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Table 1. Results of technological quality analysis of sugar beet dough samples delivered to the Sugar Factory by betalizer

machine
Area % Na K, a-N Alc Sugar Factor Molasses
code |Sugar pol (%| sodium |potassium| nitrogen |alkalinit| Glucose |extraction Yield (%] speciatio
uploa ) (mmol/10 | (mmol/10| (mmol/10| y (no |sucrose (Y% ) n SML
d 0gpulp, | 0gpulp, | 0gpulp, | unit) ) (%)
sugar sugar sugar
beet) beet) beet)
A 10/93 2142 5/37 0/91 8/56 17/7 88/79 1/63
B 20/57 2/51 5/69 1/61 5/09 18/12 86/09 1/58
C 16/33 3/33 4/26 1/86 4/08 13/89 85/08 1/84
D 17/99 2/86 7/04 2/19 4/52 15/2 84/47 1/84
E 16/18 2/81 5/66 2/33 5/26 13/7 84/66 2/19
F 20/94 2/05 4177 2/81 5/13 18/72 89/41 1/88
G 17/05 2/52 5/45 212 4/59 14/55 85/35 1/62
H 18/61 1/63 5/04 0/71 3/03 16/2 87/06 1/9
Average: Fsms ‘ 2/55 ‘ 5/41 ‘ 1/69 ‘ 5/03 ‘ 16/01 ‘ 86/61 ‘1/8
4

2 -Braunschwik

1 -Reinefeld
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Table 2. Variance analysis of changes in the percentage of Brix

Sources of change Df F value P value
Moon (a) 3 474/953 0/000
Day (B) 3 213/813 0/000
Interaction (AxB) 9 0/733 0/000
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Figure 1. Changes in white sugar Brix during the harvest month and the day of operation at the Sugar Factory
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Table 3. Variance analysis of ash percentage changes
Sources of Df

change F value P value
Moon (a) 3 7220/16 0/000

Day (B) 3 1097/661 0/000
Interaction

(AxB) 9 289/658 0/000
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Figure 2. Percentage changes in white sugar ash during the harvest month and the day of operation at the Sugar Factory
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Table 4. Analysis of variance of solution color changes

Sources of change df F value P value
Moon (a) 3 1112/044 0/000
Day (B) 3 423/727 0/000

Interaction (AxB) 9 7 0/000
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ARTICLE INFO ABSTRACT

The purpose of this research is to investigate the physicochemical properties and mineral
Article History: substances of sugar. In this plan, the effect of exploitation time in the form of months
Received:2024/1/19 (October, November, December and January) and days (1, 10, 20 and 30) of exploitation
Accepted:2024/2/20 of each month on the characteristics of sugar such as solution color, pH, Brix and ash

content It was analyzed with analysis of variance test using spss 26 software. The results

showed that the color of the solution, Brix, sugar percentage and ash content were

Keywords: significant (p<0.05). The results of the analysis of the technological quality of beet pulp
selected from 8 different regions by Betalyzer showed that the results of the three
Sugar, elements sodium, potassium and nitrogen show that the sugar beets of region H have the
Betalyzer, lowest amount of the mentioned elements and the sugar beet of region B has the highest
amount of elements in They had the amount of millimol/100 grams of sugar beet pulp.
Ash, On the other hand, the results of the amount of alkalinity, percentage of sugar or sucrose,
Brix, extraction coefficient and molasses are among the results of the technological quality
analysis of the samples of sugar beet pulp by Betalyzer, respectively 8.56 for the samples
Sugar beet delivered from region A and 3.03 for the samples delivered from region H. In terms of

sugar percentage and degree of extraction, region F has the highest amount compared to
other regions, so that the percentage of sugar was 18.72 and the degree of extraction was

89.41, which is in contrast to the beets received from regions E, which have the lowest
10.22034/FSCT.21.149.171.  sugar percentage (13.7). percent) and extraction degree (84.47).
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