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Analysis of functional components and stress repression in non-centrifugal brown can
e sugar
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A cane brown sugar, called kokuto, has been traditionally produced in Okinawa by n
on-centrifugal method, without molasses removing process. Therefore, kokuto contains a lot of various usef
ul components. In this study, sugarcane, kokuto and molasses are used as materials, and their physicochemi
cal properties, flavor characteristics, functional components and biological functions such as antioxidant

activity and stress repression are examined.
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