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Ultrasonic-microwave Assisted Enzymatic Extraction of Water-soluble
Dietary FiOer from Black Soybean H/t and Its PhysicocCemicat Properties

WU Yong-hua,LIU Meng-hu,SUN Yue,SHAO Ying,CHEN An-hui,LIU En-qi:

(Jiangsu Key Laboratora of Food Resource Development and Qualiy Safe,
Xuzhou UniversSa of Technology, Xuzhou 221008 , China)

AbstracC: The water-soluble dietara Ober from black soybean hull was extracted by ultrasound- microwave- assisted enzymatic
method, and Vs physicochemical properties were analyzed.The results showed that the yield of water- soluble dietara Ober from
black soybean peei could reach 19.12% +0.23% when the ratio of materiai te liyuid was 1 25 (g/mL) ,the amount of papain
was 20 mg/g and the temperature was 60 7 for 23 min. The physicochemical properties of water- soluble dietara fiber from
black soybean peei showed that the swelling power of the dietary Ober was 585.d% ,water-holding capacita was 11.39 g/g,oii
-holding capaciy was 10.52 g/g, emulsifing stabiliy ( EC ) was 42.45% , emulsifing stabiliy ( ES ) was 64.76% . glucose
adsorption voluc was 19.02 mmol/L,glucose delay index were 34.65,30.48 ,25.72 mmol/g at 30,60 and 120 min,respectively.
The viscos-iy of 10% black soybean peei water- soluble dietara Ober solution was 0.0093 Pa*s. Microstructure study showed
thatbaaek soybean peeawatea-soaubaedietaayOibeahad aaaagenumbeaoOpoaesand wainkaeson itssuaOaee, whieh was
conducive te improving its adsorption capacity. 1nfrared spectrum analysis showed that water - soluble dietai- fiber from black
soybean peei had typicai polysaccharide characteristics.
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Table 4 Physicochemical properties of water-soluble dietary Obee from black soybean peel
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