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BbIABNEHUE 3AKOHOMEPHOCTEN BJIMAHNA
CYNb®UTALUMOHHON OEPAEOTKU CUPOINOB
N KIIEPOBOK CAXAPHOI'O NPOU3BOACTBA
HA KAYECTBO CBEKJIOBUYHOI'O CAXAPA

Baapumup O. I'opoaenxuii, Cemen O. CemeHHXHUH,
Haunas M. laumesa, Hatanesa U. KotnsipeBckan

Kpacrooapcxuti HayuHo-uccie0o8ameivbCKuti UHCMUmym XpaHeHus u nepepaoomsu
cenvekoxosaticmeenHoil npooyrkyuu — uiauan PIHBAY « Cegepo-Kaerasckuii ghedepanvrubiil
HAYYHBIT YeHmp cadogoocmea, surnozpaoapemed, eunooeausay (KHHUXII — ¢uruan OI'BHY
CK®@HICBB), yn. Tonoaunas annes, 0. 2, 2. Kpacrnooap, 350072, Poccutickaa Dedepayus

AnHoTanus. OOIEH3BECTHO, YTO A MOTYUCHH KPHCTATUINICCKOTO caxapa BICOKOH Karero-
puu kauectsa (Qxcrpa u TC 1) HE0Ox0qUMO 00 CIICYHUTD MOIYICHUES KOHLICHTPHUPOBAHHBIX CaXapco-
JCPrKAIINX MONTYIPOIYKTOB C MAKCHMATBHO HU3KOH IIBETHOCTBIO, TAK KAK HMCHHO 3TH MOIYIIPOAYK-
THI HAIIPAMYI0 IPEAOMPEACIIIOT IBETHOCTD NOIYYACMOro Kpuctaxnuueckoro caxapa. [IposeaeHst
1a00PaTOPHBIC UCCIICTOBAHUS IO BIHSHHIO CYI1b(UTAUMOHHON 00pa0OTKH ¢ MPUMECHEHUEM Pa3JIn-
HBIX PEAarcHTOB, 2 MMCHHO CEPHUCTOTO aHTUAPUAA ¥ OUCYNb(uTa HATPUS, KOHIECHTPHPOBAHHBIX O~
JYIPOAYKTOB — CHPOIIOB U KJICPOBOK CAXapHOT0 MPOU3BOACTBA HA KAUECTBO CBCKIOBUYHOTO caxapa.
YcranosieHo, uto cynbduranuonHas 06paboTka KOHICHTPUPOBAHHEIX MOJYIPOAYKTOB C IIPUME-
HEHHEM CEPHHUCTOTO aHTHAPHAA 00CCICUNBACT OOMBIICE CHUKCHNEC UX LIBETHOCTH IO CPABHEHHIO
¢ Oucyaedurom Hatpus — ¢ 996,7 1o 830,30 u 857,30 ea. ICUMSA cooTBeTCTBEHHO. YCTAaHOBICHO,
410 cyabdurannonHas odpaboTka ¢ MPUMECHCHUEM PA3TUYHBIX PEArcHTOB KOHLCHTPHPOBAHHBIX
MOJYNPOAYKTOB 00CCIICUHBACT CHHYKCHUE LIBETHOCTH caxapa. Tax, o rmoxa3areiro BETHOCTH Ca-
Xap, MOTYUYCHHBIH B 1a00PaTOPHBIX YCIOBHAX U3 00Pa3LOB, NOIYICHHBIX C IPUMCHEHHEM CYIb(H-
TannoHHOH 06paboTku, cornacHo Tpebosanusam 'OCT 33222-20135 cooteerctByet kateropuu TC1,
a MOJy4YeHHBIH u3 HeoOpaboTanHoro obpasma — kareropun TC2. Takum o6paszom, B permaromeit
CUTYaLMH CYIb(UTALMOHHAI 00padoTKa MOXKET 0OCCIEUNTh MOIYUCHHE caxapa 06ojee BBICOKOH
KaTerOpHH Ka4eCTBA. YCTAHOBIICHO, UTO TIPH AnuTeabHOM XpaneHud (10 100 CyToK) KOHLIEHTPHUPO-
BaHHBIX CAXapCOACPIKAINX MOMYIPOIYKTOB UX LIBETHOCTh BO3PACTACT, OJHAKO, IPEABAPUTCIbHASL
cyapuTaAMOHHAS 00paboTKa ¢ MPUMEHECHHEM CEPHUCTOrO aHTUAPHAA 00CCNCUNBACT HAUMCHbB-
HIee HapacTaHHE LIBETHOCTU HPU XPAHCHUH MO CPABHEHHUIO ¢ 00paboTKON OHCYIb)UTOM HATPHSL.
ITpupoct userHoctu uepes 100 cyTox XpaHEHHS OTHOCHUTEIBHO HUCXOMHBIX BEJWYHUH COCTaBUII
18,46 u 36,26% COOTBETCTBEHHO.
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IDENTIFICATION OF INFLUENTIAL PATTERNS
OF SULFITATION TREATMENT OF SUGAR PRODUCTION THICK
JUICE AND REMELT ON THE BEET SUGAR QUALITY

Vladimir O. Gorodetsky, Semen O. Semenikhin’,
Nailya M. Daisheva, Natalia 1. Kotlyarevskaya

Krasnodar Scientific Research Institute of Storage and. Processing of Agricultural Products —
a branch of the FSBSI «The North-Caucasian Federal Scientific Center for Horticulture,
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Abstract. It is well known that in order to obtain crystalline sugar of a high quality category
(Extra and TS1), it is necessary to ensure the production of concentrated sugar-containing interme-
diates with the lowest possible color, since it is these intermediates that directly determine the color
of the resulting crystalline sugar. Laboratory studies have been carried out on the effect of sulfitation
treatment using various reagents, namely, sulfurous anhydride and sodium bisulfite, of concentrated
intermediates — thick juice and remelt syrup B+C of sugar production on the quality of beet sugar.
It has been established that the sulfitation treatment of concentrated intermediates using sulfur dioxide
provides a greater reduction in their color compared to sodium bisulfite — from 996,70 to 830,30 and
857,30 ICUMSA units respectively. It has been established that sulfitation treatment with using var-
ious reagents of concentrated intermediates provides a decrease in the color of sugar. So, according
to the color index, sugar obtained in laboratory conditions from samples obtained using sulfitation
treatment, according to the requirements of GOST 33222-2013, corresponds to category TS1, and
obtained from an untreated sample, to category TS2. Thus, in a critical situation, sulfitation treatment
can provide sugar with a higher quality category. It has been established that during long-term stor-
age (up to 100 days) of concentrated sugar-containing intermediates, their color increases, however,
preliminary sulfitation treatment using sulfur dioxide provides the smallest increase in color during
storage, compared with treatment with sodium bisulfite. The increase in color after 100 days of stor-
age relative to the initial values was 18,46 and 36,26%, respectively.

Keywords: sugar beet processing, sulfur dioxide, sodium bisulfite, thick juice, remelt syrup,
standard liquor, sugar, color
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uMeeT Ooyiee HU3KHUE KAaTEeropuu KadecTBa
(TC2 u TC3) u, kax cieacraue, bonee HU3-
KYIO OTIIYCKHYIO LIEHY.

VYcraHaBinBask TEXHOJOTUYECKHE pe-
JKUMBbI Ha MTPOU3BOJICTBE, HAIIPABJIEHHBIE HA
yBeJIMYEHHUE BbIXO1a FTOTOBON MPOAYKIUH, U
HE aKLEeHTHUPYs IPHU 3TOM BHUMAHUS Ha ee
noTpeOUTENbCKUE CBOWCTBA, B KOHEUHOM
UTOT€ NIOBBIIIAETCS PUCK BBIPAOOTKH caxapa
Hu3knx kareropuii kadectsa (TC2 u TC3),
BCJIEZICTBUE Yero BBIPYYKa MNPENNPHUSATHS
Oyner Hrke, yeM Oblna Obl TpU MeHbLIEH
BeIpabOTKe caxapa Oosee BBICOKMX KaTero-
pwuii kagectsa (DQxctpa u TCl).

[Ipobnema  CHMXEHUS  LBETHOCTHU
OCOOEHHO aKTyaJibHa B OTHOIIEHUH KOH-
LIEHTPUPOBAHHBIX caxapcoaepsKaliux
MOJYIIPOAYKTOB ~ CBEKJIOCAXAPHOI'O  IPO-
U3BOZICTBA — CHPOIMA, CTAHAAPT-CUPONA U
KJIEPOBOK >keNThIX caxapos I u 111 mponyx-
TOB, TaK KaK MMEHHO 3TH IOJIyTPOAYKThI
HANIPSIMYIO TIPEIOINpPENeNsoT LBETHOCTD
MOJIy4aeMOr0 KPHCTAJIMYECKOro caxapa
[1]. IIpu HEcOOMIOAEHUN TEXHOJOTHYECKUX
PEKMMOB U TOJIYUYEHUN KOHLEHTPUPOBAH-
HBIX CaxapcolepsKalluxX IOJYIPOayKTOB
C TIOBBIIIEHHON IIBETHOCTBIO BbIPAOOTKA
KPUCTAJIJINYECKOrO caxapa BBICOKMX Ka-
TEropuil CTAHOBUTCS NMPAKTHYECKH HEBO3-
MOXKHOM [1-4].

Crnenyer OTMETUTb, UYTO OIHOKPATHOE
MOBBIIIEHUE I[BETHOCTU CHUPONA U CTaH-
JIapT-CUPOMNa B IPOU3BOACTBEHHBIX YCIIO-
BUsIX Oyner crmocoOCTBOBATH yXYIIIEHUIO
TEXHOJIOTHYECKUX TIOKa3aTejael paboThl
NPOAYKTOBOTO OTHEJEHHUS] B CPeIHeCpOod-
HOH MEpPCHeKTUuBe — 10 3—5 CyTOK, TaK Kak
IpU 3TOM, KPOME MOBBIIIEHUs LIBETHOCTHU
KPUCTAJIITNYECKOrO caxapa, MOBBIIAETCS U
IIBETHOCTb OTTEKOB | mpoxnykTa, U3 KOTO-
pPBIX B TeueHUE 8 U 24 4yacOB yBapUBAIOTCs
ytdenu 11 u Il mponyxTos [S]. D10, B CBOIO
ouepenb, IPUBOAUT K YBEJIUYEHUIO LIBET-
HOCTH JKEJIThIX CaXxapoB U MOJYy4YaeMbIX U3
HUX KJIEPOBOK, BO3BpAIIaeMbIX OOpPaTHO Ha
CTaJUI0 TIPUTOTOBJIEHUs CTAHAAPT-CUPOIIA
[6-9]. Takum oOpa3oM, yXyJIlLICHHE LIBET-
HOCTH CHUpOMNa U CTAaHJApT-CHPONa HMEeT
nukandyeckuit xapakrep [10; 11].

B cBsi3u ¢ aTUM, 171 MONydYeHUs Kpu-
CTAJUINYECKOTO caxapa BBICOKOH KaTeropuu
KayecTBa HEOOXOMMMO 00eCIIeUUTh Moy Ye-
HUE KOHLEHTPUPOBAHHBIX caxapcomepriKa-
IIUX MOJYMPOAYKTOB C MAKCUMAJbHO HM3-
KO LIBETHOCTHIO [12].

Hawubonee »>¢p¢ekTUBHBIM TEXHOJIOTH-
YeCKHM CIIOCOOOM CHHM)KEHHUSI LIBETHOCTH
MOJYIPOAYKTOB SIBJIIETCSI UX CyJb(UTALU-
OHHasi 00paboTKa ¢ MPUMEHEHUEM pa3JIny-
HBIX PEareHTOB — CEPHUCTOIO aHTHIPHAA U
oucynedura HaTpusi. B pesynsrare peakunu
CyJb(pUTCONEPKAIIUX PEAreHTOB OJIOKUPY-
IOTCSl QJIbACTH/AHbIE M KETOHHBIE I'PYIIIIBI
MOHOCAXapHIOB, fAejasi HEBO3MOXKHBIM HX
B3aMMOJIEIICTBHE C aMHMHOKHUCIOTaMH. B pe-
3yJIBTaTe STUX peakuuil 00pasyroTcs CyJib-
(bOHOBBIE KHUCIIOTBI, KOTOPBIE HE CITOCOOHBI K
nanbHelmell KoHaeHcalun ¢ 00pa3oBaHUuEM
Kpacaimux semects [12].

Obvexmuol u MemoOwt UCCACO0BANUT

B naboparopnbix ycnoBusix ObuH Ipo-
BE/ICHBI UCCJIEIOBAHMS 110 BBISIBIIEHUIO BIIU-
SHUSI CYJIb(PUTALIMOHHON 00paboTKH ¢ mpu-
MEHEHUEM Pa3JINYHBIX PEareéHTOB CHPOIIOB
U KJIEPOBOK CaxapHOro IMPOMU3BOACTBA HA
Ka4eCTBO CBEKJIOBUYHOT'O caxapa.

B xauectBe 00BEKTOB HCCIETOBAHUI
ObUTH BBIOpaHBI MOJNyYEHHBbIE B IPOU3BOI-
CTBEHHBIX YCJIOBUSIX KJIEPOBKM JKEJITBIX Ca-
xapos I u III npoaykTos u cupormn, npeno-
craBieHHble 3A0 «CaxapHblli KOMOMHAT
«KypranuHckuiny.

Ha nepsoM sTane uccienoBaHui mpo-
BEJIM OLEHKY Ka4deCTBa MPENOCTaBIEHHBIX
NOJYTPOAYKTOB AJIsl BbIOOpa Oonee moaxo-
ISIIEro B Ka4eCTBe OOBEKTa MOCIENY FOLUX
UCCJIENOBaHUIM.

Ha BTOpOM »Tame mnpoBOAUIM HC-
CIeIOBaHME BJIHMSAHUS CYyJIb(QUTALHOHHON
00paboTKH ¢ TpPUMEHEHHUEM pPa3JIUYHBIX
pPEareHTOB KOHLEHTPHPOBAHHBIX Caxapco-
AeprKaIluxX IOJYNPOAYKTOB Ha UX Kade-
CTBO M ILBETHOCTH IOJIYyYaE€MOro caxapa.
YuuTbiBas, 4T0 00BEKT UCCIENOBaHUN (Ha
nepBoM dTame Obuia oTOOpaHa KJIEPOB-
ka cxkenTeix caxapos Il u III mpomykroB)
UMeJI HU3KOe HUCXomHoe 3HaueHue pH —
7,08, mpoBOAUIN €ro NOALIENIaYuBaHue 1H

New Technologies (Majkop) / HoBbie TexHonorm

2022: 18(2)




TexHonorus npoAoBOJNIbCTBEHHbIX NMPOAYKTOB
Technology f Food Production

pactBopoM NaOH no 3nauenuii pH 9,0-9,5.
Hanee kneposky xentbix caxapos II u 111
NPOAYKTOB JAENUIN Ha 4 paBHBIE YaCTH.
IlepByto uwacth ocrasisiim 6e3 o0OpaboT-
KM B KauecTBe KOHTpoJbpHOU (KoHTpouns),
BTOPYIO 4acThb 0OpadaThIBaii CEPHUCTHIM
aHruapuaom no poctwxenus pH 8,5-9,0
(O6pazen 1), TpeTblO — CEPHUCTBIM AHTH-
npunom no pnocruskenus pH 8,5-9,0, nocne
Yero JOBOAMIIM A0 AOCTHUXKEHHUS HCXOIHOTO
3HaueHus pH 9,0-9,5 1u1 pacrsopom NaOH
(ObGpazen 2), a 4eTBEPTYIO — PacTBOPOM
oucynbpura HaTpUss Mapku A ¢ MaccoBOI
nonen nencTByrowmero BemiectBa  25,5%
no noctwkenus pH 8,5-9,0 (Obpazen 3).
Hanee B jaOOpaTOPHBIX YCIOBUSAX U3 IO-
Jy4YEHHBIX O0pa3LOB MOJydasud caxapa H
IPOBOIMIIN aHAu3 ero 1BeTHocTu. Mccne-
JOBAaHMSI TPOBOAMIIM B TPEX OBTOPHOCTSIX,
NOJIy Y€HHbIE TAHHbIE YCPEIHSIN.

Ha Tperpem sTame mpoBoamJIM HCCIE-
JOBAaHUE BIUSHUS CyJNb(UTALIUOHHON 0Opa-
OOTKM C MPUMEHEHUEM PA3JINYHBIX peareH-
TOB Ha KaueCTBO CHPOIIOB, BBIBOAMUMBIX Ha
anutenpHoe xpaneHue. Ha stom stane 0o-
Jiee BBICOKOE COZIepIKaHUe CyXHUX BEIIECTB B
KJIEPOBKE JKEJITBIX CaxapoB, a TAK)KE MEHb-

oOycnoBnuBaeT ee OONBLIYIO MEePCIEeKTUB-
HOCTh IPUMEHEHHUS B KauecTBe 00bEKTa UC-
cnenoBanuii [13].

Heo0xonnMo OTMETHTB, UYTO B IPOH3-
BOJACTBEHHOM NPaKTUKE [Jid yBapHUBaHMS
yTdenell yka3aHHbII IPHEM He TPUMEHsIeT-
Csl, TAaK KaK ONTHMAaJIbHBIM 1Mala30HOM 3Ha-
yenuii pH nns yBapuBanus ytdenei siBis-
ercst pH, pasnoe 8,5-9,0, a HecoOnroneHue
5TOrO JUAINa30Ha NMPUBOIUT K YBEJIUUEHUIO
IOJUTENbHOCTHU yBapusaHus [14-18].

XpaHeHHe KOHLEHTPUPOBAHHBIX IO-
JYNPOAYKTOB OCYILIECTBISAJU B TEUYECHUE
100 cyTOk mop ci0eM pacTUTENBHOIO Mac-
na. Ilocne storo B oOpasmax ompenensin
nokasarenu ux kadectsa. HccrnenoBanus
IPOBOAMJIM B TPEX MOBTOPHOCTSX, MOJy-
YeHHbIE JAHHBIE YCPEIHSIIH.

Pezynomamsr u o6cysicoenue

B Tabmuue 1 nmpuBeneHbl moKaszaTesu
KauecTBa KJIEPOBKM KEJNThIX caxapos Il u
III nponykToB 1 cupona.

Cnenyer ormerurh, uto 3HadeHus pH
MPEeNOCTaBJICHHBIX MNOJYIPONYKTOB HE Ha-
XOISTCA B ONTHUMAJbHOM, HEOOXOOMMOM
nuana3zoHe 3HadeHuit pH=8,5-95. Ananu-
3Upysl TNOJyYeHHbIE JAaHHbIE, HA MEPBbIN

LIee COACP KaHUE peny HUPYIOIMUX BEIECTB  B3IJIsL[, OYEBHUAHO, 4YTO IJIsT ITIOJIY4YEHUS
Tabnuya 1
IMokasaresm KavecTBa KIepoBKH KeaThIX caxapos I u IIT npoaykToB u cupomna
Table 1
Quality indicators of yellow sugar remelt of II and III products and syrup
3HaveHne moraszareJist
HanmenoBanmne noxazareJist
KiiepoBKH KeJIThIX caxapos Cubon
II n ITT mpoaykTa P
CoxeprkaHHe CyXUX BEIECTB, % 67.30+1,0 50,10+0,8
Coneprkanue caxapossl, % 64,10+0,9 45,55+0,7
Uucrora, % 95,20 90,90
(V)
CoaeprxaHue peay IUPYIOIUX BEIIECTB, Yo 0.242 0.486
K Macce MpoayKTa
3uaucnue pH, ex. 7,08 737
LseTHocTh, ex. ICUMSA 996,70 1246,90
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Oonee HAISAHBIX NAHHBIX IO BIHUSHUIO
CyabpUTalMOHHON 00padoTku ¢ mnpume-
HEHHMEM Pa3JINYHBIX PEareéHTOB CHPOINOB U
KJIEPOBOK CaXxapHOro NMPOM3BOACTBA HA Ka-
YeCTBO CBEKJIOBHUHOIO caxapa HeOOXOmnMo
ObUIO O0TOOpaTh MONYNPOAYKT, HWMEFOIIHUN
Oonee BBICOKYIO LBETHOCTb. OnHAKO Kie-
poska xenteix caxapos II u III mponykra
uMeeT 0oJee BBICOKOE COZEP)KAaHUE CYyXHX
BEIIECTB U YHUCTOTY, a TAK)KE€ MEHbIIIEE CO-
Aep:KaHue penyLUPYIOLUX BELIeCTB, MpH-
BOISILIUX K ABTOKATAJIUTUYECKOMY PpasJio-
JKEHUIO CaXapo3bl.

B tabnuue 2 mpuBeneHsl NaHHbIE, Xa-
pakTepu3yIoUIue BIUSHHE CyJIbpUTaIU-
OHHOIl 00pa0OTKM KOHLEHTPUPOBAHHBIX
caxapcoaep Kalux MONyIpoayKTOB Ha MX
Ka4ecTBO.

W3 nmnpencraBieHHBIX [aHHBIX —Clie-
OyeT, 4To Cyab(puTalMoHHAss o0paboTka
KOHLIEHTPUPOBAHHBIX MOJYNPOAYKTOB C
IPUMEHEHHEM CEPHUCTOrO aHruaApuaa ode-
crieuyuBaeT OOJbIee CHUKEHHE UX LBETHO-
CTH IO CPaBHEHUIO C OUCYTIBPUTOM HATPHSL.
Haubonpinee cHuXeHHE ILIBETHOCTU OBIIO
IOCTUTHYTO TNPHU CyJNb(UTALMOHHON 0Opa-
0OTKe CEpHUCTBIM aHTUAPUIOM C TIOCIENY-
IOLIMM BO3BPATOM K MCXOTHOMY 3HAYEHUIO

pH. Ha Hawm B3risia, 3TO JOCTUTAETCs TEM,
YTO BHOCHUMBIN Ui MOAIIETaYNBaHUS T'H-
IOPOKCH]T HATPUsL, ABJISISICH OOJIee aKTHBHBIM,
3aMeCTUJI HEKOTOPO€E KOJIUYECTBO KaJIbLuS,
BCJIEICTBUE YEro IPOM3OLLIO CHHMKEHHE
LBETHOCTU. DTOT ke dPPeKT HaOIomancs
U TP TOALIENAYUBAHUU MCXOOHON NMPOOBI
70 KOHTPOJBHON — LIBETHOCTb CHHU3HJIACH C
996,70 no 891,70 en. ICUMSA.

B Tabnuue 3 npuBeneHbl JaHHBIE BJIH-
SHUSI CYJIb(PUTALIMOHHON 00paboTKH ¢ mpu-
MEHEHUEM Pa3JUYHBIX PEareéHTOB Ha IIBET-
HOCTb TIOJTy4a€MOT0 caxapa.

W3 npencraBieHHBIX AaHHBIX CIENYET,
YTO CcyJb(pUTAHOHHAs 00padoTKa C MpuMe-
HEHHUEM Pa3JIMYHBbIX PEareHTOB KOHLEHTPH-
POBaHHBIX TOJYIPOAYKTOB OOECTeunBaeT
CHUJKEHUE LBETHOCTHU caxapa. Cnenyer
OTMETHUTh, YTO IO MOKA3aTEN0 L[BETHOCTU
caxap, MOJNy4YEeHHbII B J1aOOPAaTOPHBIX YyC-
JOBUSX W3 O0Opa3loB, MOJYUYEHHBIX C MPHU-
MEHEHHEeM CyJb(UTAIUOHHONH 00paboTkw,
cornacHo Tpebosanmsim 'OCT 33222-2015
cootBercTByeT Kareropuu TCl, a nonyuen-
HBIH 13 HeoOpaboTaHHOrO OOpasLa — Kare-
ropun TC2. OnHako cnenyeT OTMETUTD, YTO
IPUMEHSIEMbIE TIOJTYTPOAYKThl M3HAYAJIbHO
UMEJIN BBICOKYIO IIBETHOCTb. TeM He MeHee,

Tabruya 2

Bmsiane cyas(purannoHHoi 00padoTKH KOHIICHTPHPOBAHHBIX CAXAPCOAEPKANINX MOTYIPOAYKTOB
HA UX KA4eCTBO

The effect of sulfitation treatment of concentrated sugar-containing intermediates on their quazlgsl;rle ’
3HaueHue noKazaress
HanmenoBanue nokasareJist

KontpoJm Oopasen 1 Oopasen 2 Oopaszen 3
CoxepskaHue Cy XUX BEHICCTB, % 67,0+1,0 67,5+1,0 66,8+1,0 67,4+1,0
Conepskanue caxapo3sl, % 64,00+0,8 64,25+0,8 63,60+0,8 64,1508
YucroTa, % 95,20 95,20 95,20 95,20
3nauenue pH 9,16 8,76 9,15 8,74
Lgernocts, en. ICUMSA 891,70 830,30 824,80 857,30
CreneHp H3MEHEHUS IBETHOCTH, % - -6.89 - 750 -3.86
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Tabnuya 3

Bymsinue cyabpuTanunoHHoii 00padoTKN KOHIEHTPHPOBAHHBIX CAXAPCOACPIKANMX MOJTYIPOAYKTOB
HA IBETHOCTH MOJIy4aeMOI0 caxapa

Table 3

The effect of sulfitation treatment using various sulfite-containing reagents on the resulting sugar color

3HAYEeHHE MOKA3aTeas

HaumeHoBanue mokasarens

KonTpoas Ob6pasen 1 O6pa3er 2 Ob6pa3sen 3
LiserHocTs, ea. ICUMSA 63,0 56,0 55,0 58.0
CTencHp H3MCHCHHS IIBETHOCTH, % _ — 111 ~ 12770 ~7.94

MOKHO CA€JIaTh BBIBOI O TOM, YTO CYJb(u-
TalMOHHAsl 00pabOTKa C MPUMEHEHUEM pas3-
JUYHBIX PEAreHTOB CHOCOOCTBYET IOBbI-
LIEHUIO KauecTBY MOJIy4aeMOro caxapa U B
pelammel CuTyauun MOXeT O0eCleduTh
NoJlyueHune caxapa 0Oojiee BBICOKOH KaTero-
pHUH KauecTna.

Ha pucynke 1 npuseneHsl AaHHBIE,

XapakTepusywlue  CyJb(QUTALHNOHHYIO
00paboOTKy C TNPUMEHEHHEM pPa3IUYHBIX
peareHTos.

W3 mnpencraBieHHBIX HAa pUCYHKE 1
JAHHBIX CJIEAyeT, 4YTO MPU OJIUTEIBHOM
XPaHEHUHU KOHLUEHTPUPOBAHHBIX  caxap-
COIEpKAIIMX MOJYNPOAYKTOB HMX LBET-
HOCTb BO3PACTAa€T, OJHAKO HaMMEHbIIEE
YBEJIMYEHUE LBETHOCTH IMPU XPAHEHUU

olecrieunBaeT TMpeABapUTENbHAS CYJIb(pH-
TallMOHHAass 00paboTka ¢ NpPUMEHEHHEM
CEPHUCTOrO aHTUAPHUIA, OCOOEHHO MPH UC-
NOJTB30BaHMM mofnesaunBanus. Ha Ham
B3IJISIZL, HTO CBSI3aHO € TEM, YTO OJIOKHPOBa-
HUE aJIbICTUIHBIX U KETOHOBBIX I'PYIIIT BOC-
CTaHABJIMBAIOIIUX BELIECTB IPH UCIONb30-
BAHUU CEPHHUCTOrO aHTUIPHUIA TPOUCXOAUT
3a cyeT JByxBaJeHTHOro anuona SO, a
npu obpaborke Oucynbpurom — omHOBa-
aentnoro HSO*, oOpasyroiiero HeycToii-
YUBbIE COEIMHEHUS, KOTOPBIE Pa3JararoTcs
NPU XPaHEHUH.

B pesynsrare 3HaueHue upera oOpas3LoB
1 1 2 ObLTO HIKE 3HAYSHUS LIBETA KOHTPOJIb-
HOro obpasima Ha 8,85 u 11,62%, a 3HaueHue
1BeTa obpasua 3 ObL10 BbILIE Ha 8,26%.

15
o ©°
<
Solo
o B
Em 1
55 93
n X
H =
g0 0]
=
Q
5 -5
~

-10

Oopazer 1

-8,26

B Oo6pazerr 2 ™ O6pasern 3

Puc. 1. Cynvpumayuonnas obpabomxa ¢ npumMeHeHUueM pasiudHuIX peazennog

Fig. 1. Sulfitation treatment using various reagents
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Bui6oosi

VYCTaHOBIIEHO, YTO CYyJIb(PUTALUOHHAS
obpaboTka ¢ TpPUMEHEHHEM CEePHUCTOrO
aHruapuna oonee 3¢p¢eKTUBHA 1O CpaBHE-
HUIO C HCIIONb30BaHUEM OuCyibduTa Ha-
Tpus. [Ipumenenue nis cyabpuUTALMOHHON
obpaboTtku Oucynbdura HaTpUs HEIECO-
00pa3HO TOJIKO MpPU HEMpPepbIBHOI mnepe-
paboTKe KOHLIEHTPHUPOBAHHBIX TOJYIIPO-
OYKTOB, ONHAKO Takasi oOpaboTka MeHee
3¢ dexTruBHA, YEM NMPUMEHEHUE CEPHUCTO-
ro aHTUJPHUJA.

HeszaBucumMo OT mpUMEHSIEeMOro pe-
areHra  cyjbpuTanuoHHass ~ oOpaboTka

CIOCOOCTBYET MOBBILIEHUIO KauecTBa MOIy-
4aeMOro caxapa M B pellaroulell CUTyaluuu
MOXeT 00ecreunuTh MojlyueHue caxapa 0o-
Jiee BBICOKOI KaTeropuu KadecTsa.

IIpu ucnonb3oBaHUM TEXHOJOTUYECKO-
ro npuemMa BbIBOJA CHUPONA HAa XpaHEHUe
11es1eco00pa3HO OCYLIECTBIATH €ro mpeaBa-
PUTENIBHY IO CYJIb(QUTALNOHHYIO 00paboTKy
C INPUMEHEHHEM CEpPHUCTOrO AaHTHUAPUIA,
a TakXe MOCleAyollee MOAlleIadiuBaHue.
310 00ecneyuT BO3MOKHOCTD P JajIbHEH-
el nepepadoTke TAaKOro CHPONa MoJy4aTh
KPUCTAJUIMYECKUM Caxap BBICOKOM KaTero-
pUH KauecTna.
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