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Characteristics of Soybean Soluble Dietary Fiber

LIU Hao - fei
(Heilongjiang Academy of Agricultural Sciences, Harbin 150086, China)

Abstract : The characteristics of SDF were studied by infrared spectrometer, viscometer and other methods. The results showed
that SDF were polysaccharides and the SDF content were about 91. 12% . The SDF characteristics were as follows: water hold-
ing capacity was 8.25 g - g, swelling capacity was 9.38 mL - g' , water binding capacity was 7. 11 g - g', and cation - ex-
change capacity was 0.73 mmol - g'. The solution of SDF from soybean dregs were pseudoplastic fluid which viscosity de-
creased with the increasing of shear rate. The SDF had a certain degree of adsorption of sodium cholate and the experiments
showed that the more of the addition of SDF, the more increasing of adsorption, the longer time to be used for adsorption equi-
librium. The effects of the concentration , temperature and pH on viscosity and solubility of SDF were also discussed in this pa-
per.
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Fig.1 The electron micrographs of SDF

from soybean dregs
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Fig.2 Infrared spectrogram of SDF from soybean dregs
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Table 1 The function characteristics of SDF from soybean dregs
P FH B ¥ 354 R k) Ik &5
N Cation - exchange Water holding Swelling Water binding

Characteristics B
capacity/mmoL + g

capacity/g + g

capacity/mL - g" capacity/g - g

SDF 0.73 £0.02

8.25+0.21

9.38 £0.15 7.11 +£0.18
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Fig.3 Effect of shear rate on the viscosity of SDF

solution from soybean dregs
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Fig. 5 Effect of concentration on the viscosity of SDF
solution from soybean dregs
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Table 2 Effect of heating under acidic congditions on the viscosity of SDF from soybean dregs

il pH3.0 pH4.0 pH5.0 pH6.0
Time/min 70%C 100°C 70°C 100°C 70°C 100°C 70°C 100°C
0 38.26 38.31 37.12 37.37 28.13 28.20 25.33 25.03

+0.60 aA +0.36 aA +0.46 aA +0.61 aA +0.73 aA +0.44 aA +0.60 aA +0.60 aA
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gik2
| pH3.0 pH4.0 pH5.0 pH6.0
Time/min 70C 100°C 70°C 100°C 70°C 100°C 70°C 100°C
0 36.27 34.33 34.47 33.07 26.00 24.51 23.26 21.21
+0.65 bA +0.67 bB +0.45 bA +0.55 bB +0.61 bA +0.41 bB +0.47 bA +0.44 bB
20 35.47 33.90 33.63 32.03 25.20 23.92 22.13 21.02
+0.90 bA +0.56 bB +0.45 bcA +0.34 cB +0.56 bA +0.45 bB +0.32 cA +0.56 cB
30 35.70 34.20 33.47 32.13 25.47 23.88 22.30 20. 87
+0.67 bA +0.56 bB +0.55 cA +0.60 cB +0.51 bA +0.56 bB +0.62 bcA +0.35 ¢cB
20 35.33 33.85 33.36 31.87 25.13 23.90 22.41 21.07
+0.61 bA +0.70 bB +0.61 cA +0.61 cB +0.45 bA +0.47 bB +£0.50 beA  +0.60 cB
50 35.21 33.63 33.67 32.22 25.36 24.01 22.66 21.36
+0.66 bA +0.61 bB +0.45 bcA +0.75 cB +0.55 bA +0.46 bB +0.45 bcA +0.45 beB
60 35.43 33.70 33.33 31.96 25.32 23.95 22.31 20.90
+0.50 bA +0.46 bB +0.55 cA +0.65 cB +0.56 bA +0.55 bB +0.56 cA +0.47 ¢B

/NG FEERIR I RKOE B S RS FRERR B K LI (n=3,P <0.05) ,

The lowercase and capital letters indicate the difference of the time and temperature respectively(n =3,P <0.05).
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