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Study on the technology of extracting insoluble
dietary fibre from Luohanguo’s residue
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Abstract: In the paper,several methods(chemical, enzymatic, and combining enzymatic with chemical) produ-
cing insoluble dietary fibre from Luohanguo’s residue were studied, and the physiochemical properties of prod-
ucts have been compared. The results indicated that, the insoluble dietary fibre produced by the method combi-
ning enzymatic with chemical was the best,the yield and protein in the product were 87. 15% and 2. 03% re-
spectively,and its water holding capacity and expansion were 3. 807 g * g'! and 1. 69 mL + g! respectively. But
considering the cost and utilities, chemical method was the most suitable.
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Table 1 The content of general chemical
components in Luohanguo’s residue
e ¥ 4 EAE K4y
Starch Fat Protein Ash
% # Content (%) 2,40 8.14 6. 05 1.82
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BTEBETHRNOCEBHES IhGE, AR EKEER
BHROFEVER, ik, BT EBEER.
2.1.2 105 33 UK R M JE A ¢ 4 (Selvendran

and Stevens,1980; & # 8% ,1997) FREL 5.000 0
g BLAs#E S, FH NaOH B (pH=12)& ¥ 50 min,
M, e ER . BAEREFEBR(PH=2)&H 90
min, B8 Z P, LB, T B KA EHERR L
4,
2.1.3 Bk 32 BOK RE M I A 4F 4 (Nils %,1983)
FREL 5. 000 0 g LR &, A NH, Ac fEZ ¥
BLMAERBEAMKR 2 h, it BH0.5%1
TER AWK AR 2 b, T U8, # T, BB K A i i
FE R4,
2.1 4 B WEELSFERBARERBRASS K
2.1.3 THERIUS, HEEA 2. 1.2 ik E
B
2.2 KA BMER TS ENRIE
2221 B R4 EF EXNEZHF A9 ITEN
E
2.2.2 84N WEBUKAEW®ERE 4 0.500 0 g,
HEZERTHAZEEKBHE 2 h, BRK T TIARBEK,
WE.RAGRAERE T ERNITKS.
2.2.3 KA FREX0.500 0 g KAEHRERST 4%
P 10 mL W BE S, BT S &R, ARIEAR
W ZERTHE 24 h, ElRALEERH P B B K
HER.ARRERERAENEKS.
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Table 2 The yield and protein content of insoluble
dietary fibre produced by different methods

M LSk

Chemical Enzymatic Method coml.almng
method method enzymatic

with chemicai
FEA Yield (%) 89. 02 88.29 87.15
HEABRSE (%)

Protein content
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3.25 2.66 2.03
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Table 3 The water holding capacity and expansion of
insoluble dietary fibre produced by different methods

R LS A
Lt)i& hdia . Method combining
Chemical Enzymatic 2 G
method  method enzymatic
with chemical
K S(ggh)
Water holding 3.105 3. 470 3. 807
capacity
, . gl
W) (ml. - g 1.25 1.45 1.69
Expansion
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