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Fig 6 Trend of changes in protein of thin juice and thick syrup during different weeks (a), the effect of time on proteinin the thin

juice before (b), after (c) and before and after (d) evaporation during the beet harvest season. Lowercase Latin letters indicate

significant differences (P<0.05) in each month.
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In this research, the effect of concentration process (evaporation) on bioactive
compounds and qualitative characteristics of thin juice and thick syrup during
beet harvest was investigated. Phenolic and anthocyanin compounds of thin
juice and quality attributes such as brix, degree of purity and soluble color
were interest. For this purpose, from the beginning of October to the end of
January 2016, samples were taken for thin juice from the last stage of the
purification process and for thick syrup from the last stage of the
concentration process, and all the qualitative chemical tests were carried out
according to the ICUMSA reference book. In thin juice, anthocyanin amount
was not constant during the time of beet harvest, but the total phenol amount
was significantly different in the first and fourth months. There was no
significant difference in the amount of protein in the first, third and fourth
months. The highest brix of thin juice was 13.14% in the first and second
months, and its degree of purity increased from the beginning to the end of the
harvest season. The highest soluble color of thin juice was observed in the
third and fourth months of harvesting. Thick syrup had the highest brix (53%
on average) in the first and second months, and this syrup had a high soluble
color at the time of harvesting, except for the second month. The results of
investigation indicated the accuracy of the purification and evaporation
processes to remove as much impurities as possible in the raw juice extracted
from sugar beet cossettes.
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