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Optimization of processing parameters
of modified soybean dietary fiber powder

ZHANG Wen,ZHANG Yin, HUANG Shu-jie, LU Xiao-li"

(Food Engineering Department of Sichuan University , Chengdu 610065 , China)

Abstract. With skin soybean dregs as raw material, the deodorization and enzymatic modification process
parameters were optimized through orthogonal test and Box - Behnken experimental design for preparation of
modified soybean dietary fiber powder, respectively. The deodorization process parameters were: liquid material
ratio of 1:1,reaction temperature 60°C, reaction time 40min, pH5.0.The enzymatic modification process parameters
were ;enzyme concentration of 1.57% ,hydrolysis time 3.02h, hydrolysis temperature 50.35°C and enzyme pH5.13.
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