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Abstract
properties from corn cob. [ Method ] With corn cob as raw material, the process parameters of DHPM for extracting SDF were researched and
compared the functional properties. [ Result]The optimum condition was solid-liquid ratio 1:7 (g:mL) , pressure 60 MPa, times 8. The solu-
bility, water holding capacity, oil holding capacity and swelling force of Control-SDF and DHPM-SDF were 2. 15% and 3. 85%,7. 63 and

[ Objective ] To study the dynamic high-pressure microfluidization( DHPM) extraction of soluble dietary fiber( SDF) and functional

14.98 ¢/¢,7.73 and 15.25 g/¢,10. 35 and 15. 85 ml/g, respectively. The total phenol contents were 2. 623 and 5. 173 mg/g, respectively.

Their 1Cy, of -

OH, O; and DPPH free radicals were 4. 16 and 3. 32 mg/mL, 4. 09 and 3. 19 mg/mL,7. 90 and 3. 09 mg/mL, respectively.

[ Conclusion ] The research can provide a reference for functional modification and utilization of dietary fiber from corn cob.
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Table 1 Effect of DHPM on physicochemical properties of corn cob
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B WS WHC OHC sc
Sample % /g /e ml/g
Control-SDF 2.15a 7.63 a 7.73 a 10.35 a
DHPM-SDF 3.85b 14.98 b 15.25 b 15.85 b

TE: RSB /NE FREARIR FR 2253 8.3 (P< 0.05)
Note: Different small letters within the same column mean significant

differences ( P<0. 05)
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