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Abstract: Dietary fiber from peel of Citrus sinensis Osbeck was prepared by fermentation of Trichoderma viride and Rhizopus oryzae.

The optimal medium composition was found by single factor and orthogonal design method as follows: Trichoderma viride-Rhizopus oryzae

ratio 3:2, fermentation temperature 25 °C, pH 6.0 and fermentation<

e 3d. Under the'o
49.87% and 82.80%, respectively. The expansibility and water-holding capacity of dietary fib

al conditions, SDF, IDF and TDF were 32.93%,
re 14.5 mL/g and 6.23 g/g, respectively.
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Fig.1 Effectof inoculation of starter on DF extraction
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Fig.2 Effect of temperature on DF extraction
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Table 2 Result of the orthogonal tests
K5 A B C D SDF/%

1 1 1 1 1 12
2 1 2 2 2 21
3 1 3 1.89
4 '24 1 2 30.01
5 ) i WA 1 2881
6 2 3 1 2 2167
7 3 1 3 2 2692
8 3 2 1 3 2839
9 3 2 1 2817

3
Al §1 2735 27.06 27.37

A2 2883 2947 29.80 28.60

A3 2783 2924 2921 30.10
R 158 212 274 273
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Table 3 Composition of peel of Citrus sinensis Osbeck and

dietary fiber by fermentation
#How EAR ARE HYEE Ko Ko SDF IDF TDF

KEASe 1031 2119 19.80 9.57 13.29 32.93 49.87 82.80
J# 519 1318 29.87 1311 3.99 1291 41.27 54.18
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Table 4 The swelling and water-holding capacities of peel of

Citrus sinensis and dietary fiber by fermentation
o ZAREI(mMLG)  #F/KA(glg)

KB o 15.29 6.12
JRoy 10.46 5.28
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