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Production of Dietary Fiber from Durian Shell

L1 Jia-zhou
(Department of Food and Biotechnology Engineering, Guangdong Industry Technical College, Guangzhou 510300, China)
Abstract: With Durian shell as material, dietary fiber was produced via fermentation with Lactobacillus bulgaricus and Streptococcus
thermophilus. With single factor experiments and central design experiments, the optimal process conditions were determined as follows:
inoculation amount 10.5%, fermentation time 22.0 h and fermentation temperature 38.3 ‘C. Under these conditions, the highest productivity

(29.50%) could be achieved.
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Fig.1 Effects of inoculation amount on the yield and

characteristics of Durian shell dietary fiber

M L RATAE Y, AR E R, LT
Y= R ME %, & 12%0L b, FEAAH 1T
RUFEHE BN, Hehf 8 R R AR
T o 7K VEANVAHK PR e Hem & BT H Thm, 22 12%
DAL, SEFNEA. BRI RS, R B BT R
iR AR TR 78, Ol S IAERE R v, W R
TR, ABFPK AT Y AR R B T A
SKIGERH], RERELT YR IERE L T R AR K> T4
ML, s AR R, ARG, VEREET.
2.2 IR AN 520

R T IF TR)RPAR R i £ 4P 4 =6 . Rk e 5K
PRS2 WL 2.

ME 2 TR, BEE R BN [ RER, 7
Jor TBE 2 22h 5, PAREFE, KTk SEIK
PRS2 bf RN B T T, 2 22 h JE, IS BRI
YRR E . RIETEORR, R ek . RS

ARBORB TR B, WO AR, HT R INSERE T
K. BEEKBAN MR, £222h2 5, ATHMED
PEMERIBRAY DL PR, MRS B &, PR A
FRAESET B AR 1T B RN ARG, 7 Sl BEAN T
ETF UK EERTEAR AN BT, 2 22 hjFik

BT
| e O FF&iE m e

@

-

E < A _

P i

o

= %K

% =

3 R

¥

s | i | || | ol
14 16 18 20 22 24 2 28 30

R 1E) L b

2 BHEIRRE R AL R H R M R R200
Fig.2 Effects of time on the yield and characteristics of Durian
shell dietary fiber
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Fig.3 Effects of temperature on the yield and characteristics of
Durian shell dietary fiber
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Table 1 Factors and levels of Center design experiments
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X1 (EA=/%)  Xo (BF1E/h) X3 (& AIC)
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0 12 22 38
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Table 2 Center Design of experiment and the results

5 X1 X2 X3 7= %
1 12.00 20.00 40.00 27.0
2 12.00 24.00 36.00 27.3
3 10.50 22.00 38.00 29.5
4 10.50 22.00 38.00 29.5
5 9.00 20.00 36.00 26.6
6 9.00 24.00 40.00 27.3
7 9.00 20.00 40.00 27.1
8 9.00 24.00 36.00 25.4
9 12.00 24.00 40.00 26.6
10 10.50 22.00 38.00 29.5
11 10.50 22.00 38.00 29.5
12 12.00 20.00 36.00 26.5
13 10.50 22.00 34.73 27.8
14 10.50 18.73 38.00 26.7
15 10.50 25.27 38.00 26.5
16 8.05 22.00 38.00 26.3
17 12.95 22.00 38.00 26.7
18 10.50 22.00 38.00 29.5
19 10.50 22.00 38.00 29.5
20 10.50 22.00 41.27 28.0
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Table 3 Analysis of center design experimental results
] BHE  AH WRRIRE F P

HFE 9 294994 0.009733 303.093 0.000**
X1 1 0.01240 0.006536. 1.897" 0.094
X2 1 -0.00695 0.006536 -1.063 ~ 0.028*
X3 1 0.01821 0.006536 2.787-- 0.024*
X1*X1 1 <0.11172 0.006567. -17.012  0.000**
X2*Xa2 1 -0.10797 0.006567 -16.441 0.000**
X3*Xs 1 -0.05885 .0.006567 -8.961  0.000**
X1*X2 1. . 0.01750 /0.008438 2.074  0.072
X1*Xs3 1" -0.03250 0.008438 -3.852  0.005**
X2*Xs 1 0.00250 0.008438 0.296  0.053
BRE 8 0.004557

KADIR 5 0.004557

Wik £ 3 0.000000

HIRE 19 0.351884

R?=99.71%, R%j=98.92%
E: CERERE, PO.05; “EFRARE, P<001.
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