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Research progress of dietary fiber extraction modification and
bioactivity of Rosa roxburghii Tratt pomace
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(1. School of Materials and Chemical Engineering, Tongren College, Tongren 554300, China; 2. School of Food Science
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ABSTRACT: Rosa roxburghii Tratt is mainly distributed in the mountainous and hilly areas of southwest China, because
the Rosa roxburghii Tratt is rich in a variety of amino acids, carbohydrates, vitamins, flavonoids, polyphenols and dietary
fiber, with detoxification, stomach strengthening and digestion, blood glucose and lipids reduction, and other biological
activities, has become one of the important pillar industries in Guizhou Province to promote “targeted poverty alleviation”
and implement the “rural revitalization strategy”. At present, the Rosa roxburghii Tratt is mainly to develop beverage. Rosa
roxburghii Tratt pomace is the by-product of Rosa roxburghii Tratt juice extraction, rich in dietary fiber, is a high-quality
dietary fiber raw materials. Dietary fiber has the name of “seventh major nutrient”, and is divided into soluble dietary fiber
and insoluble dietary fiber, both of which have important physiological functions. This paper reviewed the progress of
extraction, modification and bioactivity of Rosa roxburghii Tratt pomace dietary fiber at home and abroad, and summarized
the problems and development trend of Rosa roxburghii Tratt pomace dietary fiber extraction and modification research, in
order to provide theoretical basis for the utilization of Rosa roxburghii Tratt pomace dietary fiber.
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HlZL(Rosa roxburghii Tratt), X £%FIH ., 4izziy, &
WA ER Y . EEAATRESRIMN .. =6, B
A0y, HA sty HEE—Fh a2 R
MR A IR, RIS SRR N EE, SMNE %
B BUN = BE AL R SRR R e . BET, SN
UL CAHAAE, BOAREUERRTT . & RHRPFIZE T K
BREETEZ P, #E 2022 4F, S AAL AR R
Cik 210 E, HATHEA P RIRA 1263 TH, Hib 726
TTEHEA BRI, SRR G IS 150.8 1408, /D
RSB SAE, SE T RN 2 A B H B AR s
SAHMREEAEY . WED 84S LY 5 AL (superoxide
dismutase, SOD). £ZWy . =ik b-&¥ . 44 & C (vitamin
C, VO ZRiGvER s, XIF A5 %O & BB A
R AT B R R R B AR A S s 70%L) |y ZHAOMT M
I B B A v 4R UK V5 4 e B 41 4 (insoluble  dietary fiber,
IDF)HAF3 R 59.56%; J& B A B 1 B S v i)
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14 (soluble dietary fiber, SDF){5 &K 5.21 g/100 g DW,
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86.3%+1.0%. T 10 IF5E T ik 3R BURI 3L i SDF, 1
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2ok BE L 1:22 g/mL. HEEREAE 10%. K EERE
40°C, K TERTIE] 65 h, JFURPKIEE 0.16 mm. 78 BLALIR 5514
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M 2,27- 1 (- = (3- & B - 7K I 8 s b -6- 12 R ) — g b
[2,2’-azino-bis(3-ethylbenzothiazoline-6-sulfonic acid) ammonium
salt, ABTS]FHE F [ fr S35 bR BE 710" WANG 2R
(90 MPa)ith fIZL R IDF, & BT b T 301 5458 08 F
RYCHE RIS IDF, 8 Rt B 5w 1 B R
/K IDF (¥RAGHE BT RSN & R BE . 30y vk Pl 2
TR SDF it AR I AL SR G £ £F 4k i b A%
LERTEFR, (HJZ 200 2k iR A A = o
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Table 1 Advantages and disadvantages of different extraction methods of dietary fiber from Rosa roxburghii Tratt pomace

VW7 [HIVES TETHLH i B
. 7 RS S RO R, 5
— PRI A THIBAAE R A gpiemren | PuErfE . RBR TR HIALR
M NN ;
- il 90 A AR, 9 R Y 7 PREES ité IDF (1) ik
" A
B WRALSERAE AN PR , -
(ST AN | 2FA R B F
T2 CET HOVERY | 2B LR RIS T BR 5, JFREMR AN Bk *“fﬁ%;§f$ﬁ 4“;3;1””
B £ £ " o
. i LT BRSO IOVER | IR R . B -
L) sy SRR HLF R "




55 14 3]

AR, S BRI Fr T ARSI S A= TG PR i 293

22 ERHE

A2 T 0 SR e S 0 ) P ) 5 A R R £
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SRR R B S o e R A R AP 4, o) Y
B IDF FUfIBL SR SDF OB AK 1 FKk 1 Fih g
Ve . RGRE | WAREY P AR 5 (P<0.05); HCBH B A
FIAF R T 1.25 F5H 1.98 4%, %t NO, I 24 1
W 7t B 25 4 7 (P<0.05) o FR i R R P SR FH A Sk ik
Ji2-N,N- F 5 F R vk X 24 S SDF iFA T AR Bk Th ek
T, SRR LA BRREL 1:80 g/mL . ZILRARL L
1:4 g/g, JRNIIE] 195 min FICA IR EE 80°C, ILAME TR
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Table 2 Different modification methods of dietary fiber from Rosa roxburghii Tratt pomace
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