£ETEASENRRRRELERNT

L4%A, & *
FREL KRR BB, 5 S # A, 830052)

W OE OLENIER AL LSS L ARERTFARB . FOR B v AL S, JATALRE
BHERAFE, FRT o X BRAREN o« ERGAE NOHZER NaOH AR ER E 4 AEEAXBRH
SRBENEH, FLELEFNESRNFAT THAA AN RERRILEH, ERAE. Y ENMARE
EH65C.aRHREH0.3% NaOH R EA K H TU - NaOH ABEF H 60T H BAFEHRRETHE
6.5%, AR ERNE kX HeAFHYT, M %A 6 mL/g. A H 7804,

x@m ENBAHAER

ERARRFEESAEHALRRHNZREY
A ARBEFZERR SRR HEEANR
HELERET TMEA—FERARSERFMN
M. ER BEEAMNEEKEHERNKRSHHE
T EAFEHBARBBEL ME5RBREHEX
bR SR b L RGBS IR RERE E R
BAERAEREVEFRE. RFLREREAR
RENEELR., AEEEHNERTETRHA
BRAERSER KRG OTRE RGN EK
BEAANMRE.

EERAMNGERAN—FERX, ERERE,
WERFEERESN V. Ve . Ve EEHER AR
R.5.BBEVYE. TORSREHR™ — RN
9.5%~12.0% . REEEHEHTHREPERK
SEAT KRB HERFRE D W, AL
RETHHE MEERTRAHRE. ENEFH
B4 B 4T 4 Jm LASR UR A, MR K s 380 T 7= O B9 B
{E.

BEAREFRARAMGHEYKAMBAL B
B BERAEERFEESY, aXRALHEEL
ERMEROFE NEEFTERGENRRTZ#
ATHE . AEFVG SRS THENKEAS
%,

1 #BE5FH%E

L1 RBRHN
EF.SHAFTILEETERE.
NaOH(BREXRRHHGTEE) . . EHEOF

B—fe& U, WL,
5 B $ 2007 — 07 —27, B 6 B 49 . 2007 —08— 28

).

- BRERTFESQNA-2 B EiFTT B
B EMERABE(HH » W21 » Cr600 8, JL 5
EEHLEMET @ (CI8—E7T D, Rl
TEmaSHSERAR ;B FXRFC2048), E
BREIFTNFARLED.

1.2 ARAE
1.2.1 R TR anHs LR
AH>dhk—rR =R~ E 00 RKBR &K
oKk TFR-HFHRHFH
1.2.2 B4£5
R - EEHH XEE THATH EBE
BRMEE.
QOEFNTLE . BAFHRE BERERS
3SmmMBER. M FTFEXERNHEK, mMREHR
15 min,
OEREAR. E—FTHETMA-EEHN o
REHE AEEBH 60 min, UBRERIEFPHIRES.
(DWKR.ERMAREHOTEF WA —ZHRE
# NaOH, - FBE T AR Smin, LB EEEFP
HERK.
G ELE AR KERERPHERL HAT
BARTTR, DTS MPHERSTE,
1.2.3 REHSHHLLTH
1.2.3.1 BEkH
EHRHER Lo gMRAE ETREREH &
FREER(mL), RSN 25 ol EBK . EHESZYE
EZRHE 24h, ERKEARNERY, AR WT .

BREEHKR(ML)—FTEAEHA(mL)
FaAaERE

ERME(SW) =
1.2.3.2 #KH
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PCEL TR 200D AND FERMENTATION INDUSTRIEY

BEHHR1LOgBREFE, HMAEH B, NA 25
mL &K, ESOCHEHEB 2 LWBERATERIER
MmepHES ,HELARAN:

_HaBE(@—HaTEE
K AWHC e

1.2.4 BEHBETROAFIHABTHRNEL
1.2.4.1 EHEBREERMNE

WEIKERE.
1.2.4.2 ERBEERMUE

FERER .
1.2.6 £RARE
1.2.5.1 o EHMAREENTE

RIS B 0200 g, WA HAEREREY
3mm MBR.MSBTHEEREREMF A, AR
15 min, 4 B ¥ H & 50,55.60,65.70°C, A 0.4%
W o-JER R EE B H 60 min, EMAFREIE 5%
9 NaOH, F 60°CAK#E 45 min. ¥edk, T . BRI
EWMERFEAS.
1.2.5.2 ~EHBAERNHE

BRERSHEE .0 100 ¢, FESHBEREEH
3ImmMBR, MSBFEEFRNBEK. AEH
15 min, B HE 65°C, 2 HMA 0.2%.,0.3%.0. 4%,
0.5%.0, 6% B I H R, 1B B B 60 min. BMA

X100%

BB 5% 89 NaOH, F 60°CAM 45 min, ¥k,
ThRERFHEEREMT KA.
1.2.5.3 NaOH RESHENHE

HES S F0 100 g, FRERERERY
ImmMER,.MEFETFEFRZHHEK, MAKH
15 min, AHZE 65CHA 0. 3% # - EHE, HEH
# 60 min, ZESPMARRSHHK 3%.5%.7%,
9%.11% % N2OH, F 60°CAKME 45 min, ¥k, T,
HEFMEHEKERFKS.
1.2.5.4 NaOH XBBENHE

WS .0 100 g, HFREREELERY
3mm MEA, M8 HETFREFRERMF K MBS
15 min, B HE 6STMA 0. 348 o EH B, HEH
# 60 min, ZEMAREZEN 7% K NaOH, 5+ 5
F 40.50.60,70.80°C 918 JE F /KM 45 min, 2Lk, T
®OFEFNEHEREMREASD,
1.2.6 ERik® '

ERRRTBMNER LEE RSB KRBE
(A) .- TEW R & B (B) .NaOH ¥ & (C) #l NaOH %
BEEDY MEERESEN 3 P EEKTF.RE
LGHEXRBRAKRX4IERNHEERAMER
HERREME W,

%1 EESATR
* F 5_%
(MR BBARBE/C (B)o- TRV RB /B 30 B0/ % (C)NaOH i @ %/ % (D)NaOH A RE/T
1 60 0.2 5 , 50
2 85 0.3 7 60
3 70 0.4 9 70
W EHE S5 4 18:50.55.60.65.70C, A LB B R
2 BREHH

RAAESESHFERERTZ, EHBRELER
BERMERHER SHEREEAR Nl
NaOH LIt B AN B AGM %+, 58 THE
A (] R AT R A S
2.1 o BRBARERNENTBRALEARYER
B %y

- TEMBEREA MR E RO R MG PR RS, TE
ENBREHESEZRENRE, ATREE MK
R ESREES X I EES . AUERFEARM
SPRERS, ATESEAF TR AEEHE
{8 Bk 1T R A

P PR o2 ) B 04 RO SR B 50~60°C 21 K
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B2 ~EHMAMEESREGEBKE
KB XR

BREMSA EATEAAEERERR . SEEXD
65SCH BEFAMERERR,. A8 6. 1%. B4R
EABRITOCH, EREEBE I THRRTEET.
GAE2TA.E - REBOEIERENEA,HE
ENEKAESE. NA1TEL «EHENE
EERAREEE N 60~70TC, K& 60,65.70°C{E
HEZERHBRAF.
22 ocRNERARSERTHRASERENRNE
]

cHEAMAREARBERE, AHEEME—
CHLCESFANEREENE TR AVTHESETF
oM B E RS T SRR L A,
BAEEHEE ENE. TEEKEFES TR, K
EEBERGAERTENMBIE . ROHBNAR.

1™

4.5

HIPLE %

4 02 03 04 a5 06

Hk/g

3 cHNEAENEESEREERNEN

B—EBRENBEETE NEABKEREK
J1.E 4,

HESTEN . EE RS ENRERLE D
B o R R Y 0. 3%, BT R KR
BERS.RHS.U. EXHHREE BREARER
REHW P, HBATEL. B EEBAEE
0.5 m KRN HOHAEEGFTHKY. B
yegd, Bl BB RERENRENR 0.2~
0.4%, B % 0.2%.,0.3%.0. 4% EREZHLEM 3

-

0 MW e LT DS

e/

o FEfE (mLg) e FRH e

i RRBARSERTFENEKYE
FarEk X B

PEAR K.
2.3 NaOH RS MNENFEATERERRY
kS

NaOH BB EARNEERN  HEHED
B HEBFES BEMRLIE, AUEBRFLER
S RABERAEREARAN REBKREFPH
EOaReH, AR EARAE IR, BB FREVK,
MR NaOH, st AR R E,

[
5.5[

5

L

a5}

4 N .
3 3 7 9 11

FRi% %

M5 NeOH BRSAABAFERRENER

B—EEFENEaLE, M EkERREL
FL,ME 6,

mE S5 AEH,. MY NaOH REABEM, £F
TREEAENRAFEHCESA R RETREN
ThEE, Y NaOH REAR Y ThH , KERG %
HRERERR AT 5. 8%, HE6TH,NaOH &
BRI EATERFKLIBRE XA
NaOH BESNFHEEHMNEE. B NaOH K&
AR 7Y B RS 4 HoAr NaOH RS ET
EHEmENEE. Hilk,.NaOH FR4RHBEE
5% ~9% MEE SR TR INENETREH
3 MREEAKTE .

2.4 NaOHABBEMNERPEAEAERTY
REEIA

NaOH K BBIEET 70CTH, KR T8 0E
BETAAK HEELBEARA, HERELA
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EXEETETY 000 AND FERMENTATION INDUSTRIES

(=0 B - IR R T S

mRE %

m Bl (mlig) o F4D @y

Bt NeOHRESHESTARGBEKRENRAINRER
4, E8 T0CH, BERFENBRRENBREE. IFK
BIRE, TEEREIR Y NaOH MBS, BUERB T
L HNEREARELERRD T RERE, N
MEERFENRRERARE.

T
65}
6_
55
5
45+ — -
4-
st

3 —_

RRE/%

) e

H7 NaOHABEBEEXNBEFERBERIEW
9

o R (mlig)
e ¥4 (ge

[ S R LI S N

B8 NaOH KMiEE SEad B0k E
HRKOMEFR

BB ENERAE W ABEKENFK
F.1ME 8.

gl 7 AE S B NaOH KigE EAR 8, T#
FEAAHMBRBREEN IR/, 5 NaOH A #
BENOCH . RESFENERERR, 55
6.5%, HE 8 A HFH, S NaOH /K it i JE 7E 60°C AN
70°CHt , K HF B RIF.E 70°C B 89 3 Bt 50
ERETFOC.HMBETHERERERARE. B
M, NaOH KRR ENRERENY 50~70C, L& &
50,6070 CHEREXRRE 3 MHMEATE,
2.5 ¥RTHASEEEIENITESR
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%2 L(¥IEXERRER

A B C D
1{60) 0.2y . 1(5),

1 2{0.3) 2(7) 2(60) 6.2

1 - 3(0.4) 3(® . e 5.2
2{65) 2 ' 3 5.9
6.1
5.4
5.6
5-5
5.3

RERE/ %
W50 5.3

o

Lo I A A L
(8]
Nh-wt\'l"—'
[ S )

SOOI R

3 3 2
" 16.8 16.2 16.7
17.4 17.8 17. 4 17.2
15.9 16.9 16.6
1 1.9 1.2 0.8
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&
'S

MNEZWEH IZAHEEEEANIRER
R B>CA>DBEMTABHNEAAEMNENR
BIZ&4N ABCD, B c BB KBREEN
85C o IEB M FE AR 4 0.3%, NaOH R E 48 A
7%,NaOH KR E X 60°C., B A4 TFHITRIE
F0y, BER AT AR R B 6. 5%, 3 4k 5. 6 mL/g.
A5 180%.
2.6 MARBRTEARRERRRERNDAEER
2,61 BARHAGE

NAEARRBRERESE Y 0.04% . 5B TH
WER,
2.6.2 AHHARE

MEEHBEERRES AN 1.8%. . BH TG
R,

3 5 #

ELBUEF IR, RAL DR SLEEES
kREEPHER EOR RN ABRALES Y, KB
BERRERNBETEAGN DB AREEN
65T o ENEERREIE S 0.3%,NaOH FESE
B 1% .NOH K BBRER 60T, EHEFHT AR
K 65X, EHBMERTESKE, AFNEER
&, IS MAE 5. 6 mL/g, KK 780% . BAR KRR
BERHTEE,

# ¥ X K
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Studies on the Extraction Method and the Physical and Chemical
Properies of the Dietaries Fiber in the Turnip

Kong Lingming, Qin Fei

(College of Food Sciences Xinjiang Agricultural University, Urumgqi 830052 ,China)

ABSTRACT Biological and chemical method were combined to remove the starch, protein, fat and other car-
bohydrate contained in turnip to obtained the purer dietary fiber. Four factors on the extraction efficiency of
dietary fiber were studied as follows: a-amylase hydrolytic temperature,c-amylase dosage, NaOH density and
NaQOH hydrolytic temperature, Combined with its physical and chemical character, the best condition of ex-
traction of dietary fiber was confirmed; a-amylase hydrolytic temperéture 65, g-amylase dosage 0. 3%,
NaOH density 7% » NaOH hydrolytic temperature 60°C, Under this condition, extraction efficiency of dietary
fiber was at least 6. 5%. The products smell was light and the color was light yellow, and its expansive ca-
pacity was 5. 6mL/g and water binding power was 780% (w/w).

Key words  turnip, dietary fiber, extraction

BHETEENERBHBRAE

U ATDEHAFRAAHN K. FRRANS RERIER EHE T L AR KB EFERPRTT
Bt EREANE, ERA IR FRERREBPARAT AR AANNAA L AEARMZNAAREELE
PREtaif AN TEARERSRPLE R EFHRAP IS, ARATINAGAR AAERNAERRAF O
#.

EREANT RAERANRE NI - RAKANTE, FrERALUR IHAMLNERIHLEFEFTR
KHHHUEFHN, EEFALUL BEARLEFAPHAE LARXAY THRREARBANEHBNER ARHAGEE R
HEIHALEARB BIHREFSETNAETAER HUEL LI ARRREAMANE, LTHEREZIR, EH &
FEMEFRTFERNREN TSR, FHERMRBA EHANEEAEATFA AR NRE. 8 0ATF
TRETRAFH 180 ER AVRTESHLT 4B AHLNIREF L RAXTRALT 84,  FRERET
EREEEAR, FEFERRAB R ASHN ARSI FNAAR A - S X B RGHATTHENFH, Y KEE
HeAFRRA I Y RRERRETELA —BHARN, N2 50, REREHETEEAT A HGEHA AR B
HESHERUFARESRHE LGB EEE L FRAPVEEEFRALLETRAAER, R1992~2002 %, RHEH
BITLEFT—ARFERERARR ATRENSANWARAE S FHRALRE, NARERLEAVHEFHENR
TfEHES, i&h#—ﬁﬁliﬁl&?!k&)n?—‘ﬁ*ﬁﬁﬁ&m& PRAEGEHRAEFP TR THERRAS FIEE LA
RARRHFR EXLEAUTHAR.

MEFRRRBK.FRERNS HEREANTERS.

OLEEINT N EST TSI HANETLEEFTENS TS SIS NETENNE TS L2 PR ES L S5
$E+2RE.

DEMET LA b, 2 ERERE, ABEFEHAEHN L,

WEHRTEEARLSABCAPTIHER CERDRERAPORRAZE RADATASR,

L FEA LER A HGHER YDA ERBLNE RALIHEERME,
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