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Optimization of extraction parameters of dietary fiber from
defatted soybean meal residues by response surface method
XIE Xian-hua,LI Guo-ji®

(Light and Chemical Industry Institute ,South China University of Technology , Guangzhou 510640, China)

Abstract: The dietary fiber was extracted from defatted soybean meal residues by sodium hydroxide immersion
method.The effects on the dietary fiber extraction rate of temperature, time, alkali concentration and the ratio
between material and solution were studied.The results indicated that the generated regression model reflected the
relationship between the independent variables and the responses. From the regression model, the optimum
conditions of enzymatic pretreatment were identified as follows: temperature 62°C, time 60min, the ratio between
material and solution 1:8,and alkali concentration 0.68%.Under the optimum conditions, the dietary fiber extraction
rate was 59.48% ,the water holding capability and hydration capability were 5.3767g/g and 6.35mL/g, respectively.
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