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Tablel Properties of diffusion juices.

Obtained at 72C without
PEF-treatment

Diffusion juice type

Obtained at 40C with
PEF-treatment

Brix (%) 14.9%0.74 13.83:0.8TF
Sucrose content (%) 13.26:0.53 12.54:0.67
Purity (%) 88.121.1% 90.63:0.98'
Colloidal compound (%) 0.19%0.012 0.092:0.009
Protein content (%) 0.045:0.002 0.052:0.004
Turbidity 0.945:0.14 0.637%0.1¢
Coloration (IU) 92706:370° 5540:250°

Different letters indicate significant differendesrows (P-0.05)
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The conventional sugar extraction from sugar best garried out at high temperature (70-73°C) and
long time (70 min). It resulted in high content iofpurities (such as pectins and melanoidins) in
extracted juice and high water and energy consampiihis work investigates the sugar extraction
from sugar beets pre-treated by pulsed electrid {lREF). The PEF pre-treatment was carried out at
field strength of 1.5 kV/cm and 20 pulses. The aotion temperature varied from 20 to 72 °C. The
guality of extracted juice was characterized by soeag the content of soluble solids (°Brix),
sucrose content, juice purity, concentration ofaidél substances, and proteins. The result shbats t
juice obtained using mild thermal (40 °C) treatmdwats higher purity, lower concentration of
colloidal impurities (especially, pectins) and laveeloration. The obtained data confirms that “€old
sugar extraction assisted by PEF treatment, peohitgining of high quality juices. The application
of pulsed electric field (PEF) ensures a non-thérpemeabilization of cellular membrane that
improves the sucrose extraction yield.

Keywords: extraction, Sugar beet juice, Pulsed electric fidldce quality.
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