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The Research of Dietary Fiber on Buckwheat

YANG Fu-liang, REN Bei-lei
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Abstract; This paper introduces the study of buckwheat for raw materials. It makes research of
extract dietary fiber from buckwheat Shell, and decolorizes dietary fiber. By experiments, it was
found that the best progress of chemical methods to extract dietary fiber from buckwheat Shell
was as fellows: pH is 5.0 and temperature is 55 ‘C, the time of hydrolysis is 60 min, the amout
of NaOH is 4%. And the enzymatic methods is: pH is pH 7.0£0. 2 and temperature is 40 C,
the time of hydrolysis is 60 min, the amout of proteinase is 0. 2%. Among of them, it was found
that enzymatic method is efficient. The best way of decolorization is; pH is 11. 0, the amout of
hydrogen peroxide is 4%, the temperature is 90°C, the reaction time is 90 minutes.
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Fig.1 Effect of NaOH amout on the extraction rate
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Fig.3 Effect of protease amout on the extraction rate
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Fig. 4 Effect of protease hydrolysis time on the extrac-

tion rate
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Fig. 5 Effect of H, O, amout on the decolorization
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Fig.6 Effect of pH on the decolorization

B 6 15, HEE oH HEAWIE K, A E A B
WA, HEYpHERFIN . REKRAHNE
iR, Huk.pH i€ 9 BB
2.3.3 BASHANKEXRG YD HHGHE
H, O, 4%k 8%, KMATE] 2 h, Bk R Bt
1:10, R BERN 70 C; H, O, KB} HH 8%, K
Rimf[E) 2 h, R B A 1 10, RATBE R
80 'C;H, O, kB4 ¥k 8%, RBIBTE] 2 h, BHEE
BiR 1: 10, RAEE R 90 'C. BFFE R RL i (E X
W R R R, LA 7

BE
~

——70C

10 ——3807C
-+—90C
8 i L 1 1 J
60 80 100 120 140 160
R B i [B]/min

M7 BESHAXBEEXENER
Fig.7 Effect of temperature and time on the decoloriza-
tion
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