L4 - g ()0D AND FERMENTATION lNDUSTR]EE

£ AB 25 4 B P R OR B A, 7). hE & Tk ,2005,33(4) 137~39
5 #EH.8 F.AMERHARHSEEER[M]L X
$ £ x w R B2 h R R, 1999, 61
6§ NiEH.E B.%k H. TXRAFENIRERTR
1 % Al. AMEE—a BARNAIM]. X & f1]. A&k .2008,27(11),383~387

7 XA BEREMSEAIM]. AR JEEREERS

£ Tl th R4, 2007. 386, 366 K3, 2002, 245~246

2 NEALEH. R M. BEHABRANERI]L A

R A& BB ,2006,(3) : 124~125 8 ;ﬁﬁ(f) ﬁigﬁmﬁ#ﬂﬁltmmﬂ- RHE AR
006 al~ .
SR LRER FER FRTRAGELL FERR .y igv.mma.z ¢85 krnssErTZSN
s BRELE GRS FEARDAFROFE L) R DA 2007, (1) 154 ~155,138
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ABSTRACT AB Probiotics and Corn dietary fiber tablet was made from the corn dietary fiber containing
Bifidobacterium longum and Lactobacilus acidophilus frozen-dried powder. Acid, base and amylase were
employed to produce the corn bran dietary fiber, The optimam culture conditions for mixed culture of
Bifidobacterium longum and Lactobacilus acidophilus was established and the technique to make the frozen
—dried powder was set up. By mixing, pilling, drying and tabletting, probiotic bacteria and corn dietary fi-
ber tablet was produced with biclogical activities. The processing technology and formula of the tablets,
which includes probiotic bacteria, corn dietary fiber, isomaltooligosaccharide sucrose, and citric acid were de-
veloped. The best processing technology and parameter were selected according to the experiment results.
This tablet with probiotic bacteria and fiber could be made with probiotic bacteria of 10" cfu/g.
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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).
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