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Research on the Utilization of Sugars (II)

(Part 2) On the edible coloring matter prepared from final molasses.
—A test of factory scale for the preparation of it—ro

Eijiro Hamacuvenr, Toshihide Smimmrzu, Masahiko Koworo and Toshihiko O.JIMAA
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Equipment for.the manu-
facture of. coloring matter
by the H. U. A-method 4
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Tab.1 The composition of final molasses (mean
of 15 samples) :

Bx .true purity réducing sugar| sulfated'a'sh

80.12 3.32 1815% | 524%
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Fig. 2. Diagram of the variation of sevcral.
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Tab. 2. The results of tests

Consumed amount| yield of coloring o T o

of NHs per solid| .matter (%) Salting-out Reaction time

of raw material [Amount of coloring matter . . by 209 (mins)

Nr. (%) solid of raw material x color intensity ><_100 Na Cl soln. g

9 8.1 75.5 - 270
10 7.3 . 85.6 - 210 -
11. 11.2 . . . 851 - 245.
13 6.0 99.0 - 245
14 .75 . ’ 87.6 - 260
15 8.7 . 89.3 - 230- -
16 55 o 91.1 - 240,
17 6.0 88.6 - o240
22 85 7 025 - . 270
23 7.6 92.0 - 270
24 6.8 90.0 - - 270
25 9.2 91.2 - 300
26 7.0 I 96.5 - 240
27 33 - : 97.9 - 210
28 44 092.2 - 220
29 5.7 08.2 - 290
30 6.9 93.0 -~ 270
31 8.1 91.3 - 300
36 2.6 87.0 - 300
37 55 89.5 - 240
39 5.3 92.1 - 230
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Summary

A test of factory scale for the manufacturing the
caramel was performed by the H. U. A (the Hyodgo
university of Agriculture) method. This method is as
follows:

The inverted final molasses were heated for 3-4
hrs. with the blowing in NHs-gas at about 110°C. It
was necessary to start to introduce NHy-gas at nea-
rly 80°C because the coloration began at this temp.
And the pH of caramelizing molasses should be ma-
intained at 5.4-6.0 during the heating in order to
avoid the salting-out of coloring matter in the prod-
uct in 20% NaCl solution.

The results of the present test were summarized
as follows;

(1) The yield of the caramel (possessed equal
color intensity compared with an excellent commer-
cial caramel in the Japanese market) was about 90%
per solid of the molasses on the average of 42 tests.

(2) The consumed amount of NH; was about 7%
on molasses. ’

(3) The salting-out by 20% NaCl solution and
the bleaching out by 1% lactic acid solution for the
caramel could not be recognized.

(4) The coloring matter in the ‘caramel obtained
from the above mentioned procedure was considered
as an organic N-compounds, probably as a type ‘of
melanoidin.

From the above results, the authors proposed the
following procedure for the preparation of edible
coloring material,

The inverted final molasses is heated for 34
hrs. at 110°C, keeping the pH of the solution at 5.4-
6.0 by blowing in NHy-gas in it.
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