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Extruding Technology for Soluble Dietary Fiber from Soybean Dregs Treated
with Alkaline
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Abstract: Soybean dregs treated with alkaline was extruded to produce soluble dietary fiber. The effects of the water content,
extrusion temperature ,screw speed and alkaline concentration on the yield of soluble dietary fiber were studied respectively.
Based on the results, response surface analytical method was used to optimize the conditions of producing soluble dietary fiber
and model was established. The results showed that the optimum conditions of preparing soluble dietary fiber were as follows
alkaline concentration 5% ,water content 26.94% ,183.48°C ,106.48 r+-min~'. Under optimal conditions , the yield of soluble
dietary fiber was increased from 4.26% to 32.37%.
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Table 2 Scheme and results of RSM(n =15 Box-Behnken)
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1 -1 -1 0 30.22
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12 +1 +1 0 31.17
13 0 0 0 31.84
14 0 0 0 32.15
15 0 0 0 31.92
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