Agricultural Molasses
Our interest is in Agricultural Molasses.  However, I thought it would be proper to place Agricultural Molasses in the overall context of Molasses in general.  Molasses is made by boiling sugar cane juice.
There are two types of Molasses: Food Grade and Feed Grade (Agricultural)
Kitchen (Food‑Grade) Molasses
· Made for human consumption
· Filtered
· Consistent flavor and color
· Usually sold as unsulfured
· Comes in light, dark, and blackstrap
· More expensive
· No contaminants allowed
Agricultural (Feed‑Grade) Molasses
· Made for livestock feed
· Often blackstrap
· May contain:
· Sulfur Dioxide (preservative)
· Urea (for cattle protein feed)
· Propionic acid (mold inhibitor)
· Added minerals
· Anti fermentation agents
· Thickening agents
· Other feed additives
· Not filtered as finely
· Cheaper
· Not intended for human consumption
· Not used in compost teas
There are generally three boiling used to make three types of molasses.  Each boil removes more sugar and leaves behind a thicker, darker syrup.  
First Boil – Light Molasses
· Lightest color
· Sweetest
· Highest sugar content
· Mild flavor
· Used mostly in baking
Second Boil – Dark Molasses
· Darker
· Less sweet
· More minerals
· Stronger flavor
· Used in richer baked goods, marinades, etc.
Third Boil – Blackstrap Molasses - most is unsulfured, but not all.  (read the label)
· Thickest
· Darkest
· Lowest sugar content
· Mineral rich, highest mineral content (iron, calcium, magnesium, potassium)
· Strong bitter flavor
· Can be used in livestock feed, soil biology, and some health supplements
Unsulfured Molasses – sulfur dioxide was not added, which is a preservative.
· It can be light, dark, or blackstrap
· “Unsulfured” describes the processing, not the grade
· It’s the type you want for compost tea (sulfur inhibits microbes)
For all compost teas, I recommend Unsulfured Blackstrap Molasses (Food Grade) because:
· Unsulfured – no sulfur added (microbe‑safe)
· High minerals (microbe food)
· Lower simple sugars (less risk for Dissolved Oxygen crash
.Summary
· First boil = light molasses
· Second boil = dark molasses
· Third boil = blackstrap molasses
· Unsulfured = no sulfur dioxide added
· Kitchen molasses = clean, safe, consistent
· Agricultural molasses = may contain additives → not ideal for tea

