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Effect of physical modification on
physicochemical properties and structure of
soluble dietary fiber of millet
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Abstract: Physical modification of soluble dietary fiber of millet was carried out by means of
high temperature-high pressure, cooking and ultrasonic treatment, in order to explore the influence
of different physical modification on the physical and chemical properties and structure of soluble
dietary fiber of millet. The results show that the modified soluble dietary fiber from millet
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chemical group has no obvious change, surface crack, porous structure, has a reunion phenomenon,
thermal stability, hold water, water expansion force, oil force, combined with fat ability are
improved, which after ultrasonic treatment four ability to improve the most significant (P<(.03),
respectively increased by 101.82%, 36.67%, 63.86%, 33.08%. By measuring the total antioxidant
capacity of water-soluble dietary fiber after ultrasonic treatment, it was found that the total
antioxidant capacity of the soluble dietary fiber of millet after ultrasonic treatment was stronger
(P<0.05). The three physical modification methods have certain influence on the physical and
chemical properties and structural characteristics of soluble dietary fiber of millet, among which
the physical and chemical properties of soluble dietary fiber of millet after ultrasonic treatment are
significantly improved.
Key words: millet; physical modification; soluble dietary fiber; physicochemical properties;
structure
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