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Abstract: Commercially produced sugar is generally made from a sugar cane and sugar beet. even though

there are numerous types of sugars to be had inside the marketplace cane sugar and beet sugar is

commonly used inside the lodge industry. These are used due to its traits and role they play in production of
bakery and confectionery products. This research article is descriptive in nature and facts became amassed
from cooks of diverse five-celebrity inns. Opportunity hypothesis, there may be a huge difference between
the approval of sort of sugar for use in bakery and confectionary recipes is regular. observe famous that
granular & icing sugar is commonly preferred by the pattern due to the fact if granulated sugar is utilized

in

creaming of cake, will increase quantity perfectly & in the course of baking additionally it caramelizes

slowly &colourings the product evenly. Icing sugar dissolves quickly as evaluate to other sorts of sugar

whilst getting ready confectionery products and can be used to decorate desserts.
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I. INTRODUCTION

The sugar that's generally used in the cookery and bakery is cane sugar synthetic from the juice of the sugar cane. it's
miles available in diverse forms and used as consistent with demand of the recipe. 2nd forms of sugar are produced
commercially from the sugar beet grown in many countries.

Various styles of sugar

e Granulated sugar: it's miles white in colour and also referred to as desk sugar. this is sugar has quality
crystals.

e Castor sugar: it's far very high-quality granulated sugar which dissolves at once while brought into water or
batters.

e Brown sugar: the sugars are available in colour, mild brown sugar and dark brown sugar. Brown sugars has
molasses syrup on it which gives it coloration and one of a kind flavor.mild brown sugar has lighter color and
less molasses in comparison to darkish brown sugar.

e Demerara sugar: this sugar is usually used in desserts in England. It comes in mild brown

e in colour with huge golden crystals.

e Muscovado or Barbados sugar: it's miles British speciality sugar that's dark brown in coloration and has
sturdy flavour of molasses.

e Confectioners or powdered sugar:even it's far known as icing sugar or sucre glace. regular sugar is ground
into very first-class powder then it's miles sifted and blended with little cornstarch to save you from caking.

e Coarse sugar: this sugar has large size of crystals than granulated sugar. it's miles used for

e redecorating, making fondants and confections.

e Sugar cubes: it comes in a uniform size of cubes made by means of urgent into moulds. it is usually used in
tea and espresso.

e Liquid sugars: granulated sugar dissolved in water is called liquid sugarwhich can be made in numerous
kinds.
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Objectives

To explore the various sugar types utilized in culinary applications.

II. LITERATURE REVIEW

Sugar solutions have lengthy been in use in the meals industry, but greater recently they have turn out to be to be had
because the liquid sugar of commerce. Sucrose and partly inverted kinds of liquid sugars and refiner's sirups are
nowavailable. numerous chemical and physical homes of interest to the food industry are mentioned, along with solids
content and its dedication, viscosity, shade and colour development, and the impact of pH, boiling factor elevation, and
freezing point melancholy, ash and its significance, hygroscopicity, and beauty. (PAUL R. DAVIS1955) This study
became to assess the influence of exceptional sorts of sugar (white subtle sugar, white crystal sugar, demerara sugar,
brown sugar and coconut sugar) at the physicochemical traits, rheological homes and sensory popularity of physalis
(Physalis L) jelly. In addition, we evaluated the have an impact on of the data at the acceptability of the product. It
became discovered that the type of sugar substantiallyaffectsthephysicochemical and rheological traits of physalis jelly
which displays variations in the product acceptability. due to better sensory acceptance, white subtle, whitecrystal and
demerara sugars are the maximum appropriate for processing jellies. It become additionally discovered that the sugar
type statistics and its advantages has no giant affect on sensory attractiveness of physalis jelly and that purchasers have
a desire for a clearer, much less candy, greater acidic and softer jelly (Paula Nogueira CURI 2017).

I1II. RESEARCH METHODOLOGY
This is descriptive research which covers various types of sugars used in the preparation of food items. Sugars of 10
types were selected for the study purpose. Data was collected from fivestar hotels in Mumbai from several localities.
Feedbacks were collected from 25 chefs working in bakery and confectionery section of a kitchen.
Primary data was collected by devising a questionnaire pertaining to the types of sugars and responses were tabulated
for analysis purpose. Observation method also was used to see handling and usage of various types of sugars.
Secondary data was collected from the reference books to get more insight on types of sugars and characteristics of
each type of sugar.

IV. RESULTS
There are ten types of sugar included in this study. It was explained to the sample that they have to tick in the
appropriate box according to their approval on the use of sugar type. The valuation was done accordingly. The total
sample score is given in table no 1. On the X axis there is sample of 25 chefs and on y axis the frequency to use type of

sugar.

Sr. Granulated | Castor | Brown | Coarse | Icing | Demerara | Muscovado | Fruit | Liquid | Cube
NO

1 4 2 4 3 4 2 2 2 3 2
2 4 2 4 3 4 2 2 2 3 2
3 4 2 4 3 4 2 2 2 3 2
4 4 2 4 3 4 2 2 2 3 2
5 4 2 1 2 4 2 2 2 3 2
6 4 3 2 0 2 2 2 2 2 2
7 4 4 4 3 4 4 3 1 4 0
8 4 4 2 0 4 0 1 0 4 1
9 4 4 3 4 4 3 3 4 3 3
10 4 4 4 3 4 4 1 4 3 3
11 3 4 2 1 4 1 1 0 1 0
12 4 3 2 1 3 2 2 1 1 1
13 4 3 2 1 3 2 2 1 1 0
14 4 3 3 0 4 0 0 0 0 3
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Table No 1: Score of types of sugar by the chefs
There is consistency among the pattern intheir responses. Granular & icing is in the main favoured through the sample
due to the fact if granulated sugar is used in creaming of cake, increases volume flawlessly & for the duration of baking
also it caramelizes slowly & colours the product frivolously & will increase the spreading that's ideal in some
merchandise. Sugar is also used in sugar presentations that couldn’t be replaced with different sugar. Icing sugar is used
for making pastillage, royal icing, for dusting on confectionery products and soon. itcouldn’t be substituted with
different kind of sugar. Fruit sugar isn't always that preferred through the pattern because of availability & use of it's far
constrained to few arrangements handiest.as a way to examine the sorts of sugar, the rating of 25 humans consistent

with types brought.
Hypothesis Testing:
HO: There is no significant difference between the approval of type of sugar to be used in bakery and confectionary
recipes.
H1: There is a significant difference between theapproval of type of sugar to be used in bakery and confectionary
recipes.
The method used for hypothesis testing is y2 with equal distribution
Granulated Castor Brow | Coarse | Icing | Demerara | Muscovado | Fruit | Liquid Cube
n
fo 99 77 70 33 92 37 38 28 47 35
fE 55.6 55.6 55.6 55.6 55.6 55.6 55.6 55.6 55.6 55.6
(Fo-fe)2 1883.5 45796 | 207.3 | 510.76 | 1324. 345.96 309.76 761.7 | 73.96 424.36
6 96 6
(Fo- 33.88 8.24 3.72 9.18 23.83 6.22 5.57 13.7 1.33 7.63
fe)2/fe
fe =55.6
x2 =73 (fo—fe)2fe=113.3
x2=113.3,
df=9

When df is 9; tabulated value is 16.9, at 0.05 level. (as given in the table in appendix A) Calculated value is 113.3
Tabulated value < calculated value,

Hence null hypothesis is rejected& alternative hypothesis that there is a significant difference between the approval of
type of sugar to be used in bakery and confectionary recipes is accepted.

V. SUGGESTIONS & RECOMMENDATIONS
It advocated to use a smaller number of sugars so that all factors of decided on sugars can be studied in remarkable info.
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Pattern is collected most effective from the five-megastar accommodations in Mumbai so it's miles cautioned to
accumulateresponses from numerous categories ofcorporations and from large range ofpopulations.

VI. CONCLUSIONS

Sugar serves as a fundamental ingredient for the preparation of various food items. Its natural sweetness makes it a
favorite among people of all ages, from children to the elderly. A wide variety of sugars is readily available in the
market. Commonly used sugar types include granulated sugar, brown sugar, confectioner's sugar, and caster sugar. It's
essential to note that not all sugar types are suitable for every culinary application; the choice of sugar should align with
the specific product requirements. In the culinary realm, professional chefs at five-star hotels typically prioritize
granulated sugar as their primary choice and confectioner's sugar as their secondary choice.

REFERENCES

[1]. N.D.S. Hasnol, S. Jinap, M. Sanny,Effect of different types of sugars in a marinating formulation on the
formation of heterocyclic amines in grilled chicken,FoodChemistry,Volume 145,2014,Pages 514-521, ISSN
0308-8146,

[2]. ttps://doi.org/10.1016/j.food chem.2013.08.086. W M Sherman, Metabolism of sugars and physical
performance, The American Journal of Clinical Nutrition, Volume 62, Issue 1, July 1995, Pages 228S-241S,
https://doi.org/10. 1093/ajcn/62.1.228S

[3]. Yasutaka Kano (2003) Effects of GA and CPPU treatments on cell size and types of sugars accumulated in
Japanese pear fruit, The Journal of Horticultural Science and Biotechnology, 78:3, 331- 334, DOLI:
10.1080/14620316.2003.11511627

[4]. Vitéria Regina Pinto, Ana Clara Costa Dias, Flavio Santos de Assis, Lais Cristina Barbosa, Paloma Cristina
dos Santos, Juliana Josh Silva Alves, Izabela VivarelliBarboza, Camila Carolinne Martins Gomes, Izabela
Silva dos Santos, Reginaldo de Souza Monteiro, Luciana Rodrigues da Cunha, Kelly Moreira
BezerraGandra&PatriciaAparecidaPimenta Pereira (2021) The Effect of Different Types of Sugars

Copyright to IJARSCT

ISSN 241

www.ijarsct.co.in 4| 2581-9429 |2

B\ IJARSCT ¢/




