2019 4F 12 145 39 545 12 4] B oE P E K ¥ ¥R
Dec. 2019 Vol. 39 No. 12 Journal of Hunan University of Chinese Medicine 1525

R

ASCHIAT: R, BT s BN PR Tk | T B A 0l G £ AR Y T e A R 2 S YRR SE (). 8 1 R R 2 RS2 2 4, 2019,39.(12)

W12 AR R O i 2T R 1Y
LA TR

IWRE,FRT, BB, *
(B EE 25 K2, m K7 4102018)

(BE) BN MhFARERE BELANRBRIZ WRARARRTF AN FHEREAE(TAREBEAE THEEERAE) >
EURARMERER, FiE RAOREEBE BN BORORE B nEE BERE BENASEE 225404
SRR AN, BR BEEN RN T AN BRI 1.25%, 8K 4 1:20, 8 80 °C; B ALk 8y S th T 24 b & & B o
& 04%, EW B R E 04% . &t BRIV T ERCA LT H 25 ThEL AERARR T LR NELFENE|QETL
MEZR SEEFFERAFTELNERBOE AT HEEEFENRI,

(KER) FHEABEBEAE, FER LS E R L ML

(hESESIR284.2 (X BRFREG A (32 2 % B )doi:10.3969/j.issn.1674-070X.2019.12.023

Study on Technological Optimization and Difference of Extraction of Lentinus edodes Dietary

Fiber by Alkali Extraction and Enzymatic Hydrolysis

WANG Xifan, LI Jiayu, TANG Wanting, XIAO Xiaoqin*
(Hunan University of Chinese Medicine, Changsha, Hunan 410208, China)

(Abstract] Objective To compare the extraction process of alkali extraction and enzymatic hydrolysis, and to compare the
yield of dietary fiber (Soluble dietary fiber, insoluble dietary fiber) and the physicochemical properties of different extraction methods.
Methods The amount of enzyme, enzymatic hydrolysis temperature, enzymatic hydrolysis time, temperature, material-liquid ratio,
alkali concentration and other factors were optimized, and the alkali extraction and enzymatic extraction of dietary fiber experiment
was improved to find the optimal extraction conditions. Results The optimum technological conditions of alkali extraction were
alkali concentration 125%, ratio of material to water 1:20 and temperature 80°C. The optimum technological conditions of
enzymatic hydrolysis were 04% of protease and 04% of amylase. Conclusion The average yield of dietary fiber by alkali extraction
was higher than that by enzymatic hydrolysis. The physical and chemical properties of dietary fiber obtained by the 2
extraction methods were not significantly different, so a new alkali extraction method should be used to extract dietary fiber
from Lentinus edodes.
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0 20 min, B 5 12O, R T 0 R AR i
(1 3 A, BREE (m,) o

Frith 771 (g/g)=(my—m, ) /m,
1.2.5 Giil2#J5ik  RHA SPSS 22.0 #4F X 45 Wi %k
PEHEAT G2 T 5 LR TR R “as "R
PO ZE [A) Lok B ST FEAS ¢ K i, SR it 45 R DL P<
0.05 HZEFAGIE L,
2 H#R
2.1 AFEFRBOITESRICDF (1 55t 5
211 BEARLAREL DF S S0 g 4%
BT MR B R E R BUR E, SRR IR T
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SDF 1 1.25 1:20 80 21.54+0.55
2 1.25 1:10 80 14.03+0.36
3 1.50 1:20 80 22.32+0.83
4 1.25 1:20 70 21.54+0.29
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IDF 1 6 0.3 0.4 43.41+£0.48
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