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Investigation on Extraction Technology of Dietary Fiber from Chickpea by Enzymic method
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ing University, Dandong, Liaoning 118003 )

Abstract
data for industrialized production in the future. [ Method] Water insoluble dietary fiber was extracted from chickpea by enzyme alkali, including

[ Objective | The aim was to study the technique for extracting water insoluble dietary fiber from chickpea, to provide effective basic

4 factors: «-amylase concentration, neutral protease concentration, NaOH contration and soaking time, through orthogonal test, levels of 4 fac-
tors were optimized. [ Result] Through orthogonal test, water insoluble dietary fiber was extracted from chickpea and yield was calculated, the
optimal extraction parameters were: 1.0% a-amylase , 0.5% neutral protease, 3.0% NaOH, soaking time 80 min, the yield of water insoluble
dietary fiber from chickpea was up to 29.86%. [ Conclusion] Using composite enzymatic method can greatly increase the extraction yield of diet-

ary fiber from chickpea.
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Table 1 Design of factors and levels of orthogonal test

[K] £ Factor
K a-TERE PHERCEE  NOHWE RN
Level (Aa- (B) Neutral (C)NaOH (D)
amylase protease concentration  Soaking time
% % % min
1 0.6 0.3 3.0 60
2 0.8 0.5 5.0 70
3 1.0 0.7 7.0 80
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yield of water insoluble dietary fiber of chickpea

2.1.3  R[EIHEBE ) NaOH Xof JEE I GK R PR R 47 4t R
U . NI 3 AT LA, 2 A N 3R — 2 i, B NaOH
VR SR Y AN W34 O S W T2 K A T A T 2 4 ) ™ 3R i 2 i
R NaOH YRy 3. 0% I, J8 W T K AN e 2
A AR, 4 23.09%
2.1.4  UR[AIR I ()X W LKA P IR 2 4 7 R A 52
Wi, DATET 4 AT LU Y, BEAE I A ] 8500, 0 5 KR i
PERE BT LER) 7 AW N . 4R IEAT ] 80 min I}, J&
W CK AR TERE LT e - R R, O 29.66%
22 EEEAARAEREALERRIZHERKRIEMR
& B L, (3%) IEACRIATIRGG T, 150 )7 22 5 il ah
W2 F7R o

T TE AR A A 25 S 40 A , i 22 (BT B
Ml A SR ] 25 0 I W 2 7R AN T P R 2 4 552 i R B 1Y
HESUGTE R, >R, >Ry >R, B4 5 5 S0 AR FE K8/
WU : NaOH #e B2 | 2 LI 0] | o — JE 3 Tl | o P 2 1 vk

235

o
©a
(=]

BRI H
Dietary fiber yield %
1N
wn

2 3 4 5

NaOHR B
NaOH concentration ff %

o

E3 FREREH NaOH 3 Z KRB MR TH=RNIIN
Fig.3 Effects of different concentration NaOH on yield of water
insoluble dietary fiber of chickpea

35

PR F
Dietary fiber yield %

50 60 70 80 90
BRI
Soaking time f/ min
E4 FEZEEEEESARNAEERTE=RAZMm
Fig.4 Effects of different soaking time on yield of water insolu-

ble dietary fiber of chickpea
JIE, Fovb rbo PR B a0 ) 52 e R B /DN, PP PR B
FAN R AT LA Y, 2 W2 2 (0] 22 S AN ] I, B AR 8l
7R By KOV RSN e B (B ZR-G HAB R R Sk g 45 21, i
ZAG M ER L G & AB,C D,y o DI, Bl S IUR W B R &
U OKANENE) Wit T ZS 800 Y o - JERBERE N
1.0% , P PEE A EERE N 0. 5% ,NaOH ¥R E 4 3. 0% , 1210
IRFI] S 80 min ], 8 W T2 7K ANV P I B0 &7 4 7 b i,
29.86%
F2 EXRBERSW
Table 2 Analysis of orthogonal test results

W =S X2 Factors IDF j=2%
Test No. A B C D IDF yield // %
1 1 1 1 1 27.24
2 1 2 2 2 23.01

3 1 3 3 3 22.67
4 2 1 2 3 28.73
5 2 2 3 1 20. 66
6 2 3 1 2 27.05
7 3 1 3 2 21.24
8 3 2 1 3 29.86
9 3 3 2 1 27.54
K, 24.31 25.74 28.05 25.15

K, 25.48 24.51 26.43 23.77

K, 26.21 25.75 21.52 27.09

R 0.64 0.41 2.18 1.11
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