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Abstract: The dietary fiber was extracted from the skin of jack fruit, and the extractive process was optimized. The dietary fiber was

extracted from the skin by zymochemistry method using a-amylase concentration; enzymatic hydrolyzing temperature, NaOH concentration,

NaOH hydrolyzing temperature as the main factors of the single factor test. The optimal conditions were follows: a-amylase concentration 0.3%,

enzymatic hydrolyzing temperature 65 ‘C, NaOH concentration 0.5% and NaOH hydrolyzing temperature 60 “C. Under these conditions, the

extracting rate of insoluble the dietary fiber was up to 37.
extracting the dietary fiber and increasing its comprehe

jackfruit can be enhanced, thereby prometing local agricul

Key words: Jackfruit; dietary fiber; extraction; optimal process

W EN AW R . HA A TR,
JRFEFHEARRHE LT A T B, R
. oo fEAEFEZ

JURE. AR VIR A E
[N R igiie o I L LA P
(¥ 5 REE O, SR EAB (O, SN ROATERRN
ORI, BAFAHH . —MHRK 20 cm~50 cm, F
4% 30 cm~70cm, FAI 15 kg~20 kg!'l. 355 BB R
WiFsEEA: 2011-12-13

HEWH: FEERTRUZEKINE (2007A020200006); [~ HRERHRT
RABEIE (2009B020305006), [~ FGFRFE S| AANAEHE
(1010295)

Y& FHEAR (1966-), B, L, #d%, NERAERSBALHS
AR

BIRMEE: HEE (1960-), B, L, #i%, AEATTAGRNEHA
LRIEIR R

282

rates of starch and the protein were 6.34% and 7.88%, respectively. By
tilization ' way, the economic and ecological benefits of planting and processing

e and riral economic development.
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Table 1 Effect of a-amylase on insoluble dietary fiber extraction
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Table 2 Effect of hydrolysis temperature on the extraction of
insoluble dietary fiber

BRfiR B/ C  RIREY% ARG Ee ARG E%

50 36.8 0.0990 5.38
55 372 0.1013 5.45
60 36.2 0.0833 4.60
65 34.8 0.0729 = 419
70 344 0.0714 4.15
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Table 3 NaOH concentration on the extraction of insoluble

dietary fiber
WRES % RBRE/%  FARAEER FAORKEE%
1 39.0 0.1719 9.05
3 38.4 0.1659 8.87
5 36.8 0.1491 8.33
7 36.2 0.1451 8.24
9 35.0 0.1469 8.69%
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Table 4 Effect of NaOH hydrolysis temperature on the
extraction of insoluble dietary fiber

BIERE/C RIEEY% EARKGEg BAREZEGEY%

40 38.6 0.1711 8.87
50 37.4 0.1642 8.78
60 358 0.1491 8.33
70 35.0 0.1443 8.25
80 32.6 0.1432 8.79
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Table 5 The factors and levels of the orthogonal test
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> )
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Table 6 The result of orthogonal experiment
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BE% BE%
1 6.83 8.78
1 2 6.34 7.88
360 6.63 8.15
' 362 7.10 8.15
6.66 8.15

38.0 6.19 8.69
354 7.10 7.88
36.8  6.28 8.96
6.31 8.24
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K1 373 36.6 377 368
K2 36.7 368 368 371
K3 362 368 357 363
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Fig.1 The orthogonal experiment chart
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