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Abstract
Sugarcane is wealthy in dietary strands that have beneficial properties in gastrointestinal tract. Sugarcane
as wide range of health benefits in mammalian wellbeing. The sugarcane industry produces huge amounts
of residues. The intestinal flora was worked on in all cases in which sugarcane fermented with the probiotic
strains. Protecting the viability of probiotic microorganisms displays paramount provokes that should be
tended to during the improvement of utilitarian food items. A few variables have been professed to be
answerable for diminishing the practicality of probiotics on gut. Sugarcane juices contain high measure
of nutrients, mineral, and polyphenolic compounds and are additionally liberated from allergens and
effectively accessible. A natural product juice goes about as a decent conveyance framework for probiotics.
Advancement of probiotic refreshments without thinking twice about tactile picture is an imaginative thought
for improvement of practical drinks. The mix of probiotics and other dietary substances has been the subject
of reestablished interest in wellbeing advancement because of their capacity to improve gastrointestinal
wellbeing. Sugarcane juice with ample supplements and useful properties helps a superior vehicle for the
probiotics creatures and plays wellbeing role in human body. In this manner, the suitable determination of
probiotics and their successful conveyance stays a technological challenge. Thus, this paper presents the
overview of Research Articles to sum up the procedures and the methods took on to upgrade the feasibility
of probiotics. Likewise, different exploration and the difficulties related with the current investigates are
examined. Besides, this survey gives the future extension to specialists with the examination of research
issues found in the artistic works.
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A

INTRODUCTION

gricultural and food industry are
continually
proposing
involving
development wonders that produce
consistent exploration and arising innovations.
The difference in customer inclinations,
requirements, and acknowledgments is a
powerful interaction, and consequently the
upkeep of food quality through innovation
advancement is self-evident. The social legacy
of buyers, propensities, and even supportability
elements can also influence innovation
advancements applied in the food business.[1]
Sugarcane is a significant rural item. Sugarcane
dulling alludes to the upper piece of the stick
that typically contains lower sugar fixations
than the rest and is regularly disposed of,
delivering plentiful waste. Thusly, discovering
utilization for this build-up would be more

useful for the climate. These days, individuals are turning out
to be more wellbeing cognizant and worried about the useful
worth of food, subsequently guiding makers to underscore
on the advancement of useful food sources. In this way, the
key for effective promoting and acknowledgment of novel
food varieties depends not just on the idea of food quality all
through the chain, yet in addition to the additional worth food
functionalities. These clever utilitarian food items are either
normal or prepared food sources that have been strengthened
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with dynamic mixtures of known organic action. These
mixtures when regulated in characterized quantitative
and subjective sums give clinically demonstrated medical
advantages separated from those conveyed by central
supplements.[2]

to treat liver diseases and jaundice. The tropical sugarcane is
said to be the sweetest and richest in juice. Because it contains
iron and carbs, the juice is a nutritious food that provides a
healthy source of energy for the body. The juice, which is
high in minerals and organic acids, improves critical organs
such as the kidneys, stomach, brain, eyes, and genital organs.

SUGARCANE JUICE HEALTH BENEFITS

It is used to replenish protein loss during fever. Sugarcane
juice is used to treat febrile disorders in order to prevent
the body from loosing protein and other nutrients. Juice
consumption can also help with urinating. The urine system
remains clear, and kidney function is improved. Acidity
complex disorders such as nephritis, cystitis, gonorrhea,
and an enlarged prostate can all be treated with the juice.
It is drunk in conjunction with ginger juice, lime juice, and
coconut water for enhanced benefits.

Sugarcane (Saccharum officinarum L.) juice is a sucrose-rich
drink acquired by pounding mature sugarcane and removing
the juice.[3] It is a non-alcoholic beverage, described as a
viscous and hazy fluid, with shading that reaches from light
dim to dim green.[4] The general structure (g/100 mL) fell in the
accompanying reach: dampness (75.70–80.10), carbohydrate
(19.68–22.88), protein (0.28–0.44), lipid (0.12–0.17), and ash
(0.21–0.27). Accordingly, the sugarcane juice presents high
water and carbohydrate substance and low centralizations of
protein and lipid.[5] Sugarcane juice has critical upsides of
carbohydrates, minerals (potassium, calcium, phosphorus,
magnesium, and iron) and nutrient (complex B and C), being
a vigorous item (80–100 kcal/100 mL) with pH going from
4 to 5.[6]
Sugarcane juice is utilized to fix a few sorts of human
illnesses in various areas in the world. It has been utilized
in Ayurveda and Unani frameworks of medication in India
since days of yore either as single medication or in blend
with other plant items. Sugarcane extricates were set up with
a wide scope of natural impacts like immunostimulation,[7]
hostile to apoplexy action, calming movement, immunization
adjuvant, adjustment of acetylcholine delivery, and against
stress impacts. Sugarcane juice has wide organic impacts
on raising inborn insusceptibility to diseases.[8] Sugarcane
juice controls normal invulnerability of host cells against
various miniature bial contaminations, for example, viral,
bacterial, and protozoan having impacts on the degrees of
macrophages, neutrophils, and regular executioner cells.[8]
From the prior investigations the use of Sweet Lime juice
as a sole wellspring of sustenance for probiotic aging, which
shows productive development of Lactobacillus acidophilus
culture.[9] Furthermore, physiochemical boundaries like pH,
TSS and acridity were found reasonable for development of
culture in both juice tests. Time span of usability study in
sugarcane juice uncovered that L. acidophilus culture was
made due all through the refrigeration time of 3 weeks. The
investigations shows the potential outcomes to directly add
the freeze-dried probiotic culture Lactobacillus casei to the
sugarcane juice,[10] supplanting the customary techniques
for enactment and spread of the way of life in MRS stock
or squeeze, subsequently bringing about simpler and quicker
assembling interaction and high counts (>109 CFU/mL),
which is the main property while applying probiotic.
Sugarcane juice, or S. officinarum L, is a popular beverage
in the tropics and subtropics. It has a wide range of health
advantages, which is why it is commonly used in Ayurveda

The combination of lime juice and sugarcane juice is a home
treatment that aids in the healing of jaundice. Sugarcane juice
must be freshly collected, clean, and cooked in a hygienic
environment to get all of the health advantages. Sugarcane
has a protective function in the event of contamination.[11]
The immune resistance is already suppressed during diseases.
To strengthen teeth and jaw muscles apart from ailments, the
juice is also consumed directly from sugarcane. The teeth are
cleaned in the process and vigorously used. The sugarcane
poses an effective remedy, in case of low body nutrition.[12]

SUGARCANE NUTRITIONAL
COMPOSITION
The sugarcane culms are ground to acquire the sugarcane
juice. It is exceptionally nutritious and comprises of
normal sugars, minerals, nutrients, amino acids, natural
acids, starch, phosphatized, and gums.[13] Burning-through
100 mL sugarcane juice discharges, 40 kcal energy, 10 mg
calcium, 1.1 mg iron, and 6 μg carotene in the body. Not
with standing its cooling impacts it is accepted that the juice
has properties to help the sicknesses like discharge, dysuria,
anuria, jaundice, malignancy, cardiovascular, and urinary
infections.[14] In Ayurvedic medication, the sugarcane was
used as a singular medication and furthermore as a mix drug
with different spices and plants.[15] The sugarcane displays
diuretic properties, attributable to which it supports urinary
stream and resistant stimulatory impacts in chickens.[16,17]
Thus, the normal utilization of Sugarcane juice helps the
urinary framework, just as kidneys in playing out their ideal
capacity. The natural mixtures contain carotene, polyphenols,
flavonoids, and chlorophylls by which the trademark tone
is conferred to the stick juice. This load of referenced
classes of mixtures has a typical factor called twofold bond
unsaturation. It travels the shading and prompts complex
responses with other constituent mixtures.[18] The juice parts
were characterized into four classes which teach caramels,
polyphenolic compounds, plant colors, and corruption
results of sugars dense with amino subordinates. The soluble
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components of juice gets comprised by the reducing and nonreducing sugars, natural acids, amino acids, proteins, and salts
while the non-solvent part gets established by the suspended
particles.[19,20] As indicated by chemical profile it contains
10–21% non-reducing sugar, 13–15% sucrose, 0.3–3%
reducing sugars, 10–15% fiber, 0.5–1% natural substances,
0.2–0.6% inorganic substances, and 0.5–1% nitrogenous.
The analogous composition of the constituents in suspended
and solvent stages relies upon the condition, assortment,
and sugarcane plant development, state of the dirt, and the
techniques for collect. The soil level in juice is amazingly
affected by the climate circumstance. The molecule size
of the suspended matter in the juice goes from practical
properties as shown by the centrifugation.[19]

BENEFICIAL ROLE OF SUGARCANE IN
HUMAN BODY
Sugarcane (S. officinarum) gives useful properties such as
fiber, nutrient B and various minerals such as magnesium,
manganese, sodium, calcium, iron and potassium. In its
larger part is a natural product which does not give numerous
calories to the human body which assist individuals with
losing their weight without any problem. Sugar stick
of various societies gives low calories that others, in its
imperfection, the sugarcane panela which gives less calories
to the life form, containing a sum of 385 Kcal for every 100 g
devoured. It is avoided those individuals who experience the
ill effects of diabetes, because of its high sugar content and
rapidly raise the glycemic levels of the blood, influencing
each interaction in which it has been working.
Sugar stick gives sodium and cholesterol content yet it is
popular, lacking and furthermore totally soaked fats which
individuals devour each day. For individuals who wish to
diminish weight in a sound manner, without being influenced
to stay away from different sorts of nourishment for the
organic entity, it is strongly suggested. One of the fundamental
purposes behind low glycemic list in sugar is because of its
sugars which are straightforwardly prepared by the liver.[20]
Sugarcane assists with killing cancers and all abscesses
which is available in the body, likewise assists with keeping
up with the gums in wonderful condition, disposing of the
relative multitude of dangerous microscopic organisms that
are available and it assists with relieving acid reflux and
altogether builds energy in the body in this way on account
of the multitude of properties and advantages that sugar stick
gives to the human body. Sugarcane as function with the
entirety of advantages and nourishing properties to the human
body, It additionally helps in taking out cancers and abscesses
that might exist in the body, likewise supports the upkeep
of solid gums by eliminating every single hurtful bacterium,
it supports the fix of heartburn, and it fundamentally builds
energy in the body.[21]

PROBIOTICS ROLE IN HUMAN BODY
The World Health Organization (WHO) an October 2001 has
defined “Probiotics” as “Live microorganisms” which when
managed in satisfactory sums that give a medical advantage
on the host. It is a “Good Bacteria” which kills the pathogen
in the intestine and helps to maintain gut health. They can be
found in food source and other aged nourishments, dietary
enhancements, and magnificence items.[22]
Lactobacillus and Bifidobacterium species comprise the
fundamental representative hence being the ones most
normally studied. The two genera have a long history of safe
utilize and have been described as “Generally Recognized as
Safe,” being likewise prevailing occupants in the microbiota
of the human digestive system.[24] Different species having
a place with the genera of Lactococcus, Enterococcus,
Propionibacteria, and Saccharomyces (e.g., Saccharomyces
cerevisiae and Saccharomyces boulardii) are likewise
remembered for the rundown of Probiotics basically in view
of their known wellbeing advancing impacts.[25] Fruits and
vegetables can be acceptable carriers of probiotic societies,
as they are plentiful in fundamental supplements (minerals,
nutrients, strands, and cell reinforcements), devoured by
individuals of all age gatherings and consistently, do not
contain different microorganisms that can contend with
Probiotic societies, and do not have allergenic parts.[26] The
Probiotic culture L. casei has high endurance rates in organic
product juices. The medical advantage of the hosts targets
basically on the modulation of gut micro biota.[27,28] Human
gut microbiota incorporates the native digestive micro flora
that partakes in expanded capacities that further develop have
well-being.[29]
Agriculture Organization of the United Nations/WHO exhibit
the need for the probiotic strains to stay flawless through the
upper digestive system to guarantee wellbeing advancing
impacts after entering their site of activity, notwithstanding the
conveyance mode applied. For example, to guarantee that, it
has been expressed that the purported “least helpful” level of
suitable probiotic microorganisms ought to be no <106 CFU/g
of practical cells all through the item timeframe of realistic
usability. The utilization of Probiotics as various benefits
to treat issues such as cardiovascular disease, colon cancer,
diarrhea, eradication of helicobacter pylori, allergy, hepatic
encephalopathy, immune response, inflammatory bowel
disease, irritable bowel syndrome, lactose malabsorption,
necrotizing enterocolitis, non-alcoholic fatty liver disease,
and prevention of systemic infections.[30]
Probiotics are valuable on development and action in
the human body. Notwithstanding, it is the activity, not
the wellspring of the microorganism that is significant.
Without a doubt, it is difficult to affirm the wellspring of a
microorganism. Newborn children come up short on these
microbes in their digestive system, and the beginning of
the gastrointestinal micro flora has not been completely
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Table 1: Probiotic microorganism. (Adapted from Fijan 2014)[23]
Lactobacillus species

Bifidobacterium species

Other species

Lactobacillus acidophilus, Lactobacillus
amoebous

Bifidobacterium adolescentis,
Bifidobacterium animalis

Saccharomyces
cerevisiae

Lactobacillus brevis

Bifidobacterium breve, Bifidobacterium
bifidum

Streptococcus
thermophilus

Lactobacillus casei, Lactobacillus crispatus

Bifidobacterium Infantis

Escherichia coli

Lactobacillus paracasei, Lactobacillus plantarum

Bifidobacterium lactis

Enterococcus faecium

Lactobacillus reuteri, Lactobacillus rhamnosus

Bifidobacterium longum

Pedicoccus acidilactici

explained.[31] It is the capacity to stay suitable at the objective
site and to be compelling that ought to be confirmed for
each conceivably probiotic strain. Prebiotics are dietary
substances (for the most part comprising of non-starch
polysaccharides and oligosaccharides ineffectively processed
by human compounds) that support a chose gathering of
microorganisms living in the gut. They favor the development
of advantageous microorganisms over that of unsafe ones.
In contrast to probiotics, most prebiotics are utilized as food
fixings — in rolls, grains, chocolate, spreads, and dairy items
for instance. ordinarily known prebiotics are oligofructose,
insulin, galacto-oligosaccharides, and lactulose.
Many confirmations are there in-favor for the valuable
impacts credited to Probiotics, including improvement of
digestive well-being, upgrade of the safe reaction, decrease
of serum cholesterol, and malignancy anticipation. These
well-being properties are strain explicit and are affected
by the different systems. While a portion of the medical
advantages are very much recorded others require extra
investigations to be set up. Truth be told, there is significant
proof to help probiotic use in the treatment of intense
diarrheal infections, counteraction of anti-toxin related
looseness of the bowels, and improvement of lactose
digestion, yet there is deficient proof to suggest them for
use in other clinical conditions.[32]

to supplant the lost bile corrosive.[36] Cholesterol could be
taken out in more prominent sum within the sight of bile as it
goes about as a surfactant and permits cholesterol to connect
onto bacterial cell membrane [Table 1].[37] Identification of
Probiotic Microorganism and its species.

CONCLUSION
This review article gives us detail findings on the beneficial
properties of Probiotics and Sugarcane juice both for the human
wellness. It is concluded that consuming both together in proper
ration can restore the energy value. The most frequent probiotic
bacteria are from the LAB Lactobacillus, Enterococcus group
and the genus Bifidobacterium, but yeasts and microorganisms
have also been produced as potent Probiotics. The improvement
of Probiotic food plans is a key examination region for the future
practical food market. Recent studies showed that probiotic
could improve atopic eczema, wound and scar healing, and
reported additionally. Further studies on optimizing the
sugarcane juice as a substrate for Probiotic organisms would
be an innovative idea for development of functional beverages
may resulting in human wellness.

REFERENCES
1.

PROBIOTICS MECHANISM
Through various mechanisms like assimilation of
cholesterol, restricting of cholesterol to cell surface[33]
co-precipitation of cholesterol,[34] obstruction with the
development of micelle for digestive ingestion, and bile
acids deconjugation through the discharge of bile salt
hydrolyze (BSH)[35] Probiotics have been proposed to have
hypocholesterolemic impact. Hypocholesterolemic impacts
displayed by probiotics are generally asserted because of
BSH movement and it very well may be distinguished in all
lactobacilli and Bifidobacteria strains. The significant job
of BSH is deconjugation of bile corrosive, which makes
the bile salt less dissolvable and be discharged out as free
bile corrosive through defecation. This will diminish the
cholesterol in serum and increment the again amalgamation

2.

3.

4.

Guerrero L, Claret A, Verbeke W, Sulmont-Rossé C,
Hersleth M. Innovation in traditional food products:
Does it make sense? In: Innovation Strategies in the
Food Industry. Cambridge, Massachusetts: Academic
Press; 2016. p. 77-89.
Terpou A, Papadaki A, Lappa IK, Kachrimanidou V,
Bosnea LA, Kopsahelis N. Probiotics in food systems:
Significance and emerging strategies towards improved
viability and delivery of enhanced beneficial value.
Nutrients 2019;11:1591.
Chauhan OP, Ravi N, Roopa N, Kumar S, Raju PS. High
pressure, temperature and time-dependent effects on
enzymatic and microbial properties of fresh sugarcane
juice. J Food Sci Technol 2017;54:4135-8.
Manikantan MR, Arumuganathan T, Rani CI, Kasturi R,
Varadharaju N. Storage stability of sugarcane juice in
polypropylene-based nano composite packaging films.
Sugar Tech 2017;19:438-45.

Asian Journal of Pharmaceutics • Apr-Jun 2022 • 16 (2) | 127

Sugapriya et al: Medical uses of fermented sugarcane juice and its by products in agro industries
5.

6.
7.

8.

9.

10.

11.
12.

13.

14.
15.

16.

17.

18.
19.
20.

Ramachandran C, Rani RS, Lavanya K, Nivetha S,
Usha A. Optimization of shelf stability of sugarcane
juice with natural preservatives. J Food Proc Preserv
2017;41:e1286.
Suganthi A, Bhuvaneswari K, Ramya M. Determination
of neonicotinoid insecticide residues in sugarcane juice
using LCMSMS. Food Chem 2018;241:275.
Abasy M, Motobu M, Na KJ, Sameshina T, Koge K,
Onodera T, et al. Immunostimulating and growth
promoting effects of sugarcane extracts (SCE) in
chickens. J Vet Med Sci 2002;64:1061-3.
Lo DY, Chen TH, Chien MS, Koge K, Hosono A,
Kaminogawa S, et al. Effects of sugarcane extract
on modulation of immunity in pigs. J Vet Med Sci
2005;67:591-7.
Khatoon N, Gupta RK. Probiotics Beverages of sweet
lime and sugarcane juices and its physiochemical,
microbiological and shelf life studies. J Pharmacogn
Phytochem 2015;4:25-34.
Santos MA, Dias SS, da Costa GM, Klososki SJ,
Barão C, Gomes RG, et al. Pasteurised sugarcane juice
supplemented with Lactobacillus casei and prebiotics:
Physicochemical stability, sensory acceptance and
probiotic survival. Int Food Res J 2019;26:1315-25.
Macouzet M, Lee BH, Robert N. Production of
conjugated linoleic acid by probiotic Lactobacillus
acidophilus La-5. J Appl Microbiol 2009;106:1886-91.
García-Ruiz A, Esteban-Fernández DG, Requena T,
Bartolomé B, Moreno-Arribas MV. Assessment of
probiotics properties in lactic acid bacteria isolated from
wine. Food Microbiol 2014;44:220-5.
Nishad J, Selvan CJ, Mir SA, Don Bosco SJ. Effect of
spray drying on physical properties of sugarcane juice
powder (Saccharum officinarum L.). J Food Sci Technol
2017;54:687-97.
Karthikeyan J, Samipillai SS. Sugarcane in therapeutics.
J Herb Med Toxicol 2010;1:9-14.
Vedavathy S, Rao K, Rajaiah M, Nagaraju N. Folklore
information from Rayalaseema region, Andhra Pradesh
for family planning and birth control. Int J Pharmacogn
1991;29:113-6.
Hikosaka K, El-Abasy M, Koyama Y, Motobu M,
Koge K, Isobe T, et al. Immunostimulating effects of
the polyphenol-rich fraction of sugar cane (Saccharum
officinarum L.) extract in chickens. Phytother Res
2007;21:120-5.
Akram M, Hamid A, Khalil A, Ghaffar A, Tayyaba N,
Saeed A, et al. Review on medicinal uses, pharmacological.
In: Phytochemistry Immunomodulatory Activity of
Plants. Sage UK, London: SAGE Publications; 2014.
Honig P. Principles of Sugar Technology. Amsterdam:
Elsevier; 2013.
Kumar S. Detannification of Aonla Juice and its Blending
With Sugarcane Juice. MSc Thesis, CCSHAU, Haryana
Agricultural University, India; 2009.
Doherty WO, Rackemann DW. Stability of sugarcane

21.

22.

23.
24.

25.
26.
27.
28.
29.
30.
31.

32.
33.
34.

35.

juice a preliminary assessment of the colorimetric
method used for phosphate analysis. Zuckerindustrie
2008;133:24-30.
Varankovich NV, Nickerson MT, Korber DR. Probioticbased strategies for therapeutic and prophylactic
use against multiple gastrointestinal diseases. Front
Microbiol 2015;6:685.
World Health Organization. Health and Nutritional
Properties of Probiotics in Food including Powder Milk
with Live Lactic Acid Bacteria. Cordoba, Argentina:
Food and Agriculture Organization of the United Nations
and World Health Organization Expert Consultation
Report; 2001.
Fijan S. Microorganism with claimed properties: An
overview of recent literature. Int J Environ Res Public
Health 2014;11:4145-767.
Neffe-Skocinska K, Rzepkowska A, Szydłowska A,
Kołozyn-Krajewska D. Trends and possibilities of the
use of probiotics in food production. In: Alternative
and Replacement Foods. Ch. 3. Cambridge, MA, USA:
Academic Press; 2018. p. 65-94.
Ambalam P, Raman M, Purama RK, Doble M. Probiotics,
prebiotics and colorectal cancer prevention. Best Pract
Res Clin Gastroenterol 2016;30:119-31.
Panghal A, Janghu S, Virkar K, Gat Y, Kumar V,
Chhikara N. Potential non-dairy probiotic products a
healthy approach. Food Biosci 2018;21:80-9.
Food and Agriculture Organization. Guidelines for the
Evaluation of Probiotics in Food: Report of a Joint FAO.
Rome, Italy: Food and Agriculture Organization; 2013.
Meng C, Bai C, Brown TD, Hood LE, Tian Q. Human
gut microbiota and gastrointestinal cancer. Genom
Proteom Bioinf 2018;16:33-49.
Gibson GR, Roberfroid MB. Dietary modulation of the
human colonic microbiota: Introducing the concept of
prebiotics. J Nutr 1995;125:1401-12.
Probiotics and Prebiotics, World Gastroenterology
Organisation Global Guidelines; 2011.
Gardiner G, Ross RP, Collins JK, Fitzgerald G, Stanton C.
Development of a probiotic Cheddar cheese containing
human-derived Lactobacillus paracasei strains. Appl
Environ Microbiol 1998;64:2192-9.
World
Gastroenterology
Organization.
Global
Guidelines (WGO). Probiotics and Prebiotics. World
Gastroenterology Organization; 2011.
Soccol CR, Schwab A, Kataoka CE. Assessment
microbiology of cane broth (garapa) in the city from
Curitiba. Bowl Center Pesq Process Food 1990;8:116-25.
Kalpana K, Lal PR, Kusuma DL, Khanna GL. The effects
of ingestion of sugarcane juice and commercial sports
drinks on cycling performance of athletes in comparison
to plain water. Asian J Sports Med 2013;4:181.
Lye HS, Rahmat-Ali GR, Leong MT. Mechanisms of
cholesterol removal by lactobacilli under conditions
that mimic the human gastro intestinal tract. Int Dairy J
2010;20:169-75.

Asian Journal of Pharmaceutics • Apr-Jun 2022 • 16 (2) | 128

Sugapriya et al: Medical uses of fermented sugarcane juice and its by products in agro industries
36. Zhang M, Hang X, Fan X, Li D, Yang H. Characterization
and selection of Lactobacillus strains for their effect
on bile tolerance, taurocholate deconjugation and
cholesterol removal. World J Microbiol Biotechnol
2008;24:7-14.
37. Lambert JM, Bongers RS, De Vos WM, Kleerebezem M.
Functional analysis of four bile salt hydrolase and

penicillin acylase family members in Lactobacillus
plantarum WCFS1. Appl Environ Microbiol
2008;74:4719-26.

Source of Support: Nil. Conflicts of Interest: None declared.

Asian Journal of Pharmaceutics • Apr-Jun 2022 • 16 (2) | 129

