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Optimization of process conditions for extracting pomegranate skin
insoluble dietary fiber by enzymatic method
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ABSTRACT: Objective To optimized the process conditions for extracting pomegranate skin insoluble dietary
fiber by enzymatic method Methods Pectinase and papain were used to hydrolyze pomegranate peel, and the yield
of pomegranate peel insoluble dietary fiber was used as the experimental index. The orthogonal optimization
experiment of Lo(3%) was carried out on the basis of the influence of liquid-to-liquid ratio, enzyme addition amount,
enzymatic hydrolysis temperature and enzymatic hydrolysis time on the yield of pomegranate skin insoluble dietary
fiber. Results Under the condition of liquid-solid ratio (m/V) of 20:1, the pectinase addition amount was 0.9%, the
enzymatic hydrolysis temperature was 55 °C, and the enzymatic hydrolysis time was 65 min; the papain addition amount
was 0.6%, the enzymatic hydrolysis temperature was 50 °C, and the hydrolysis time was 45 min. Under these conditions,
the yield of pomegranate skin insoluble dietary fiber can reach 31.87%=+0.27%. Conclusion Enzymatic extraction of
pomegranate skin insoluble dietary fiber has high yield, mild conditions, high safety and environmental protection.
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Fig.1 The effect of solid-liquid ratio on the yield of pomegranate
peel insoluble dietary fiber (n=3)
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Fig.2 The effect of enzyme addition amount on the yield of
pomegranate peel insoluble dietary fiber (n=3)
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Fig.3 The effect of enzymatic temperature on the yield of
pomegranate peel insoluble dietary fiber (n=3)
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Fig.4 The effect of enzymatic hydrolysis time on the yield of
pomegranate peel insoluble dietary fiber (n=3)
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