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Effects of enzymatic hydrolysis on the physicochemical properties of
dietary fiber from bamboo shoot

WANG Jia' ,ZHANG Yan-xiao' ,ZHENG Jiong'*"

1( College of Food Science, Southwest University, Chongqing 400715, China)
2( Chongging Research Center of Special Food Engineering and Technology, Chongging 400715, China)

ABSTRACT The bamboo shoot dietary fiber ( BSDF) was hydrolyzed with single and composite enzymes under dif-
ferent conditions, and the main physicochemical properties of the hydrolyzed BSDF including swelling capacity
(SWC) , water-holding capacity (WHC) and oil-binding capacity (OBC) , were determined. Meanwhile, the change
of the microstructure was observed. The resulis showed that the optimized modification conditions were as follows; pH
5.0, hydrolytic temperature of 50 “C, reaction time of 2 hours, simultaneous addition composite cellulase of 180 U/g
DF and xylanase of 90 U/g DF. Under this condition, SWC was 9.29 mL/g, WHC was 5.57 g/g, OBC was 1.53 g/
g, and the proportion of soluble fiber increased to 12. 1% . Scanning electron microscopy exhibited that raw BSDF had
smooth surface, BSDF hydrolyzed with single enzyme had rough, clastic and porous surface, and BSDF hydrolyzed
with composite enzymes showed fluffy porous surface. Compared with raw BSDF and BSDF treated with single en-
zyme, BSDF hydrolyzed with composite enzymes possessed preferential microstructure.
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