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Study of Technological Conditions of Syrup Floatation
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Abstract: The effects of the contents of phosphoric acid, the pH of pre-ash, the intensity of sulfitation, and the pH of sulfitation-neutra on

decolorization and floatation of syrup were studied in this paper. The orthogonal test showed that optimum content of phosphoric acid, pH of

pre-ash, intensity of sulfitation and neutralisation pH value in sulfitation were 800 mg/kg, 7.5, 12 ml and 8.5, respectively.
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Fig.2 Effect of the content of phosphoric acid on floatation of
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Fig.3 Effect of pH of pre-ash on decoloyization of the syrup
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Fig.4 Effect of pH of pre-ash on floatation of the syrup
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Fig.6 Effect of intensity of sulfitation on floatation of the syrup
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Table 1 Orthogonal test design and results
" A(FEBAE B(IR CRER DELEY BLE FR
W)
/mg/kg) pH)  E/mL) A=pH) F/% &/mL
1 1(600)  1(7.0)  1(8) 1(8.0) 56.82 220
1600)  2(7.5)  2(10)  2(85) 60.85 190
1600) 3(8.0)  3(12)  3(9.0) 61.14 175
2(700)  1(7.0)  2(10)  3(9.0) 6256 200
2(700)  2(7.5)  3(12)  1(8.0) 6348 165
2(700)  3(80)  1(8)  2(85) 6027 205
3(800) 1(7.0)  3(12)  2(85) 6539 160
3(800)  2(7.5) 1(8)  3(9.0) 6253 200
9  3(800) 3(8.0) 2(10) 1(8.0) 64.16 185
IS
k1 59.60 61.59 59.87 61.49
k2 62.10 62.29 6252 62.17
k3 64.03 61.86 6334  62.08
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Table 2 Analysis of variance

EERR  TEHSS AWE I MMREFHms TFF

RFA 2952 2 14.76 36
B BFB 074 2 0.37 0.90
& BTFC 1968 2 9.84 24
£ #ZE 082 2 0.41

&t 50.76 8

BFA 272 2 136 3.77
& BFB 106 2 53 1.47
* BAFC 2639 2 1320 26.65
¥ REE N 2 36

Bit 3089 8
7 & F ek, 4 F (2,2;0.05) =19.00;F (2,2;0.01)
=99.00
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Table 3 Repeatability test for the optimum conditions

determination
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