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)‘ oalatal L'n} JZA pH uias Lv ol Ll 6&4.:3&4 pH RS R Y Mesh Size (US Sieve)

s NN b S goda o 0/ N oS s s Al

Surface area minimum (i) 1000

L osds Olo slad el s s b 5 4 sl lodine minimum (mg/qg) 1000
_ 7o S Methylene blue minimum (mg/qg) 210
Bz U 5o Bl sladgod Codr Sl s nd 20 6513, Decolorization of caramel (%) 105
_ o ) Moisture (%) 9.4
Calg 5o Al (Sl EY s M = ge J5b s e g2 5 2l Total ash (%) 5.5

. . Conductivety ash (uS/cm 0.0016
DNV e ¥ dhslas 5, b 51 IV Cl mavimum (((;/%) ) 0.1

Bulk density (g/mL) 0.365

pH 6.87

1. Indicator values
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Fig 1 Effect of pH with 0.011 g powder activated
carbon (AC) on color and turbidity of sugar beet
molasses solution
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(pH 8.9 and 0.011 g AC), C: Sample 2 (pH 7 and
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Fig 2 Effect of pH with 0.011 g powder activated
carbon (AC) on clarity of sugar beet molasses
solution

(a: Control sample (pH 8.9 and 0 g AC), b: Sample 1
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Fig 3 Effect of powder activated carbon (0.609,
0.783, 1.131 and 1.827 g)
at pH 4.5 on color and turbidity of sugar beet
molasses solution
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Fig 5 Effect of powder activated carbon (0.609,
0.783, 1.131 and 1.827 g)
at pH 4.5 on total phenol and anthocyanine of suga
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The aim of the research was to decrease of comrambidity and impurities such as phenol, antaoday
and protein along with increasing clarity of sufeet final molasses for preparation liquid invergar.
For this purpose, effect of pH at 3 levels (8.@nd 4.5) and activated carbon at 4 levels (0.60/83)
1.131 and 1.827 g), on characteristics of colorbidlity, clarity, total phenol, total anthocyanimda
protein of sugar beet molasses solution were ifgeastd. The first experiments showed that polymeric
colorants of molasses solution are from types odroals and melanoidins with high molecular weight o
2500 Dal. In the second stage of studies determtimetddecreasing molasses solution pH from 8.950 4
along with 0.011 g activated carbon, color 42.248thidity 21.43% decrease and clarity 33.57% had
increased. In the third stage, determined that witheasing activated carbon amount from 0.609 g to
1.827 g at pH 4.5, color 88.31%, turbidity 100%tatgphenol 76.52%, total anthocyanin 86.39% and
protein 98.51% decrease and clarity 75.83% ha&asad.

Keyword: Sugar beet molasses, Powder activated carboordws, Impurities
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