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Table 1 The treatments used for sugar solution (raw and white) hydrolysis

Number Treatments
1 . . .
(blank) Filtered sugar solution (raw and white)
2 Filtered sugar solution + Cationic resin
3 Filtered sugar solution + Cationic resin + 70C", 2hours
4 Filtered sugar solution + Cationic resin + 70C’", 2hours + Anionic resin
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Fig 1 The effect of different treatments on Brix of filtered raw (A) and white (B) sugar solution.
Different letters show the statistical significant differences (P<0.05)
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Fig 2 The effect of different treatments on pH of filtered raw (A) and white (B) sugar solution.
Different letters show the statistical significant differences (P<0.05)
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Fig 3 The effect of different treatments on Color of filtered raw (A) and white (B) sugar solution.
Different letters show the statistical significant differences (P<0.05)
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Fig 1 The effect of different treatments on Electrical conductivity of filtered raw (A) and white (B) sugar solution.
Different letters show the statistical significant differences (P<0.05) .
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Sugar with low price in compare to the amount of calories, producing is as one of the important nutrients
in the daily diet especially for poor communities. On the other hand in the sugar industry due to consumer
demand for high quality and variety in products ion exchange technigues are used wich affect the
chemical properties of sample. So the aim of this study was to investigate the physicochemical properties
(Brix, pH, color and electrical conductivity) of raw and white sugar by a cationic resin, heating for two
hours in 70 °C and the anionic resin. The results showed that the brix of samples was decreased by using
resin. The results also showed that cationic resin were effetive in decreasing the pH value and increasing
the parameter by using anionic resin. In addition reduction in color of both sugar solution was observed
by resin. In the case of white sugar color reduction was in direct contact with pH and white sugar slight
increase in color was observed after using anionic resin. On the other hand the results indicated the
electrical conductivity was increased by cationic resin. So the treatment by cationic resin and heating in
70 “C had the highest electrical conductivity.
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