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Abstract Two dietary fibers(DF) — DF1 and DF2 were extracted from corn bran using different a -amylases and proteinases,
of whiich the content of total dietary fiber (TDF) were 88.0% and 82.8%. Then the effects of cellulase and xylanase on the
composition and function properties of DF2 were studied. The content of soluble dietary fiber (SDF) of the fiber DF3 made
from DF2 by cellulase hydrolysis increased to 402%. The swelling capacity (SW) and oil-binding capacity(OBC)of DF3
increased significantly(p 0.05). But there was no promotion of the binding of bile acids in vitro by DF3 through the
determination of HPLC. The content of insoluble dietary fiber (IDF) of the fiber DF4 made from DF2 though xylanase
hydrolysis increased to 112% of DF2. The water-holding capacity (WHC), SWand OBC of DF4 all increased significantly
(p 0.05). The average binding of Sodium cholate (C), Sodium chenodeoxycholate (CDC), Sodium deoxycholate (DC) and Sodium
taurocholate (TC) in vitro by DF4 was 1.66 fold of DF2, especially the binding of hydrophobic bile acids of DC and CDC
increased by 316% and 478%. The functional properties of binding of bile acids, SW, WHC and OBC of the dietary fibers made
by different methods were quite different aswell as their composition. The combination of a -amylase, proteinase and xylanase
improved these functional propertiessignificantly.
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Table 1 Main composition of the dietary fibers made by
different methods(percentage of dry matter basis except water)
TDF IDF SDF
® ® ® ® ® ® ™
DF1  88.03 88.18 1.00 4.07 0.95 2.17  8.01
DF2  82.76 82.9 0.62 5.55 1.26 2.04 6.73
DF3  91.53 89.69 2.49 2.94 0.88 1.79 5.28
DF4  93.86 92.71 2.02 3.19 0.42 0.49 5.42
65.38 65.68 0.58 10.32 17.50 2.65  8.00
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Table 2 Physical proterties of the dietary fibers made by
different methods(on dry matter basis)
ml/g) @9 @9
DF1 1.83+ 0.07* 5.16+ 0.04° 2.67+ 0.04
DF2 1.73+ 0.08® 5.01+ 0.13° 2.50+ 0.21%
DF3 2 .01+ 0.13° 5.22+ 0.11° 2.83+ 0.20
DF4 2 .35+ 0.10¢ 6.04+ 0.03¢° 3.03+ 0.04¢
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Fig.1  The adsorption quantity of corn bran and corn bran dietary
fibers made by different methods to bile salt
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