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Optimization of Extraction Process for Dietary Fibers from Yuanjiang Asparagus and

the Physical and Chemical Properties of Dietary Fibers
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(1. School of Pharmacy, Hunan University of Chinese Medicine, Changsha, Hunan 410208, China; 2. Hunan Engineering
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(Abstract] Objective To investigate the optimal extraction process for soluble dietary fibers (SDF) with Yuanjiang asparagus
as the experimental material and the physical and chemical properties of SDF. Methods Enzymolysis was used for the extraction of
SDF from Yuanjiang asparagus, and Box—Behnken central composite design was used for response surface design to optimize
extraction parameters. The physical and chemical properties of SDF from Yuanjiang asparagus were measured. Results The optimal
extraction parameters of SDF from Yuanjiang asparagus with the highest yield were a solid-liquid ratio of 1:15, a temperature of 50 °C,
an amount of enzyme of 090%, a pH value of 45, and an enzymolysis time of 2.0 hours. These process parameters achieved a
yield of SDF of (520+0.05%. Enzymolysis time had the greatest influence on the yield of SDF, followed by pH value and the
amount of enzyme used. As for physical and chemical properties, SDF had a water-holding capacity of 1.9 gfg, a swelling property
of 1.02 ml/g, a water solubility of 86.3%, and an oil-holding capacity of 2.15 g/g. Conclusion The response surface design is used
to optimize the process of enzymolysis for the extraction of SDF from Yuanjiang asparagus, and SDF obtained has good physical
and chemical properties.
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