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Optimization of progress for water soluble dietary fiber from rice bran
with ultrasonics—enzymatic method by response surface methodology
ZHU Feng—xia,LIANG Ying", LIN Qin-lu,DENG Xue-liang,LIU Ying,LU Qian, WANG Rong

(National Engineering Laboratory for Rice and By—product Deep Processing, Center South University of
Forestry & Technology, Changsha 410004, China)

Abstract: The water soluble dietary fiber was extracted from rice bran by ultrasonics—enzymatic method. Based
on the single experiment,the extraction yield of water soluble dietary fiber as the response value,the best
condition of soluble dietary fiber extraction was optimized by Box—Behnken experiment design and surface
analysis. At last,the results showed that enzyme amount had the greatest impact on the extraction of water
soluble dietary fiber, followed by liquid—solid ratio of rice bran and ultrasonic time, ultrasonic power affected
least. The optimum extraction conditions were enzyme amount 5.3%, liquid—solid ratio 1:24(g/mL ), extraction
time 5min,and ultrasonic power 415w. Under this condition,the theory value of the extraction rate of the water
soluble dietary fiber was 9.22% ,the actual operation of the experiment turned out to be 9.36%.
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Table 1  Factors and levels of Box—behnken design
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Fig.1  The impact of enzyme amount on the preparation of

dietary fiber
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