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Abstract: The extraction technology of soluble dietary fiber from soybean dregs was investigated under room pressure and by pressurized

pre-treatment. It was found that, for the extraction under room pressure, the best concentration of sodium hexameta phosphate solution, pH value,

ratio of solid to liquid, temperature and extraction time were 2%, 6.5, 1:30, 60 “C and 2h, respectively. For the extraction with pressurized

pre-treatment, the optimal temperature, pH value and extraction time were 120 “C, 5.7 and 3.5 h, respectively. On the basis of this work, a

pilot-scale production was finished by membrane separation technology and spray dryer. The production cost decreased greatly and quality of

SDF was better. This made it suitable for industrialization. The best material for production of SDF was the soybean meal which protein was

extracted ahead; the extraction rate of SDF was more than 43.0% of the material.
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Fig.1 Effects of concentration of extraction regent on the SDF

extraction rate of soybean dregs
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Fig.2 Effects of pH on the SDF extraction rate of soybean dregs
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Fig.4 Effects of solid to liquid ratio on the SDF extraction rate

of soybean dregs
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Table 1 Orthogonal results of the pressurized pre-treatment

A(IEAIE  BOmERH  Chm/EL  SDF 423
BE/C) du pH ) EZEF1E)/h) /%
1 114 57 2.5 29.56
2 114 6.0 3.0 27.41
3 114 6.3 35 29.04
4 117 5.7 3.0 40.69
5 117 6.0 35 35.85
6 117 6.3 2.5 39.80
7 120 5.7 35 42.55
8 120 6.0 2.5 40.64
9 120 6.3 3.0 40.44
kl 28.67 39.60 36.67
K2 38.78 34.63 36.18
K3 4321 36.43 37.81
R 14.54 4.97 1.63
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