which the sweetening value has been
enhanced far beyond the amount of sucrose pres-
ent and which contains novel and highly desira.ble
flavor complexes.

A still further object is to raise the economic
value of relatively impure sugar cane materials
which may be normally discarded as waste and
by the process of the present invention to convert
these materials into a highly desirable, readily
utilizable, water dispersible, edible, sugar contain-
ing food composition' having great value.

A further object is to provide a sugar composi-
tion in water dispersible, edible, sugar contain-
ing solid brick or bar form which may be utilized
either as a ration bar or upon reconstitution with
water for the dual purpose of a table syrup or a
basic composition for the production of a jelly
or gum having highly desirable flavor complexes
and food charsacteristics.

A still further object is to provide a low cost
Jelly made from pure sugar cane constituents and
from a basic water dispersitle, edible. sugar con-
taining bar or brick which may be easily and con-
veniently transported at low cost and occupying
s minimum of space.

A still further object is to provide & substan-
tially dehydrated jelly and a substantially pure
table syrup of manple like character, preferably in
the form of g solid block which may be easily and
economically transported at a great saving in

15

30

35

space and weight and which can be reconstituted 40

into a Jelly or a pure table syrup by the ultimate
consumer.

A still further object is to obtain a water dis-
persible, edible, sugar containing syrup or solid
mass having natural fruit color and which color
is obtained by the svecial treatment more com-

pletely outlined in this application of impure so- .

lutions and whereby as a result of the heat treat-
ment and desirably by acidification the gray
green color complex is destroyed and g stable yel-
low to red color is obtained.

Still further objects and advantages will appear
from the more detailed description set forth be-
low. it being understood. however. that this more
detailed descrintion is given by way of illustra-
tion snd exrlanation cnly. and not by way of
Hmitation, since various changes therein may be
made by those skilled in the art without depart-
ing from the scope and spirit of the present in-
vention. _

In accordance with the procedures of the pres-
ent invention, the sugar compositions are chosen
so that for every 100 parts of total non-sugar
impurities or total ash present in the final prod-
uct, between 10 parts and 50 parts and preferably
between 25 parts and 45 parts are refined non-
sugar impurities or ash derived therefrom and
the balance which constitutes the major propor-
tion is original non-sugar impurities or ash de-
rived therefrom. In addition, the ash content of
the final combination which contains a minor
proportion of refined non-sugar impurities and
a major proportion of original non-suear impuri-
ties iIs between 0.4% and 2.09% total ash based
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and 1.0% total ash. Therefore, of the total ash
content of the final combination of 0.4% to 2.0%,
between 10% and 50% of the said ash and pref-
erably between 25% to 45% 1is derived from those
sugar compositions which contain the refined
non-sugar impurities such as molasses.or “green”
cane sugar syrup. The balance of between 90%
and 50% of the said ash is derived from those
sugar compositions which contain the original
non-sugar impurities such as cane juice, raw cane
sugar, washed raw cane sugar and the outer syrup
flim removed from raw sugar crystals.

For example, in arriving at the proper combi-
nation of sugars containing the desired propor-
tion of refined non-sugar impurities and original
non-gugar impurities and having the desired ash
level, the following combinations may be utilized.

Example A

12 parts washed raw cane sugar containing about
0.6% original non-sugar impurities—this being
the sugar left after the surface film of more
impure sugars has been washed away and this
sugar containing about 0.2% total ash based
on total solids.

4 parts “green” cane sugar syrup—this being the
syrup which results after several stages of erys-
tallization to remove the more highly refined

. sugar and which syrup has also been put
through charcoal and possibly carbonate or
phosphste treatment, this syrup having an ash
content of about 0.8% and containing about
2.4% refined non-sugar impurities.

1 part syrup removed by washing the raw cane
sugar crystals at the centrifuge, the sugar hav-~
ing an ash content of 2.2% based upon total
solids and containing about 6.6% original non-
sugar impurities.

Example B

4 parts of raw cane sugar (having an ash content
of 0.5% and contalning about 1.5% original
non-sugar impurities.)

2 parts “green” cane sugar syrup—this being the
syrup which results after several stages of crys-
tallization to remove the more highly refined
sugar and which syrup has been put through
charcoal and possibly carbonate or phosphate
treatment, this syrup having an ash content of
about 0.8% and containing about 2.4% refined
non-sugar impurities.

Example C

1 part lime {reated cane julce being the juice ex-
pressed from the sugar cane and after liming
(having an ash content of 2.0% and containing
about 6% original non-sugar impurities).

5 parts washed raw cane sugar containing about
0.6% original non-sugar impurities—this being
the sugar left after the surface fiim of more

impure sugars has been washed away and this -

sugar containing sbout 0.2% total ash based

_ on total solids.

2 parts “green” cane sugar syrup-—this being the
syrup which results after several stages of crys-
tallization to remove the more highly refined
sugar and which syrup has also been put
through charcoal and possibly carbonate or
phosphate treatment, this syrup having an ash
content of about 0.8% and containing about
2.4% refined non-sugar impurities.

Ezample D
4 parts “green” cane sugar syrup—this belng the

upon total solids and preferably between 0.5% 78 . syrup which results after several stages of erys-
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tallization to remove the more highly refined
sugar and which syrup has also been put
through charcoal and possibly carbonate or
phosphate treatment, this syrup having an ash
content of about 0.8% and containing about
24% refined non-sugar impurities.

3 parts syrup removed by washing the raw cane
sugar crystals at the centrifuge, the sugar hav-
ing an ash content of 2.2% based upon total
solids and containing about 6.6% original non-
sugar impurities.

12 parts refined sweetening agent such as sucrose,
dextrose, glucose or corn syrup. '

This combination of sugars containing the
original non-sugar impurities and the refined
non-sugar impurities in their proper proportions
is then subjected to an elevated temperature
treatment between about 240° F. and 275° F. or
more and preferably to between 255° ¥. an
260° B, . :

The heat treatment may be carried out in an
open kettle, but may alsc be conducted in a pres-
sure chamber where the concentration of the
sugar syrups is maintained while the elevated
temperature is being reached.

Desirably only those sugars which contain the
original non-sugar impurities are subjected to
the elevated temperature treatment to react and
modify the original non-sugar impurities con-
tained therein followed by combining the sugar

‘syrup containing the heat reacted and modified

non-sugar impurities with the sugar syrup con-
taining the refined non-sugar impurities,

The heat treatment is conducted for a suffi-
clently long period of time to complete the re-
action snd modification of the original non-
sugar impurities such as for a period of between
several minutes and one hour. The time during
which the sugar is subjected to the elevated tem-
perature depends upon the elevated temperature.
The higher the temperature to which the sugar
is subjected, the shorter the time that is required
completely to react and modify the original non-
sugar impurities.

Following the elevated temperature treatment
the undissolved coagulated or precipitated mate-
rial is removed as by filtration or centrifugsiiza-
tion or by sedimentation or decantation.

For example, where the sugars referred to in
Example A are subjected to a temperature of 255°
F. at atmospheric pressure they may be held at
that temperature for a period of from 3 to 7 min-
utes or subjected to a flash or instantaneous heat
in a pressure chamber at 255° P. to 260° F. and
the coagulated or precipitated material may then
be removed. .

" In the filtration of the heat reacted sugar syrup
it is desirable to use an inert filtration agent such
as diatomaceous earth. The use of activated
carbon in the filtration of the heat reacted sugar
containing the original non-sugar impurities, un-
less the sugar syrup has been or is to be acidified,
hes been found to be undesirable,

Where the sugar syrup containing the original
non-sugar impurities has been heat reacted and
modified and then filtered, there may then be
added to the syrup other cane syrup or cane sugar
‘materials which confain refined non-sugar im-
purities so that to every 100 parts of total non-

- sugar impurities there are present between 10

parts and 50 parts of refined non-sugars and

between 80 parts and 50 parts of original non- -

sugar impurities.

Where the combination qf sugars containing'
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original and refined non-sugar impurities in their
proper proportion contains a total ash content
higher than 2.09% as specifically set forth in the
present invention, and the content is to be re-
duced to the desired level, between 0.4% and 2.0%,
there may be added to the combination a sweet-
ening agent such ag refined sucrose, dextrose or
other sweetening agent, as set forth in Ex-
ample DD, ) .o

The elevated temperature treatment to react
and modify the original non-sugar impurities
may be conducted by heat treating the entire
mass. or by heat treating only those sugars which
contain the original non-sugar impurities fol-
lowed by filtration and then combining with the
sugars containing the refined non-sugar impuri-
ties and the sweetening agent. _

The syrup thus obtained, after a period of
about 12 to 24 hours, then assumes a highly desir-
able maple-like flavor and may readily be used
as a maple flavored table syrup or in the manu-
facture of bakery products, candies and confec-

" tions, puddings, ice cream, ices and sherbets, and
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beverages.

The syrup also has been found highly satis-
factory for use in the preparation of fruit flavored
foods including jellies or gums whereby by the
addition of acld to produce a pH of between 2.5
and 3.2 and sufficient pectin to jellify the mass
there is obtained a highly desirable fruit flavor
which is obtained without the addition of fruits
or imitation or natural fruit flavors.

The syrup of the present inveniuion may also
be readily reconstituted into solid brick or bar
form. The preferred method is to concentrate
the syrup thus obtained in a vacuum pan at a
temperature not exceeding about 160° F. until
the syrup is supersaturated. As soon as super-
saturation of the syrup is obtained in the vacuum
pan at a temperature not in excess of about 160° I,
there is added to the vacuum pan a quantity of
sugar particles having a fineness of at least 250
mesh on the Tyler screen. The concentrating is
then continued and the temperature is main-
tained at not in excess of 160° F. As the per-
centage of total solids increases in the syrup in
the vacuum pan, an additional quantity of the
fine sugar particles is added. THis process is re-
peated several {imes during which evaporation in
the vacuum pan is continued at the fastest pos-
sible rate in the highest vacuum and at a tem-
perature not in excess of about 160° F. ‘The mass
is preferably agitated during this procedure al-
though agitation is not required.

This process is continued until the mass in the
vacuum pan reaches a point where it consists of .
a large proportion -of undevelored sugar crystals
of small size and which sugar crystals have not
been. allowed to grow by reason of the special
treatment given the mass in the pan and a small
proportion of the saturated syrup phase. When -

‘the mass in the vacuum pan reaches a total con-

" centration of between about 90 and 96 Brix, the

5

mass is allowed to flow into containers or molds
where upon cooling and solidification a solid mass
or brick or bar is obtained. :

The iree flowing pre-grained sugar composi-
tion in its concentrated form of between 90 and
96 Brix may be poured into melds or boxes or
containers and allowed to cool whereby a hard
solid mass or brick is obtained. Desirably the
walls of the containerinto which the concentrated
pre-grained sugar mass is poured should be either
brushed with oil or waxed or waxed paper liners
should be used.so that after solidification of the
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sugar syrup the brick or bar can be removed
cleanly from the container in which it is packed.

After about 12 to 24 hours aging the brick or
bar assumes g highly desirakle maple-like flavor
and this brick or bar can be utilized as a basis for
candies and confections, ice cream, ices or sher-
bets, for a table syrup or in the manufacture of
novel jellies or gums,

For example, the bar or brick may be added
to water, preferably to boiling water, to produce
& syrup of desired density and preferably a sat-
urated solution which has the character of a
maple flavored table syrup. The finished syrup
has the characteristics.of a fine maple syrup and
is far superior in flavor and aroma to the ordinary
blends of eane sugar and maple syrup commonly
sold as a table syrup.

This processing of the impure sugar solutions
in this manner causes a ¢(anemical modification
of the sugar cane impurities whereby the ob-
Jectionable flavors of the sugar cane impurities
are changed into a highly desirable aromg and
flavor which is non-volatile and which will with-
stand long boiling periods even at substantially
elevated temperatures.

Where it is desired to convert the bricks into
a jelly the proper amount of pectin or pectinous
material is added to the reconstituted bar with
additional acid to produce a pH between 2.8 and
3.5 and desirably to a pH of about 3.2. Upon
allowing to “set” there is obtained a fruit type
Jelly which has unusually desirable flavor and
aroma characteristics and which flavors and
aroma are non-volatile and non-oxidizable, these
being produced by the acid reaction of the present
invention. Furthermore, the finished jelly has a
color which is the same as if natural fruits had
been used in the jelly so that to all outward ap-
pearances the jelly thus obtained is a natural
fruit jelly made from pure fruit materials and
refined sugar.

The brick or bar obtained in accordance with
the procedures of the present invention can there-
fore be utilized for one of & number of food com-
positions and in its brick or bar form may be read-
ily transported in concentrated form at low cost
and with a minimum of packaging material.
example, when the bar is shipped in lieu of table
syrup approximately 50% of the space normally
occupied by the table syrup is saved and further-
more neither cans nor bottles are required for
shipment of the bar as the bar can be formed
directly in cardboard or wax paper containers or
may be formed in metal or rubber molds and then
shipped in brick form.

Where it is desired to produce only the jelly
from the bar, then the desired amount of acid
to produce a pH between 2.8 and 3.5 as well as
the desired amount of pectin is directly added
to the sugar composition in syrup form and im-
mediately after the sugar syrup has been sub-
jected to the elevated temperature treatment of
240° F. to 275° F. 'The flavor of the jelly having
the unusual fruit flavor characteristics is accom-
plished without the addition of any fruit flavor
or fruit essential oils from natural] or synthetic
sources which are normally responsible for flavors
contained in the pure fruit jelly.

It has been found particularly desirable in pro-
ducing the maple flavor characteristics to acidify
the sugar composition containing the original and

For.
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refined non-sugar impurities and particularly the

sugar composition containing the original non-
sugar impurities to a pH of between 4.7 and 5.8
and desirably between pH 4.9 and 5.1, the acidifi-

8

cation being conducted desirably before or during
the heat modification and followed by flltration
of the insoluble materials formed by the heat and
acid modification. Hydrochloric acid is desirably
used for the purpose of this acld adjustment and
acid reaction and the acidification is applied
preferably to the sugar composition containing
the original non-sugar impurities,

The sugar composition containing the original
non-sugar impurities is desirably acid reacted to
the desired pH of 4.7 to 5.8 before or during the
elevated temperature treatment to in excess of
240° F. followed by removal of the insoluble prod-
ucts formed by the acid and heat reaction.

As a less desirable procedure, the entire sugar
composition containing the original and refined
non-sugar impurities may be acid reacted after
the heat modification but the most desirable re-
sults of the present invention are obtained by the
acid reaction being conducted before or simul-
taneously with the heat reaction.

Where the sugar composition containing the
original non-sugar impurities is acid and heat
reacted before combining with the proper pro-
portion of the sugar composition containing the
refined non-sugar impurities, it has been found
desirable to acidify the former sugar composi-
tion containing the original non-sugar impurities
to a sufficlently low pH so that upon combining
with the latter sugar composition containing the
refined non-sugar impurities, the acidity of the
final combination will be within the desired range
of between pH 4.7 and 5.8.

Although hydrochloric acid is particularly de-
sired for this acidification, other acids, preferably
the non-oxidizing and non-reducing acids may
be used such as phosphoric acid, sulphuric acid,

-tartaric acid or citric acid.

By the addition- of the acid a chemical reaction
occurs between the non-sugar impurities of the
sugar compositions and the added acid whereby
a modification takes place to change the fiavor
complexes into highly desirable flavors and
aromas. This acid reaction further develops
taste and aroma complexes and is apart from
the reaction which takes place as g result of the
elevated temperature treatment.

Preferably, the combination of the two reac-
tions, the first being the heat reaction and the
second being the acid reaction, produces the most
desirable results of the present invention.

As a result of the acid reaction there is also
obtained a reduction in total color as well as a
complete stabilization of the color which makes
the product more readily adaptable and useful
for a table syrup, jelly, and other food purposes.
The reduction of intensity and the stabilization
of the color of the modified sugar are of great
importance and greatly enhance the usefulness
of the modified sugar. _

Where it is desired to form a brick of the final
composition, the acidification is conducted after
elevated temperature treatment and after heat
modification have taken place. Where, however,
the final product is to be retained in syrup form -

-or In solution, the atidification and heat modifi-

cation may be conducted simultaneously and the
acid reacted syrup may be subjected to the heat .
modification followed by filtration or removal of
the coagulated or precipitated materials in ac-
cordance with the procedures of the present in-
vention.

The pH adjustment of between 4.7 and 5.8 and
desirably between 4.9 and 5.1 appears to repre-

78 sent the critical limits, which acidity appears to
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complete the modification of the objectionable
tasting materials and to give the highly desirable
flavor complexes to the product produced in ac-
cordance with the present invention.

Where the polycarboxylic aliphatic acids such
as tartaric acld, citric acid, malic acid and their
acld salts as well as other acids such as lactic
geid, glycollic acid and phosphoric acid and also
dibasic acids such as succinic acid and malonic
acid as well as the sugar acids such as gluconic
acids and saccharic acid are utilized, the acids
themselves should be free of noticeable flavor and

10

should be used for the sole purpose of reacting -

the impurities of the raw sugar materials to pro-
duce the flavor complexes desired and the acids
must be added in a sufficlent quantity to produce
the effective acidity in terms of pH concentra-
$ion,

It has not been found desirable, however, to
use reducing acids of the nature of sulphurous
acid or oxidizing aclds such as nitric acid which
appear to form objectionable constituents.

The novel brick produced in accordance with
the present invention upon reconstitution with
water forms the maple flavored table syrup.

The heat and acid reacted sugar composition
thus obtained which in brick or bar or table syrup
form has the characteristics of a maple flavored
product has no characteristic whatever of the
sugars or sugar compositions containing the re-
fined or original non-sugar impurities used in
‘the production of the brick or bar. Furthermore
where g jelly is formed the jelly bears no re-
semblance whatever to the original constituents
used to produce the sugar composition.

The ash content or the non-sugar impurities
content may where desired be adjusted by blend-
ing or admixture with other intermediate sugar
products or sugar residues or by the addition of
sucrose, dextrose, glucose or other sweetening
agents in order to reach the desired ash or non-
sugar impurities content of refined and original
character. Of particular importance is the fact
that these novel flavors are produced in substan-
tially stable condition so that when used in the
meanufacture of other foods where additional con-
centration or boiling is employed, the aromatic
constituents and flavor complexes are fully re-
tained.

For example, where the pH has been adjusted
to between 2.8 and 3.5 as in the preparation of
the jelly and where a confectionery gum is pro-
duced, high'temperature treatments are involved,
These gums are now limited to the use of artifi-
cial flavoring ingredients which artificial flavors
consisting principally of essential oils are readily
volatilized. In accordance with the procedures
of the present invention, the maple flavored
product at the pH between 4.7 and 5.8 may he
further acidified to a pH between 2.8 and 3.5 and
subjected to prolonged and high temperature

treatments and the finished product will fully re- -

tain its desirable flavor and aromatic charaec-
teristics. .

. Purthermore, the maple flavored syrup or bar
_or table syrup produced therefrom will give en-
hanced sweetening value and s highly desirable
flavor to candies and confections, puddings,
bakery products, beverages, icings, ice cream,
sherbets and ices. It has been found particularly
that the amount of sugar required in an ice
cream or sherbet or in & candy can be reduced
by about 20% to 30% when using the maple
flavored product of the present invention as al-
though the amount of sucrose or other carbo-
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10 . ‘
hydrates which it contains is not in excess of
other sugar compositions nevertheless the sweet-
ening value appears to be greater.

It has also been found that where the maple
flavored sugar composition of the present inven-
tion is utilized in the preparation of food prod-
ucts where other flavoring materials are used
such as in the preparation of chocolate ice cream,
chocolate puddings, fruut ices or sherbets, butter=-
scotch puddings, et¢., that the amount of artcifi-
cial or natural flavor, such as of chocolate, fruiy
flavor or other tlavor can be reauced by between
20% and 40% without reduction in total fiavor,
In other words, the maple flavored sugar compo-
sition of the present invention has unusual vaiue
for blending in other food prouucts to enhance
and bring out other flavors thereby requring
much less of such other flavors as well as much
less of sugars that would otherwise hdve to e
used. '

Having described my invention, what I claim

is:
1, & process of producing novel sugar composi-
tions having a desirable mapie flavor and being
capable of manufacture into a fruit type jelly
without the addition of fruut flavors whuch com-
prises preparing g combination of cane sugar con-
stituents, said combination having an ash content
of between 0.4% and 2% based upon the soiids
present and- said combination also comprising
(a) s material selected from the group consisting
of molasses and “green” cane sugar syrup, which
material is present in a sufficient amount to
supply between 10% and 50% of the total ash
content of the combination, and (b) g material
seiected from the group consisting of cane juice,
raw can sugar, washed raw cane sugar and the
outer sugar film of raw cane sugar crystals, which
latter material is present in g sufficient amount
to supply between 90% and 50% of the total ash
content of the combination, heating to a temper-
ature of between 240° F. and 275° F. and then
removing the undissolved materials,

2. A process of producing novel sugar composi-
tions having a desirable maple flavor and being
capable of manufacture into a fruit type jelly
without the addition of fruit flavors which com-
prises preparing a combination of cane sugay
constituents, said combination having an ash
content of between 0.4% and 2% based upon the
solids present and said combination also compris-

- ing (@) a material selected from the group cone
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sisting of molasses and ‘‘green” cane sugar syrup,
which material is present in a sufficient amount
to supply between 10% and 50% of the total ash’
content  of the combination, and (b) a materisl
selected from the group consisting of cane juice,
raw cane sugar, washed raw cane sugar and the
outer sugar film of raw cane sugar crystals, which
latter material is present in a sufficient amount
to supply between 90% and 50% of the total ash
content of the combination, acidifying to a pH
of between 4.7 and 5.8, heating to a temperature
of between 240° F'. and 275° F, and then removing
the undissolved materials.

3. A process of producing desirable sugar com-
positions having a maple flavor and being capable
of manufacture into a fruit type jelly without
the addition of fruit flavors and having an ash
content of between 04% and 2%, which com-
prises providing a material selected from the
group consisting of molasses and “green” cane
sugar syrup which material is present in a suf-
ficlent amount to supply between 10% and 50%
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of the total ash content of the composition,
reacting and modifying said material by heating
to between 240° F. and 275° F., removing the un-
dissolved materials, and then combining said heat
reacted and modified material with a material
selected from the group consisting of cane juice,
raw cane sugar, washed raw cane sugar and the
outer syrup film of raw cane sugar crystals which
material is present in a suficient amount to
supply between 90% and 50% of the total ash
content of the composition.

4. A sugar composition having an ash content
of between 0.4% and 2%, sald composition con-
taining (@) the heat reaction products of a mate-
rial selected from the group consisting of molasses
and “green” cane sugar syrups which material
is present in a sufficient amount to supply be-
tween 10% and 50% of the total ash content of
the composition, and (b) & material selected
from the group consisting of cane juice, raw
cane sugar, washed raw cane sugar and the outer
syrup film of raw cane sugar crystals which mate-
rial is present in a sufficient amount to supply
between 90% and 50% of the total ash content
of the composition.

5. A sugar composition having an ash content
of between 0.4% and 2%, said composition con-
taining (a) the heat reaction products of a mate-
rial selected from the group consisting of molasses
and “green” cane syrup which material is present
in a sufficient amount to supply between 10%
and 50% of the total ash content of the composi-
tion, said heat reaction products having been
formed by heating the material to between about
240° F. and 275° F.,, and (b) a material selected
from the group consisting of cane juice, raw cane
sugar, washed raw cane sugar and the outer
syrup film of raw cane sugar crystals which
material is present in a sufficlent amount to
supply between 90% and 50% of the total ash
content of the composition,

6. A sugar composition having a desirable
msaple flavor and bheing capable of manufacture
into a fruit type jelly without the addition of
fruit flavors, said sugar compeosition having an
ash content of between 0.4% and 2% and con-
taining the heat reaction products of a combina-
tion comprising (a) a material selected from the
group consisting of molasses and “green” cane
sugar syrup which material is present in g suf-
ficient amount to supply between 10% and 50%
of the total ash content of the combination, and
(b) a material selected from the group consisting
of cane juice, raw cane sugar, washed raw cane
sugar and the outer syrup film of raw cane sugar
crystals which material is present in a sufficient
amount to supply between 90% and 50% of the
total ash content of the combination.

7. A sugar composition having a desirable
maple flavor and being capable of manufacture
into a fruit type Jelly without the addition of
fruit flavors, said sugar composition having an
ash content of between 0.4% and 2% and con-
taining the heat reaction products of a combina-
tion comprising (@) a material selected from the
group consisting of molasses and “green” cane
sugar syrup which material is present in a suf-
ficlent amount to supply between 10% and 50%
of the total ash content of the combination, and
(D) a material selected from the group consist-
Ing of cane juice, raw cane sugar, washed raw
cane sugar and the outer syrup film of raw cane
sugar crystals which material is present in g suf-
ficient amount to supply between 90% and 50%
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of the total ash content of the combination, the
said sugar composition having a pH of between
4.7 and 5.8.

8. A sugar composition having an ash content
of between 0.4% and 2%, said composition con-
taining (@) the hest reaction products of a ma-
terial selected from the group consisting of
molasses and “green” cane sugar syrups which
material is present in g sufficient amount to sup-.
ply between 10% and 50% of the total ash con-
tent of the composition, and (@) a material se-
lected from the group consisting of cane juice,

- raw cane sugar, washed raw cane sugar and the
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outer syrup film of raw cane sugar crystals which
madterial is present in g sufficient amount to sup-
ply between 90% and 50% of the total ash con-
tent of the composition, the sald sugar composi-
tion having a pH of hetween 4.7 and 5.8,

9. A process of preparing a sugar composition
having a desirable flavor and being capable of
being manufactured into fruit flavored jellies
without the addition of fruit flavors thereto, said
sugar composition having an ash content of be-
tween 0.4% and 2%, which comprises combining
two materials, namely, (@) about 12 parts by
welght of the washings of raw cane sugar con-

‘taining 0.6% non-sugar impurities and (b) 4

parts by weight of green cane sugar syrup left
as o residue after several stages of crystalliza-
tion, said last mentioned green cane syrup hav-
ing an ash content of about 0.8% and containing
gbout 2.4% refined non-sugar impurities; and
(¢) about 1 part by weight of sugar syrup re-
moved by washing raw cane sugar crystals in a
centrifuge, the sugar having an ash content of
2.2% based upon total solids and containing
about 6.6% original non-sugar impurities, and
then subjecting this combination to an elevat-
ed temperature treatment between about 240° F.
and 270° P,

10. A process of preparing a sugar composition
having a desirable flavor and being capable of
being manufactured into fruit flavored jellies
without the addition of fruit flavors thereto, said
sugar compeosition having an ash content of be-
tween 0.4% and 2%, which comprises combining
two materials, namely, (@) about 4 paris by
weight of raw cane sugar having an ash con-
tent of 0.5% -and containing about 1.5% original
non-sugar impurities, and (b) about 2 parts by
weight of green cane sugar syrup resulting after
several stages of crystallization to remove the
more highly reflned sugar, this last mentioned

syrup-having an ash content of about 0.8% and

containing- about 2.4% refined non-sugar im-
purities, and then subjecting this combination
to an elevated temperature treatment between
about 240° F. and 270° F.

11. A process of preparing a sugar composition
having a desirable flavor and being capable of
being manufactured into fruit flavored jellies
without the addition of fruit fiavors thereto, sald
sugar composifion having an ash content of be-
tween 0.4% and 2% which comprises combining
three materials, namely, (@) about 1 part by
weight of lime treated cane juice having an ash
content of 2.0% and containing about 6% origi-
nal non-sugar impurities, and (b) about 5 parts
by weight of washed raw cane sugar containing
about 0.6% original non-sugar impurities, being
the residue left after the surface film of the more
impure sugars has been washed away and con-
taining about 0.2% total ash based upon total
solids, and (¢) about 2 parts by weight of green
cane sugar syrup resulting after several stages
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of crystallization and removal of the more highly Number
refined cane sugar, this syrup containing an ash 2,054,873
content of about 0.8% and about 2.49% refined 2,176,034
non-sugar impurities; and then subjecting this 2,098,604
combination to an elevated temperature treat- § 1,826,701
ment between about 240° P, and 270° F. 2,261,819
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