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Extraction of soluble dietary fiber from sweet potato
leaves and stems in the enzyme solution

PENG Hui, LU Hui-Li

( College of Biology Science & Technology » University of Economics and Business ,Shijiazhuang 050061, China )

Abstract: Through the single factor and orthogonal test of adding, amylase and papain effect of soluble dietary fiber
on the extraction of sweet potato stem and leaf, and orthogonal optimization of extraction process on the basis of sin-
gle factor were studied. The optimum condition of enzymatic extraction were as follows: adding amount of lipase was
0.015 g * 100 mL",adding amount of amylase was 0.035 g * 100 mL" ,and adding papain 0.075 g * 100 mL" ,inclu-
ding the impact of orthogonal experiment factors for amylase™ protease_>lipase. The best extraction rate of water-
soluble dietary fiber was 1.285%. The extraction of sweet potato leaves and stems of soluble dietary fiber in high pu-
rity, water holding capacity was 787 % ,the swelling force was 4.10 mL « g, the product had good quality.
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Table 2 Extraction rate of dietary fiber when different

amylase added into dietary amount of sweet potato leaf
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Adding amount of amylase (g)
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Extraction rate of dietary fiber (%)
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0.52 0.92 1.32 1.01 0.89
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Table 3 Extraction rate of dietary fiber when different

lapase added into dietary amount of sweet potato leaf
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Table 4 Extraction rate of dietary fiber when different

protease added into dietary amount of sweet potato leaf
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Adding amount of protease (g)

&£ 27 4 42 B % Extraction
rate of dietary fiber (%)

0.005 0.010 0.015 0.020 0.025
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Table 5 Table analysis of three factors and
three levels of orthogonal test
i F WM A BUEE B OARJRE R C Fﬂ:’ﬂn)ﬁ%A
Ttem Amylase Lapse Protease Product quality
(g) (g) (g) (g)
©) 1€0.25) 1¢0.010) 1€0.075) 1.18
@ 1 2(0.015) 2(0.010) 1.12
® 1 3(0.020) 3(0.012) 0.90
@ 2(0.30) 1 2 1.11
® 2 2 3 0.99
©® 2 3 1 1.25
@ 3(0.35) 1 3 0.97
® 3 2 1 1.29
3 3 2 1.14
T, 3.20 3.26 3.72
T, 3.35 3.40 3.37
T, 3.40 3.29 2.86
K, 1.067 1.087 1.240
K, 1.117 1.133 1.123
K, 1.133 1.097 0.953
R 0.066 0.046 0.287
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Table 7 Sweet potato stem and leaf soluble dietary

fiber water holding capacity determination results
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Table 8 Determination results of sweet potato stem and

leaf soluble dietary fiber swelling capacity
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