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Abstract: Optimization of extraction conditions for preparing insoluble dietary fiber fromthe Herba Patriniae was studied by single factor

method coupling with Le(3*) orthogonal array design with three variables of temperature, time and alkali concentration. The yield of insoluble

dietary fiber was used as evaluaion index. Theresults indicated that the optimal conditions for preparation of insoluble dietary fiber were: alkali

concentration 4%, temperature40 “C andtime 1 h. Under the'optimal conditions, the experimental yield of insoluble dietary fiber was 89.46%

and the product showed no rough sense and fine color. Therefore, the extraction of insoluble dietary fiber from Herba Patriniae has grea

feasibility in the comprehensive utilizationof Herba Patriniae.
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Fig.1 Sodium hydroxide concentration on.the IDF extraction
effect
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Fig.3 The processing time of IDF extraction of influence
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Table 1 IDF extraction technology screening level table
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Table 2 The orthogonal experiment design and the result
analysis form

ES A AT
S5
A B c FFE%
1 1 1 3 83.17
2 1 2 1 89.46
3 1 3 2 75.77
4 2 1 1 77.99
5 2 2 2 85.46
6 2 3 3 7474
7 3 1 2 67.83
8 3 2 3 81.25
9 3 3 1 76.23
K1 24840 22899 24368 T=711.90
K 238.19  256.17  229.06
K3~ 22531 22674 239.16
K1 82.80 7633  81.23
Kz 79.40 8539  76.35
Ks 75.10 7558  79.72
R 7.70 9.81 4.88
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