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* Preparation bentonite colloid (2024) of different levels of bentonite
* Add bentonite colloid (20%) to 1 liter of extract
* Cross the filter
* Choose the most suitable extract
o 4
b
* Changing the pH of the extracts by HCI
* Add bentonite colloid (20%:) to 1 liter of extract
* Cross the filter
* Choose the most suitable extract
A

Clarification

extract

Fig 1 Overview of pre and post extraction steps to increase the clarification of Stevia extract
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(099 x Abs 644)
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(2) Chlorophyll B (mg/L) = (21.426% ADbS g44) -
(465 x Abs 662)
(3) Total carotenoids (mg/L) = (4.695x AbS 440)
—0.369 (chl. A + chl. B)
Equations, 1 Chlorophyll A, 2 Chlorophyll B, 3
Total carotenoids
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Table 1 Different levels of experimental treatments to improve clarification of Stevia extract

Experimental treatments

pH of crowed extracts

Bentonite concentration (g/l)

*

4 0
4.5 10
5 20
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Table 2 Results of analysis of variance charactrestics studied in Stevia rebaudiana Bertoni

MS
sov
Clarification Flavenoeids Total Chlorophyll - Chlorophyll Cartenoeids Phenol DF
chlorophyll b a
128.48* 1.25** 40.11** 3.64** 28.49** 0.14** 0.00** 3  Bentonite(T)
14.69 0.02 0.07 0.05 0.03 0.00 0.00 12 Error
5.04 5.45 5.42 9.08 7.50 5.75 11.39 - C.V %)

** *: Significantly difference at 1% and 5% probability levels, respectively.

Table 3 Results of analysis of variance charactrestics studied in Stevia rebaudiana Bertoni

MS sov
Clarification Flavenoeids Total Chlorophyll  Chlorophyll Cartenoeids Phenol DF
chlorophyll b a
41.81™ 0.17** 4,92%* 1.55** 0.95** 0.33** 0.00* 4 pH
45.64 0.03 0.04 0.01 0.02 0.00 0.00 15 Error
8.55 8.05 7.03 7.81 11.30 6.17 5.11 - C.V (%)

** * ns: Significantly difference at 1% and 5% probability levels and non-significant, respectively.
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Table 4 Mean comparison effect of different concentrations of bentonite on the quantitative properties of
Stevia extract

Total

Flavenoeids Chloroohvll Chlorophyll b Chlorophyll a  Carotenoids Phenol Bentonite
(ng/ml) (mgﬂ)y (mg/l) (mg/l) (mg/l) (mg/ml) (a/)
a
3.34+0.08°  9.53+0.33 3.74+0.24° 6.45+0.25% 8'258'8‘11& 0.17+0.01° 0
3.17+0.10°  4.51+0.30° 3.10+0.20°% 1.40+0.10° 0.36£0.03" 0.05+0.01° 10
2.69+0.13°  3.04+0.14° 2.03+0.03° 140.11° 0.3840.01" 0.07+0.0° 20
2.10+0.24°  2.66+0.23° 1.67+0.35° 0.98+0.21° R 0.08+0.0° 30

Comparison of the average effect of different amounts of bentonite on total phenol content. There is no significant
difference between 1% or 5% probability level using Tukey test. The top lines of the graph represent the Means +

SD.

Table 5 Mean comparison effect of different pH of extract on quantitative traits of Stevia extract

Flavenoeids Total Chlorophyll Chlorophyll a  Carotenoids Phenol
(ug/mi) Chlorophyll b (mg/l) (mg/l) (mg/ml) pH extract
(mg/l) (mg/h)

2.61+0.14° 1.99+0.25° 0.97+0.11° 1.01+0.14%  1.61+0.06°  0.16+0.00® 4
2.34+0.07®  3.73+0.31° 2.13+0.34% 1.3740.22°°  0.83+0.04°  0.15+0.01° 4.5
2.17+0.17° 1.61+0.14° 0.84+0.08° 0.77+0.17%  1.4240.07®  0.15+0.00° 5
2.20+0.31%  2.89+0.10° 1.44+0.06° 1.44+0.07° 1.38+0.07°  0.16+0.00%® 5.5
2.50+0.16%®  4.22+0.09% 2.16+0.12% 2.05+0.06°  1.32+0.12°  0.17+0.00% 5.9

Comparison of the average effect of different amounts of bentonite on total phenol content. There is no significant
difference between 1% or 5% probability level using Tukey test. The top lines of the graph represent the Means +
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Fig 2 Effect of different amounts of bentonite on the
clarification of Stevia rebaudiana extract
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In order to investigate the effect of different levels of bentonite and pH of the extract on exposure to
bentonite on the healing rate of stevia extract (Stevia rebaudiana Bertoni), a study was conducted on two
factors in a completely randomized design with four replications. The first factor contains bentonite in
four levels with concentrations of 0 (control), 10, 20 and 30 g / I and the second factor contains different
pH of crude extract in five levels with 5.9 (control), they were 5.5, 5, 4.5 and 4, respectively. The results
of analysis of variance showed that treatment with different amounts of bentonite had a significant effect
on phenol, carotenoid, chlorophyll a, chlorophyll b and chlorophyll and flavonoid extracts. Also the best
level of bentonite with the least amount and maximum clarification was 20 g / | with 0.07 mg / ml phenol,
0.36 mg / | carotenoid, chlorophyll a 1 mg / I, Chlorophyll b.03, Chlorophyll 3.03 mg / | and flavonoid
content of 2.69 pug / ml were selected for subsequent experiment. The pH of the extract showed a
significant effect on the phenol content of the extract and a significant effect on other traits. The best level
of pH of the extract with the highest clarification and attention to human health, pH (5) with 0.15 mg/ml
phenol, 1.42 mg / | carotenoid, 0.77 mg chlorophyll a Chlorophyll b 0.84 mg/l, chlorophyll b 1.61 mg / |
and flavonoid with 2.17 pg / ml were selected. Therefore, the results of this study show that by
considering appropriate amounts of dye compounds such as bentonite (20 g / I) at a suitable pH (5), the
crude extract, color and transparency of stevia extract can be improved.
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