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temperature_>ethanol concentration™>extraction time>>solid-liquid ratio. The best ultrasonic extraction parameters were

as follows:ethanol concentration was 55% ,extraction temperature was 90°C ,extraction time was 90 min,solid-liquid ratio

of 1 : 35. Under this condition, the extraction yield of total flavones could reach 24. 60 mg/g DW. The research results

provided theoretical basis for the industrialized production of total flavones from E. ciliata Thunb. .
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Fig.1 Effect of sodium hydroxide concentration on

the yield of insoluble dietary fiber

144

ALV EER T 600, IDF 19358 T .
2.2 BB H KONV I B T 4EAR R B T

A 2 AT, 2RRR EL/NT 12 5 g/ mL i, BEE R
W LLIE N, IDF 5 R AR K, RF 1:5 g/mL J5, 8
L3 %t IDF #4RAAR/ N B TR RE o

IKANEVERE B4R

The yield of insolble dietary fiber /%

1:33 114 1:5 1:6 1:7 1:8 1:9 1:10
FHk e /g-mL!

B2 B ATBEBRAESENZIM
Fig. 2 Effect of solid-liquid ratio on the yield of

insoluble dietary fiber
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Fig. 3 Effect of extraction temperature on the yield of

insoluble dietary fiber
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Fig. 4 Effect of extraction time on the yield of

insoluble dietary fiber
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Study on Extraction Technology of Insoluble Dietary Fiber from
Jujube Slag with Chemical Method

ZHANG Hua,DUAN Qian,ZHANG Ke,ZHAO Guang-yuan
(College of Food and Biological Engineering,Zhengzhou University of Light Industry,Zhengzhou, Henan 450002)

Abstract: Using jujube slag as material, the water-insoluble dietary fiber was extracted from jujube slag with chemical

method. The effect of concentration of sodium hydroxide, solid-liquid ratio,extraction temperature and time on the yield of

jujube dietary fiber were studied by single-factor experiments and orthogonal experiment,and the extraction process was

further optimized. The results showed that the optimum conditions were that the concentration of sodium hydroxide 5% ,

solid-liquid ratio 1 : 4 g/mL, extraction temperature 50°C and extraction time 40 min. Under these conditions, dietary

fiber yield reached 17. 01% ,and the production was light yellow,with no other peculiar smell.
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