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Effects of Four Common Clarificants on Quality of Black Tartary Buckwheat Beverage
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Abstract: This paper reports the results of a comparison of the effects of four common clarificants including CMC-Na,
gelatin, arabic gum and xanthan gum on quality properties of black tartray buckwheat beverage such as transmittance, total color
difference, flavonoid content and protein content. Their effectiveness for clarifying black tartray buckwheat beverage followed the
decreasing order: gelatin > CMC-Na > xanthan gum > arabic gum. Thus, gelatin was the best clarificant for the clarification of
black tartray buckwheat beverage and its optimal dose was 0.036 g/L, resulting in a transmittance as high as 95.87%.
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Fig.1  Effect of CMC-Na on the transmittance of black tartary

buckwheat beverage
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Fig.2  Effect of CMC-Na on the color of black tartary buckwheat
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Fig.3  Effect of CMC-Na on the flavonoid and protein contents of black

tartary buckwheat beverage
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Fig.6  Effect of gelatin on flavonoid and protein contents of black

tartary buckwheat beverage
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Fig.9 Effect of arabic gum on flavonoid and protein contents of black

tartary buckwheat beverage
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Fig.12  Effect of xanthan gum on flavonoid and protein contents of

black tartary buckwheat beverage
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Table2 Comparison of clarification efficiencies of four clarificants on

black tartary buckwheat beverage

drony RGN 0™ o BRRAR BORAR pnmn

A (/L) (mg/mL)  (mg/mL)
CMC-Na  0.036 95.41 18 0.063 0277 13.844
il 0.036 95.87 18 0.085 0273 14.011
FIfiffe  0.024 96.00 17 0.076 0.252 13.389
B 0.048 94,07 17 0.075 0.264 13.524
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