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Characteristic features and manufacturing conditions of unrefined brown sugar (Air in
unrefined brown sugar; Air in Kokuto) expanded using the principle of vacuum degassing

Goki MAEDA, Naoto HIROSE

Okinawa Prefectural Agricultural Research Center, Regional Agriculutural System Section,

Abstract

We tried making inflated Kokuto (Air in unrefined brown sugar; Air in Kokuto) using vacuum degassing. We compared the

density, solubility and disintegration of Kokuto produced by the conventional method with those of Air in Kokuto. We also clarified

the basic manufacturing conditions for Air in Kokuto such as timing to inflate Kokuto.
We found that expanded Kokuto can be obtained by putting the sugar cane high syrup in a sealed container immediately before

solidification and evacuating it with a vacuum pump to depressurize the inside of the container. In order to make Air in Kokuto, it

was necessary to stir the high syrup while heating until transferring to the mold. In addition, the mold had to be heated to around

90°C , which is approximately the same as the liquid temperature of the high syrup at the end of cooling and stirring. Air in Kokuto

easily collapses when detached from the mold, but this can be prevented by using mold release oil, a silicone mold or a silicone-

coated mold.

Air in Kokuto expanded 2- to 3-times more than conventional Kokuto, markedly decreasing the breaking load and improving

the solubility and disintegration properties.

Keywords: Sugar cane, texture
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