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Abstract: Sugarcane molasses was pretreated with different clarification methods and the components and properties of molasses after
clarification were analyzed. Results showed that the contents of colloid and ash decreased and reducing sugar increased evidently. Moreover, the
reducing power and free radical-scavenging activity on DPPH of molasses were determined after clarification. It was showed that the best pretreatment
procedure was diluting the molasses by water with the water-molasses mass ratio of 6; flocculating the diluted molasses with poly (acrylamide);
and then centrifugating the mixture for further acidolysis. Using this procedure, the highest reducing sugar of the molasses reached and the loss
of anti-oxidative activity of molasses was the lowest.
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Table 1 Main components of the sugarcane molasses
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Fig.1 Diagram of the clarification process of sugarcane

molasses
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Table 2 Comparison of the main components of sugarcane
molasses with or without clarification
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Fig.2 Scavenging effect of sugarcane molasses after
PPO-PP3clarification on DPPH
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Fig.3 Metal-reduction effect of sugarcane molasses after
PPO-PP3 clarification

MR e R, PR 700 nm &b
DRE IR CAEROR, R BIHGA R e 7.t 3
AISN PP2 iE AL FE ) RIS IR R B, Him T
JEWES, AT AZIH A3 T8 2 o o P PR AAR AR 5 1)
[FJI, SE R A B A I B A S S R B -
PP3 JE{ AL B N5 B I IR R ) 5 IR b R, X
PP1 R FEACBRAOME B A A T F%, 5 DPPH H HiZkERR
FAAUM L

3 Zig

WEE 22 PPO-PP3 PUFNE b E D IR 5, M4 7
FAAE . PP RAIA SR &m0, (R A
TERIEA N, HBESKS BT B TS 2 A
Jir ETt. PP2 Al PP3 JE b HE(MEEE, [k s &
Ak, AR E BT N R, PP3 ARERRCR N
B, HZEBUEIETR pH s, EalfE
NFRIRACEL. RIS DPPH [ 3 B 1 M
I S I S T VR A B R B TR R A &
JBILJERE 1. PP2 Il PP3 AbH 5 [ B el R A
TR B FE TP T A R AR A B A5, 1 PPL
Aib TR 25 H AL BE AN 4 R AE SR BE /1 A IR TR
B 25 BRTIR, PP3 i Ab B BE R T A R n 1o

SR

(1] 7K RAE, A G, TS A 455 U R (0], v [ S p
WP,1996,(2):49-52

2] #77 Br 7, Tk v . TR B A I A = A R (T 7 DA
i RHE,2006,(3):45-47

[3] Hatano K, Kikuchi S, Miyakawa T, et al. Separation and
characterization of the colored material from sugarcane
molasses[J]. Chemosphere,2008,71:1730-1737

[4] Lazaridou A, Roukas T, Biliaderis C G, et al. Characterization
of pullulan produced from beet molasses by Aureobasidium
pullulans in a stirred tank reactor under varying agitation [J].
Enzyme and Microbial Technology, 2002,31:122-132

[5] Roukas T. Pretreatment of beet molasses pullulan production
to increase pullulan production[J]. Process Biochemistry,
1998,33(8):805-810

(6]  BRIRik LR, 2= 2 F 0l B PR B e ke 2R 70, AR

58

[15]

[16]

[17]

[18]

[19]

[20]

FrERL,2000,(5):487-490

ORI SR8 073255 1E RTR VT[] H BEREIE,2000, (6):
48-51

Lazaridou A, Biliaderis C G, Roukas T, et al. Production and
characterization of pullulan from beet molasses using a
nonpigmented strain of aureobasidium pullulans in batch
culture[J]. Applied Biochemistry and Biotechnology, 2002,
97:1-22

Guzide C, Meliha B, Fatma G et al. Pretreatment processes
of molasses for the utilization in fermentation process[J].
Engineering and Manufacturing for Biotechnology, 2001:
21-28

B30 BRE AR, 55 B 2 MR- TR BRI 5E 2 1
(I [)]. H B AR 23R, 2007,23(7):75-78

L L YRR MR K AR BOPORHIEAS A 1CSR F 7T (D). i
TLREAI 2200 3, 2005, 112-113

Singh N, Rajini P S.Free radical scavenging activity of an
aqueous extract of potato peel. Food Chemistry, 2004, 85:
611-616

FIKAL, TR, ZE EH:. DPPH v H SR EU AR 1
WS HEER, 2003,(1):31-33

Chung Y C, Chen S J, Hsu C K, et al. Studies on the
antioxidative activity of Graptopetalum paraguayense E
Walther[J]. Food Chemistry, 2005,91(3):419-424

DR, MG, IR PT A T RN B A S L R I
] & Tk RHE,2003,19(3):1-2

Jung M J, Chung H Y, Kang S S, et al. Antioxidant activity
from the stem bark of Albizzia julibrissin[J]. Arch. Pharm.
Res., 2003,26(6):458-462

Ctelle N, Bernier J L, Catteac J P, et al. Antioxiant properties
of hydroxy-flavones[J]. Free Radical Biology & Medicine,
1998, 20(1):35-43

Zhao Zhen gang, Zhu li cai, Yu shu juan, et al. Simultaneous
determination of ten major phenolic acids in sugarcane by a
reversed phase HPLC method[J]. Sugar Industry, 2008,
133(8): 503-506

SN, 5K B AR 2 B HL SR R L B AL TS PR ST ).
rP [ i, 2009,(5):95-98

ZPF, BRI W5 A D H B AR LA TR A
AMEIRHFFL[I]. H E B AR IN7,2002,(6):9- 11



