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Table 2: The effect of surfactant addition at 55 °C on pan boiling process and color of obtained sugar

Dry substance of Purity Purity of Crystal Color
Massecuite (%0) of Mother liquor content (%) of
massecuite (%0) (%) sugar solution
(ICUMA)

Control 78.6+0.13° 86+0.21° 85+0.21° 4.68+0.67° 1315+9.07%
33ppm 79.48+0.22" 89.29+0.35° 85.33+0.15° 21.45+1.34° 1200422.27°
66ppm 79.8+0.19° 91.0+0.36° 85.36+0.26° 30.73+2.07° 989+41.98°
100ppm 79.63+0.22" 89.3+0.24° 84.61+0.14° 23.27+1.77° 1218+12.09°

*a, b,c.... indicatd significant difference in p<0.05
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Figure 3: Images of sugar Solid phase
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ABSTRACT

ARTICLE INFO

Many studies have been performed on the effect of viscosity on the qualitative
characteristics of hot crystallization in the cooking stage of beet factories. In this
study, we tried to investigate the effect of newer viscosity reducing agents based
on sucrose esters on the quality of cold crystallization. For this purpose, a
substance called Sisterna® which is a sucrose ester as a viscosity reducing agent
in four levels 0, 33, 66 and 100 ppm were used in weak effluent from centrifuge
cooking of a beet factory at 55 ° C and its effect on viscosity, crystallization
efficiency, color of extracted sugar solution and purity percentage was
investigated. The results showed that the addition of this substance reduced the
viscosity. Crystallization efficiency increased to 66 ppm and then decreased at
higher concentrations. The color of the extracted sugar solution and the purity
percentage of the effluent produced by centrifugation and separation of the solid
phase from the liquid decreased to this concentration of surfactant and at higher
concentrations these parameters increased. In general, the use of these materials
in cold crystallization of sugar factories can increase the efficiency and reduce
the waste of beet factories.
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