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Abstract: The aim of this study is to determine the efft

okara dietary fiber and to broaden the application of oka
used as raw material to study the changes in composition

showed that soluble dietary fiber (SDE)-content of okara in

D ySi

of ionic liquids (ILs) on the composition and physicochemical properties of
od industry. Fresh okara containing rich, insoluble, dietary fiber (IDF) was
hemical properties of dietary fiber treated with different ILs. The results

eased s‘fgniﬁcantly with ionic liquid treatment. However, this effect waned with the

extension of the cationic groups in the IL. The enhancement effect of ILs with acetate groups was better than that of ILs with chloride ion. In all,

the largest increase was observed with 1%ethyl-3-methylimidazolium acetate (EAC), where the okara SDF content increased from 5.97x107 g/g

to 0.17 g/g and the SDF/IDF rati

the okara microstructure was

oil-holding capacities of okara dietary
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increased from:0.17 to 0:69. IL treatment also changed the monosaccharide composition of the SDF and IDF,
ed due to swelling, and its crystal structure was destroyed. After IL treatment, the water-holding and
increased by 10% and 16%, respectively. Therefore, IL treatment is an effective approach to increase
improve the hydration properties of okara dietary fiber.

kara; soluble dietary fiber; ionic liquid; physicochemical properties
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Fig.2 Graphic illustration of molecular interaction between
ionic liquids and cellulose
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Table 1 Proximate composition of okara powder subjected to ionic liquids treatment

o TDF SDF IDF xak Re Wy o K5
Raitn 41.7740.28*  597+0.23%  35.80+0.44°% 26.23+1.23* 21.40+041° 3.43&:0.0@\ 5.’i0.22a
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26.17+1.54°  6.67£0.57%  4.80+0.25° 13.40+0.22°
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Table 2 Monosaccharide composition (g/100 g) of SDF and IDF
in okara powder subjected to ionic liquids treatment
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FIUBER 0550070 3310237
AAME 0.08+£0.02° 0.11+0.0
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Fig.3 Scanning electron micrographs of okara dietary fiber

before (A) and after (B) treatment with ionic liquids
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Fig.4 Wide angle X-ray diffraction pattern of okara dietary
fiber before and after treatment with ionic liquids
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Table 3 Physicochemical properties of okara dietary fiber subjected to ionic liquids treatment
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