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SWEETS tourism



Sweets (confectionery, pastry) tourism
is a subtype of culinary/food tourism. Its aim is to try, make

and gain knowledge about sWeets. This is done by learning

about the raw materials from which the product is made, e.g.

by visiting factories, museums or participating in dessert

workshops, participating in culinary events dedicated to

sweets, as well as visiting famous cafes or confectioneries.



Tower at sugarcane plantation



Source: http://chartsbin.com/view/43648?_scpsug=crawled_647671_28bc4590-e27f-11e6-f022-00221934899c



Source: http://chartsbin.com/view/43648?_scpsug=crawled_647671_28bc4590-e27f-11e6-f022-00221934899cThe Museum of Sugar, was created on 3 August 

1960, by Resolution 1745 of the Institute of Sugar and 

Alcohol – IAA.

It had the objective of researching, gathering, organising 

and spreading the most representative social, artistic and 

technical aspects of the sugarcane agricultural industry in 

Brazil and in other sugarcane producing countries, as well 

as promoting study, research, courses and competitions 

for the knowledge and appreciation of the sugar 

civilisation.

Its first exhibition was held at the IAA headquarters in Rio 

de Janeiro, later being transferred to Recife where it 

was provisionally installed on 30 January 1961.

The Museum inaugurated its own site in October 1963 

with the exhibition O Açúcar e o Homem (Sugar and Man). 

Source: GASPAR, Lúcia. Museum of Sugar. Pesquisa Escolar On-Line, Joaquim Nabuco

Foundation, Recife. Available at:  <http://basilio.fundaj.gov.br/pesquisaescolar/>.



Source: http://chartsbin.com/view/43648?_scpsug=crawled_647671_28bc4590-e27f-11e6-f022-00221934899cLocated in the city of Pontal (SP), the old Central Mill – built 

in the beginning of the 20th century and preserved in its set 

of building, equipments, and machinery – takes in the Sugar 

Cane Museum.
collection is composed of modern Scotish machinery from the late 1880’s: 

steam mills , boiling pans , crystallizers, and baggers – brought from Europe 

to Brazil during the monarchy period and preserved until the present days on 

their original positions within the mill’s production line.

Other objects are the old seeders, fuel pumps, barrels to benefit and purify 

sugar, container for the transportation of the hard liquor to the porto f 

Santos, the stamp that identified the sugar bags with the mill’s brand, the 

workshop’s machinery and even the old clock that used to be at the top of 

the mill’s tower.

The collection also contains objects that the Biagi Family has successfully 

bid from mills located in the northeast region of the country, dated of the 

16th century, period that representes the beginnings of the sugar production 

in Brazil.

Source: GASPAR, Lúcia. Museum of Sugar. Pesquisa Escolar On-Line, Joaquim Nabuco

Foundation, Recife. Available at:  <http://basilio.fundaj.gov.br/pesquisaescolar/>.





The Sugar Museum is home to a wide variety of 

exhibits. These exhibits depict 168 years of “King 

Sugar,” a chapter in Maui’s history that impacted 

the island’s landscape and multiculturalism.





Zucker-Museum (Sugar Museum) - BERLIN

Painting, "Friedrich Wilhelm III 

Receives Achard"

Clara E. Fischer, 1903



in Rio de Janeiro with Sugarloaf [Pão de Açucar]
Mountain, as seen from Tijuca Forest



Zucker-
Museum
(Muzeum 
cukru) -
BERLIN



Zucker-Museum (Sugar
Museum) - BERLIN

berlin.de [9.02.2021]technikmuseum.berlin [9.02.2023]



Sugar Industry Museum in Pszenno

pl.wikipedia.org

labiryntarium.pl [9.02.2021]



Taiwan Sugar Museum



AUSTRIAN SUGAR MUSEUM



The Museo de Angroindustria Azucarera Marcelo Salado (Marcelo

Salado Sugar Industry Museum) –Caibarién;

Museo De Agroindustria Azucarera - Central Azucarero Patria -

Morón, Cuba



https://www.atlasbig.com/en-in/countries-by-sugarcane-production

6 Mexico 56,672,829

7 Colombia 36,508,450

8 Australia 30,517,650

9 Indonesia 28,600,000

10 USA 27,600,190

11 Guatemala 27,355,196

12 Philippines 25,029,880

13 Argentina 24,502,741

14 Viet Nam 19,822,851

15 Cuba 18,000,000

16 South Africa 17,755,537

17 Egypt 16,055,013

18 Peru 11,389,617

19 Myanmar 11,128,400

20 Bolivia 8,332,276

21 Ecuador 8,251,306

22 Iran 6,919,808

23 El Salvador 6,782,795

24 Honduras 6,660,515

25 Kenya 6,477,651

26 Nicaragua 6,375,604

27 Paraguay 6,372,000

28 Venezuela 6,185,875

29 Sudan 5,807,500

30 Swaziland 5,553,743

31
Dominican 
Republic

5,033,601

32 Bangladesh 4,508,000

33 Costa Rica 4,344,048

34 Mauritius 4,044,422
35 Zambia 4,043,429

R
an
k

Country
Production in 
Tonnes, 2021

1 Brazil 736,108,487

2 India 352,142,000

3 China 126,153,469

4 Thailand 103,697,005

5 Pakistan 62,826,458



1972

https://www.onmyway-magazine.com/en/stories/mauritius/its-all-about-sugar/



1972

In 2010s
similar
area





Muscovado Sugar
muscovado sugar is a variety of unrefined cane 

sugar in which the molasses isn't removed. It 

comes in dark and light varieties, and has a 

sticky, wet, sandy texture with a rich, complex 

flavor. Flavor is strong



DEVELOPMENT eg. 

Changi Airport Group (CAG) partnered to launch the Air Corridor 
project in 2015 Air Mauritius launched nonstop services to 
Singapore in 2016, following an unusual agreement between the 
two countries to create a bridge for Asia-Africa traffic.

Economy
transformation

www.ttgasia.com/2018/07/24/mauritius-steps-up-air-corridor-promotion-as-asia-comes-into-greater-focus/



Sugar Museum & Factory: 
• Visit of Beau Plan Sugar Mill-

transformed in a modern museum

• Visit of the factory

• Sugar and Rum tasting

Beau Plan

21001 

Pamplemousses

Mauritius



Mauritius

harvest

clarificationevaporation

crystalization spinning / 

drying

grinding

Export: 

The bagasse is the cane fibre that remains after 

the extraction of the juice. It is burnt in the boilers 

of thermal power plants to turn water into steam 

in order to produce electricity.





Mauritius

Harvest: In 
Mauritius, 

sugar cane is
harvested 

between June
and December 

and then
transported to 

the sugar
factories of the 

island.

The cane is 
pressed in
cylinders,

called mills, 
and hot water 

is added to
extract a
maximum

amount of juice 
and bagasse.

The juice is 
clarified by 
adding lime 
milk (from 
limestone). 

The non-sugar 
substances are 
separated from 
the juice and 

fall to the 
bottom of the 

decanter, 
forming scum.

The clarified 
juice (without
impurities) is 

heated in large
boilers where 

80% of its
weight is 

transformed 
into steam. A 
thick syrup is 

then obtained.

The syrup is 
heated in 

vacuum pans. 
Sugar crystals 
are added to 

start the 
crystallisation
process. The 
liquid mass

obtained 
massecuite is
composed of 

fine sugar
crystals and a 

thick syrup

Crystallisation 
continues in

large blenders.
The 

massecuite is 
gradually

cooled and the 
crystals

become bigger 
by absorbing
some of the 

syrup

The 
massecuite
goes into a

centrifuge just 
like in a
washing

machine. The 
crystals remain 
in the basket 
and the syrup 

called
molasses is 
evacuated 
through the
holes. The 
crystals are 
then dried
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From early on, the history of was marked by the successful 

cultivation of sugar cane. The abundance and quality of the crops were such that, 

as early as the 15th century, large quantities of sugar started being exported to 

mainland Europe, Africa and Asia. The "white gold" then became a source of wealth 

for the island in the centuries that followed. Later came sweets:

The 'queijada' of Madeira (curd cheese pastry) ;

passion fruit pudding; Bolo de Mel de Cana

https://fabricastoantonio.com/en/about-us/manufacturing/



In 1893, the Santo António Factory, heavily influenced 

by the prevalent English culture in our society, 

emerged as the first biscuit and cookie manufacturing 

facility in the region.

Francisco Roque 

Gomes da Silva

MADEIRA’S SUGAR CANE SYRUP 

CAKE

https://fabricastoantonio.com/en/about-us/manufacturing/



In 1893, the Santo António Factory, heavily influenced 

by the prevalent English culture in our society, 

emerged as the first biscuit and cookie manufacturing 

facility in the region.

https://fabricastoantonio.com/en/about-us/manufacturing/





Choco-Story Brussels - Cocoa and Chocolate Museum

brussels.info [10.02.2021] Source: https://choco-story-brussels.be/en

Tablet workshop : 2h30; 32€ / person 

(entrance included)

Praline workshop : 3h30; 50€ / person 

(entrance included)



Muzeum Piekarnictwa i Cukiernictwa w Ustce

http://www.muzeumchleba.pl/ [10.02.2021]



Rogalowe Muzeum Poznania

rogalowemuzeum.pl [10.02.2021]





Baklava Museum in Gaziantep 
pl.wikipedia.org



Chak - Chak museum in Kazan 

chak-chak.museum [10.02.2021]



https://www.kuos.com//museum/ [11.04.2023]

Kuo Yuan Ye Museum of Cake and Pastry, Taiwan



https://www.kuos.com//museum/ [11.04.2023]



Icecream museum in Anzola (est. 2012)

https://www.gelatomuseum.com/it [10.02.2021]

pl.wikipedia.org







● Around 1735, Mahé de La Bourdonnais brought a tuber of South American origin, called cassava or manioc, into Mauritius. At 

the time, sugar estates were growing it and using it mainly for cattle feed. The oxen would pull cartloads of sugar cane from

the fields to the factory.

● In 1868, Hilarion Rault, whose father had come from Britton in 1807 to settle on the French colony Isle de France, developed 

a recipe for cassava biscuits. In 1870 the “Biscuits Manioc” were launched on the local market.

● Although people enjoyed them, the biscuits weren’t a big success as cassava was perceived to be an animal feed. However, it 

didn’t stop Hilarion Rault from entering his invention in the London Franco British Exhibition in 1908, where he duly won a 

silver medal!

● During the First World War our little island was not spared:

As staple food was unable to reach the island, the population turned to cassava biscuits which was the only available flour. The 

biscuit factory tripled its production and more than 100 people worked night and day to supply biscuits to the whole island. 

The trains travelling between the north and south of the island, would leave every morning with loads of biscuits. At the end of

the war, wheat and other imported products were back in the island and the Mauritians turned away from the “Biscuits 

Manioc”.

● As the sugar industry grew, sugar cane planting became a more viable business and planters gave up cassava plantations.

● In 1960, during the cyclone Carol the factory building was almost totally destroyed, only a few walls were left standing. 

Factory was reconstructed.

● Towards the end of the seventies, the cyclone Gervaise gave a near final blow to the biscuit factory. Only the perseverance 

and tenacity of its young manager saved the factory from oblivion. Her eldest sons ceased school and took up employment to 

help their parents feed their 9 brothers and sisters.

● During many years the factory operated only six months out of twelve due to layoffs.

● Since 1995 the biscuit factory welcomes visitors who wish to discover its traditional cooking method. Most of the equipment, 

such as the antique scale which is still in use and the traditional oven, date back to the beginning of the factory.

● Five generations have followed one another to keep this unique recipe : handcrafted products using natural ingredients.















































The history of the Pastel de Nata
history of this sweets dates back over 300 years, to 

Monastery in , west of Lisbon, circa 6 
km down the Tejo river. Today the monastery is a 
UNESCO World Heritage Site, but at the time it was a 
busy civil parish where, in the absence of laundry 
detergent, nuns and monks would use egg whites to 
starch their clothes. This process meant there were 
lots of egg yolks going spare, so to avoid these going 
to waste, they were instead used as a major 
ingredient in desserts.

The monks of the monastery perfected their custard 
tarts, which they began selling as a means of creating 
income to support the monastery. When the 
monastery closed in 1834, this recipe was sold the 
sugar refinery owned by Domingo Rafael Alvarez, 
who in 1837 opened the de de . 
The descendants own the business to this day, and is 
the most famous place to try custard tarts in all of 
Lisbon. 



















https://www.facebook.com/photo/?fbid=6141295925957727&set=a.638909984937138







Sources:

https://www.berlin.de/museum/3187835-2926344-zuckermuseum.html [9.02.2021]
https://www.gelatomuseum.com/it [10.02.2021]
https://pl.wikipedia.org/wiki/Muzeum_Cukrownictwa_w_Pszennie [9.02.2021]
https://www.labiryntarium.pl/7gmin/gminaswidnica/1077-muzeum-cukrownictwa.html [9.02.2021]
http://www.kopernik.com.pl/muzuemtorunskiegopiernika [11.02.2021]
http://www.kuos.com/museum/guide_tourist_en.html?fb [11.02.2021]
http://mlynbieszczady.pl/warsztaty/ [10.02.2021]
http://www.muzeumchleba.pl/ [10.02.2021]
http://www.muzeummleka.pl/pl [10.02.2021]
https://muzeumpiernika.pl/ [10.03.2021]
http://www.oldtula.ru/museum/exposition/ [22.03.2021]
https://www.pernikova-chaloupka.cz/ [22.03.2021]
rogalowemuzeum.pl [10.02.2021]
https://www.spicemuseum.com/#about [10.02.2021]
https://technikmuseum.berlin/ausstellungen/dauerausstellungen/alles-zucker/# [9.02.2021]
https://wysparodos.com/muzeum-miodu/ [10.02.2021]


