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Abstract

he purpose of this article was to clean natural cell juice, made from sorghum stems grown in Western Georgia,
diffusion extract obtained from bagasse after juice, syrup obtained from concentration of natural juice and
diffusion extract by using physical-chemical methods.
Sweet sorghum is perspective culture for the production of high nutritive value products of various assortments.
Syrup made from sweet sorghum also known as vitamin syrup, can partly or completely replace the quantity of
sugars needed to produce many types of food in the food industry.

Carbohydrates are the main source of energy in the human body. Human body should consume up to 350-
500 carbohydrates per day, where the share of succharose should not exceed 20%. Sorghus syrup, besides sucrose,
contains glucose, fructose, amino acids including all the essential amino acids, macro and microelements; Ca, P,
Mg, K, Na, Cu, Zn, Co, Mn, Fe and S, vitamins B1, B2, PP, E, C, solvent starch and protein. Good results are
achieved by using of askangel, bentonite, activated carbon and gelatin to increase the organoleptic and qualitative
indicators of cell juice, diffusion extract and syrup obtained from sweet sorghum stems.

The optimal parameters of clearing have been established.


