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4. Non-polar nature
5. van der Waal's or London forces

VY

ol —\

L3 (S3) 3580 o sladd 4 oS ol glols mle S
5o bdsl S s GpSsp SIS s

S sl Gl slaBl )3 a5 0 S8 alis gl dn s S
5 OBLS Ws b cow gldamle LU 5k 4 S8 e
Ay sl e ol Jots W5 Ol cpimmen 5 OS5l
5 RS e b s ol BV 4wl sland
SHS Sl amlin 53 mle A3 ol S 513 L)
oA Lol Bdes 5 sl ile mbis 53 oob3 sl
A3 &3l 3 b g b Ol )8 s Ko gl B glaas e
S AS o Jos odd atlasl g Jpame S Olss 4 e
2038 J a5 6 pl sy (21 sl ge ag slaanl s s
Wb sl 355 el L 05 S Gl WL cwas L o
wloe VLI 53 V] b eslel dne e sln
Bl Jols (dslze sdd oy 5l 55,800 Jdowe Dl st
Voo PPM GStas (o0l dpys 000 SSlus 5 Aoy 0
ke VPH sl 5 0 PH Blis (o5 &) HMF!
chle bl slpe clle Wlg o Jgeme Dlo g sl
b e, 5 K, s

Sy s bk ol o —C LS e ol e
SL5L Sl e 45 el ol ST stile BL o, (slo s
i Jale ool dile e 3L ke cuys 5l S gl
(el Ao Gdae obe (gl A3 Gl am g LB
S s N slge Jols piman 5 e oS
S0 PR U LU | IR W PP P R B AN R K Wt
A A5 sl e Ol s 5l 5l 28 aie S Olse w
LE] sl o o)y 5l

ke slalss boglasa b a8 Saar b (S ols 5
S OS5 Al e sl Sl 5 Skl L L
5 TlssRe b o i SV e eSS0l aeidle
Lotle ol o 25 s A3 jhir o503 b 5o b s
A gl wS e cas il A b

1. HydroxyMethyleFurfural (HMF)
2. Mother liquor
3. Alkaline degradation products of hexoses
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Table 1 Powder activated carbon characteristics

(Wood Based and Food Grade)
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Product Unit Description Product Range Available

Passing 100 Mesh (99%)
Passing 200 Mesh (95%)
Passing 300 Mesh (90%)

J\‘ salarol L 9 J.:.a pH \SAS La ol &JL& LSLAM}A.: pH RN MeSh S|Ze (US SleVe)
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Surface area minimum @hg) 1000
Loodd Olo sladsa L bt 5 4 slael lodine minimum (mg/g) 1000
g Sai oS r E Methylene blue minimum (mg/g) 210
as b 5 Gl gl gad odar I S oS 20 551 3 Decolorization of caramel (%) 105
. ) _ ) Moisture (%) 9.4
Calg 53 s (Sl EY M 2 se J5b o e g 2Kl Total ash (%) 5.5
. Conductivety ash (uS/cm 0.0016
DT A2 dmlons ¥ dslae 3 b 51 IV cl maxir¥1um (‘% ) 0.1
Bulk density (g/mL) 0.365
pH 6.87
1. Indicator values
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1. Transmittance%
2. Bovine Serum Albomine (BSA)
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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

(a: Control sample (pH 8.9 and 0 g AC), b: Sample 1
(pH 8.9 and 0.011 g AC), C: Sample 2 (pH 7 and
0.011 g AC) and d: Sample 3 (pH 4.5 and 0.011 g

AC))
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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
(pH 8.9 and 0.011 g AC), C: Sample 2 (pH 7 and
0.011 g AC) and d: Sample 3 (pH 4.5 and 0.011 g
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Fig 3 Effect of powder activated carbon (0.609,
0.783, 1.131 and 1.827 qg)
at pH 4.5 on color and turbidity of sugar beet
molasses solution
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The aim of the research was to decrease of cogyrambidity and impurities such as phenol, antaoday
and protein along with increasing clarity of sugaet 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 colomitlity, clarity, total phenol, total anthocyanimda
protein of sugar beet molasses solution were iigatstd. 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 deterntimgiddecreasing molasses solution pH from 8.950 4
along with 0.011 g activated carbon, color 42.249thidity 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%atgphenol 76.52%, total anthocyanin 86.39% and
protein 98.51% decrease and clarity 75.83% haeasad.

Keyword: Sugar beet molasses, Powder activated carboorawé, Impurities
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