
Sugar: A Bitter Truth

Introduction

Sugar is a ubiquitous substance in our modern world. 

It is found in everything from candy to soda to bread. 

But what is sugar, exactly? And how did it become so 

central to our lives?

Sugar  is  a  carbohydrate,  a  type  of  molecule  that 

provides energy to the body.  It  is  found naturally in 

fruits, vegetables, and milk. However, most of the sugar 

we consume today is added sugar, which is sugar that 

has been added to food during processing.

Added  sugar  is  a  major  source  of  empty  calories, 

meaning it  provides calories but no nutrients.  Eating 

too much added sugar can lead to weight gain, obesity, 

and other health problems, such as heart disease and 

diabetes.
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The  sugar  industry  has  a  long  and  complex  history. 

Sugar was first cultivated in India thousands of years 

ago. It was later introduced to Europe by the Arabs in 

the  Middle  Ages.  By  the  16th  century,  sugar  had 

become a major commodity, and the sugar trade was 

one of  the most important economic activities in the 

world.

The sugar trade also had a dark side. Sugar plantations 

in the Caribbean and other parts of the world relied on 

slave  labor.  Millions  of  Africans  were  enslaved  and 

forced  to  work  on  sugar  plantations  in  brutal 

conditions.

The abolition of  slavery in the 19th century led to a 

decline in  the sugar  industry.  However,  the  industry 

rebounded  in  the  20th  century,  thanks  to  the 

development of new technologies that made it possible 

to produce sugar more cheaply and efficiently.

Today, the sugar industry is a global enterprise. Sugar 

is  produced in over 100 countries around the world. 
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The United States  is  the  world's  largest  consumer of 

sugar, followed by China and India.

Sugar  is  a  complex  substance  with  a  long  and 

fascinating history.  It  is  a  major part  of  our modern 

world, but it is also a substance that has been linked to 

a number of health problems. As we learn more about 

sugar, we can make informed choices about how much 

of it to consume.
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Book Description

Sugar:  A  Bitter  Truth  explores  the  complex  and 

controversial  history  of  sugar,  from  its  origins  as  a 

luxury item to its ubiquitous presence in our modern 

diets.

Pasquale De Marco traces the sugar trade's role in the 

rise of slavery, the development of the global economy, 

and the ongoing debate over the health effects of sugar.

Drawing  on  a  wide  range  of  sources,  including 

historical documents, scientific studies, and interviews 

with experts,  Pasquale De Marco provides a nuanced 

and comprehensive look at one of the most important 

commodities in human history.

Sugar:  A Bitter Truth is  essential  reading for anyone 

interested in food, history, or the global economy. It is a 

timely and important book that will change the way we 

think about sugar.
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In Sugar: A Bitter Truth, Pasquale De Marco argues that 

sugar is not simply a sweet treat, but a substance with a 

long and complex history that has shaped the world in 

profound ways.

From its origins as a luxury item in ancient India to its 

role in the rise of slavery in the Americas, sugar has 

been a major force in human history. Today, sugar is a 

ubiquitous ingredient in our diets, but its health effects 

are still hotly debated.

Sugar: A Bitter Truth is a fascinating and informative 

look  at  the  history,  culture,  and  science  of  sugar. 

Pasquale De Marco provides a nuanced and balanced 

perspective  on this  controversial  topic,  and Sugar:  A 

Bitter Truth is sure to spark discussion and debate.
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Chapter 1: The Sweet and the Bitter

The history of sugar

Sugar is a ubiquitous substance in our modern world. 

It is found in everything from candy to soda to bread. 

But what is sugar, exactly? And how did it become so 

central to our lives?

Sugar  is  a  carbohydrate,  a  type  of  molecule  that 

provides energy to the body.  It  is  found naturally in 

fruits, vegetables, and milk. However, most of the sugar 

we consume today is added sugar, which is sugar that 

has been added to food during processing.

Added  sugar  is  a  major  source  of  empty  calories, 

meaning it  provides calories but no nutrients.  Eating 

too much added sugar can lead to weight gain, obesity, 

and other health problems, such as heart disease and 

diabetes.

The history of sugar is long and complex.  Sugar was 

first cultivated in India thousands of years ago. It was 
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later introduced to Europe by the Arabs in the Middle 

Ages. By the 16th century, sugar had become a major 

commodity, and the sugar trade was one of the most 

important economic activities in the world.

The sugar trade also had a dark side. Sugar plantations 

in the Caribbean and other parts of the world relied on 

slave  labor.  Millions  of  Africans  were  enslaved  and 

forced  to  work  on  sugar  plantations  in  brutal 

conditions.

The abolition of  slavery in the 19th century led to a 

decline in  the sugar  industry.  However,  the  industry 

rebounded  in  the  20th  century,  thanks  to  the 

development of new technologies that made it possible 

to produce sugar more cheaply and efficiently.

Today, the sugar industry is a global enterprise. Sugar 

is  produced in over 100 countries around the world. 

The United States  is  the  world's  largest  consumer of 

sugar, followed by China and India.
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Sugar  is  a  complex  substance  with  a  long  and 

fascinating history.  It  is  a  major part  of  our modern 

world, but it is also a substance that has been linked to 

a number of health problems. As we learn more about 

sugar, we can make informed choices about how much 

of it to consume.
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Chapter 1: The Sweet and the Bitter

The cultivation of sugar

Sugarcane  is  a  tall,  perennial  grass  that  is  native  to 

tropical and subtropical regions of the world. It is the 

main source of sugar in the world, and it is cultivated 

in over 100 countries.

Sugarcane is a labor-intensive crop to grow. It requires 

a lot of water and fertilizer, and it must be harvested 

by hand. However, sugarcane is a very profitable crop, 

and  it  is  an  important  source  of  income  for  many 

farmers in developing countries.

The  cultivation  of  sugarcane  has  a  long  history. 

Sugarcane  was  first  cultivated  in  India  thousands  of 

years  ago.  It  was  later  introduced  to  Europe  by  the 

Arabs  in  the  Middle  Ages.  By  the  16th  century, 

sugarcane  had  become  a  major  commodity,  and  the 

sugar trade was one of the most important economic 

activities in the world.
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The sugar trade also had a dark side. Sugar plantations 

in the Caribbean and other parts of the world relied on 

slave  labor.  Millions  of  Africans  were  enslaved  and 

forced  to  work  on  sugar  plantations  in  brutal 

conditions.

The abolition of  slavery in the 19th century led to a 

decline in  the sugar  industry.  However,  the  industry 

rebounded  in  the  20th  century,  thanks  to  the 

development of new technologies that made it possible 

to produce sugar more cheaply and efficiently.

Today, the cultivation of sugarcane is a major industry 

in many countries around the world. Sugarcane is used 

to  produce  sugar,  molasses,  and  ethanol.  Sugar  is  a 

major  part  of  our  modern  world,  but  it  is  also  a 

substance that has been linked to a number of health 

problems. As we learn more about sugar, we can make 

informed choices about how much of it to consume.
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Chapter 1: The Sweet and the Bitter

The processing of sugar

The processing  of  sugar  is  a  complex and multi-step 

process that begins with the harvesting of sugarcane or 

sugar  beets.  Once  harvested,  the  sugarcane  or  sugar 

beets are crushed to extract the juice. The juice is then 

boiled and filtered to remove impurities. The resulting 

liquid  is  then  evaporated  to  concentrate  the  sugar 

content.  The  concentrated  sugar  liquid  is  then 

crystallized and dried to produce granulated sugar.

There  are  two main  types  of  sugar  processing:  cane 

sugar processing and beet sugar processing. Cane sugar 

processing is the more common method and is used to 

produce the majority of the world's sugar. Beet sugar 

processing is used to produce sugar from sugar beets, 

which are grown in cooler climates.

The processing of sugar is a major industry, and sugar 

is one of the most important commodities in the world. 
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Sugar is used in a wide variety of foods and beverages, 

and it is also used as a food additive.

The following are some of the steps involved in the 

processing of sugar:

1. Harvesting:  Sugarcane  or  sugar  beets  are 

harvested when they are  mature.  Sugarcane is 

harvested by hand or by machine.  Sugar beets 

are harvested by machine.

2. Crushing:  The  sugarcane  or  sugar  beets  are 

crushed  to  extract  the  juice.  The  juice  is  then 

filtered to remove impurities.

3. Boiling:  The  juice  is  boiled  to  concentrate  the 

sugar  content.  The  boiling  process  also  kills 

bacteria and other microorganisms.

4. Filtration: The boiled juice is filtered to remove 

impurities.  The  filtrate  is  then  evaporated  to 

concentrate the sugar content further.
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5. Crystallization: The concentrated sugar liquid is 

crystallized. The crystals are then separated from 

the liquid.

6. Drying:  The  crystals  are  dried  to  produce 

granulated sugar.

Granulated sugar  is  the  most  common type of  sugar 

used in food and beverages.  It  is also used as a food 

additive.  Sugar  is  a  versatile  ingredient  and  can  be 

used in a variety of ways.  It  can be used to sweeten 

foods  and  beverages,  or  it  can  be  used  as  a 

preservative.  Sugar is  also used in the production of 

candy, chocolate, and other confections.
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This extract presents the opening three 

sections of the first chapter.

Discover the complete 10 chapters and 

50  sections  by  purchasing  the  book, 

now available in various formats.
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This extract presents the opening three 

sections of the first chapter.

Discover the complete 10 chapters and 

50  sections  by  purchasing  the  book, 

now available in various formats.
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