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Abstract The optimal conditions of bleaching and extracting of dietary fibre(DF) from Eucheuma were adopted by using
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orthogonal and uniformdesign,and the dietary fibre were analysed. The results showed that bleaching with a concentration of 29/
L bleacher under pH7.0 for 30min gaved the better results, and the extracting with a 4% (water: £ucheura, L/g) ratio at 100

for 60min, and then added 0.15% protease and 0.1% a -amylase at 60 65 for 60min and 30min respectively gaved the best
results. Under the optimal bleaching and extracting condition, the extracting ratiowas 39.06%, the swol len volume was 38.6ml/
g, thewater holding capacity was 2045.8%, the content of protein and fat were lower with no starch, but contained higher mineral
element—Ca, P and K. The functional indexes above were higher than standard dietary fibre—uwheat bran and dietary fibre
from Eucheumaextracted chemical ly, suggesting that dietary fibre from £ucheunabring into play a larger physiological efficacy

on body.
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Table 1 Factors and levels of bleaching technics condition

A B C
@ pH (min)
1 1 5 30
2 2 6 40
3 3 7 50
2 3
B C
A:BsC:
pH
3 A2BsC: 2g/L

pH7.0 40min

2
Table 2 Results and analysis of bleaching technics condition of
orthogonal test
A B C
. )
@ pH (min)
1 1) 105) 1(30) 49.06
2 1) 2(6) 2(40) 51.11
3 1D 3 3(50) 51.41
4 2) 15) 2(40) 48.21
5 202 2(6) 3(50) 50.25
6 2 3 130 48.66
7 30 105) 3(50) 47.95
8 30 2(6) 1(30) 43.17
9 30 3 2(40) 43.85
K1 50.53 46.96 48.41
K2 49.04 47.72 48.18
Ks 44.99 49.87 47.97
R 4.05 0.76 0.43
A2BsCo
48.17%
22
[16 19]
7 W(% L/g) Tu
(min) Eo (%) Te(min)
E<(%) T(min) V(% L/g)
w4 4 16
6 8 1 16 ( 3
[20] 4
3
Table 3 Factors and levels of uniform design
W(%)  Tu(min) Es(%)  Te(min)  Es(%) Ts(min) V(%)
1 2 30 0.05 15 0.1 10 11
2 3 40 0.15 30 0.2 15 10
3 35 50 0.25 40 0.3 20 9
4 4 60 0.35 50 0.4 30 8
5 2 70 0.45 60 0.5 40 7
6 3 80 0.55 70 0.6 45 6
7 3.5 90 0.65 80 0.7 50 5
8 4 100 0.75 90 0.8 60 4
9 2 30 0.05 15 0.1 10 11
10 3 40 0.15 30 0.2 15 10
11 3.5 50 0.25 40 0.3 20 9
12 4 60 0.35 50 0.4 30 8
13 2 70 0.45 60 0.5 40 7
14 3 80 0.55 70 0.6 45 6
15 35 90 0.65 80 0.7 50 5
16 4 100 0.75 90 0.8 60 4
4 SDF SAS

SDF = 21.37 + 5.14W 0.19Tw 2.29E,+ 0.04T, 0.14Ts

+0.33V
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4 Ui(167)
Table 4 Test projects and rerults of uniform design with Uis(167)
W (%) Tu(min) Eo(%) To(min) Es(%) Ts(min) V(%) SDF (%) 1DF (%) Pr(%) St
1 1) 2(40) 4(0.3%) 8(%0) 13(0.5) 15(50) 1@ 21.01 5.21 2.9
2 20 4(60) 8(0.75) 16(90) 90.1) 13(40) 15(5) 23.78 5.16 2.83
3 3(3.5) 6(80) 12(0.35) 7(80) 5(0.5) 11(20) 14(6) 25.66 7.24 3.04
4 L'ey) 8(100) 16(0.75) 15(80) 10.) 9(20) 13(7) 25.75 6.34 3.91 +
5 5Q2) 10(40) 3(0-25) 6(70) 14(0.6) 7(50) 12(8) 22.45 4.91 3.68
6 6(3) 12(60) 7(0.65) 14(70) 10(0.2) 5(40) 19 24.04 6.52 3.3
7 73.5 14(80) 11(0.25) 5(60) 6(0.6) 3(20) 10(10) 26.15 5.31 4.21
8 8% 16(100) 15(0.65) 13(60) 200.2 1(10) 9(1D) 26.15 5.31 4.21
9 9 1(30) 2(0.15) 4(50) 15(0.7) 16(60) 8 20.32 5.13 4.67
10 10(3) 3(50) 6(0.55) 12(50) 11(0.3) 14(45) 7(5) 23.21 4.32 3.68
11 11(3.5) 5(70) 10(0.15) 3(40) 70.7) 12(30) 6(6) 25.12 7.01 4.58
12 12(4) 7(%0) 14(0.55) 11(40) 3(0.3) 10(15) 5() 2.1 5.52 4.13
13 132 9(30) 1(0.05) 2(30) 16(0.8) 8(60) 48 20.24 6.36 5.91
14 14(3) 11(50) 5(0.45) 10(30) 12(0.9) 6(45) 309) 23.76 4.67 4.97
15 15(3.5) 13(70) 9(0.05) 1(15) 8(0.8) 4(30) 2(10) 26.72 5.06 6.62
16 16(4) 15(90) 13(0.45) 9(15) 40.4) 2(15) 1(1D) 26.97 4.81 5.88
4 60 0.15 60 0.1 30 11 31.21 7.85 4.34
R Pr St
6 (%)
Table 6  Analysis of dietary fibre from Eucheuma (%)
(ml/g)
4.34 0.62 8.57 22.93 — 0.71 0.002 6.37 39.06 2275.8 48.6
5 16
(32.41%) 7 Q]
5
Table 5 Results of analysis variance of regression equation 6
F R? P 6
24.60 0.9724 0.0001
(2275.8%) (48.6m1/g) (39.06%)
5 ( 0.0001) t
( 8ml/g 689%)
W E V T. To T, Es (0.71%)
W T, V Tw Eo»
. [21] (6.37%)
- T Na/K
60min Eo-  0.15% T 60min
Es 0.1% Ts 3
30min 11%
SDF 32.02% 3.1
2.3 29/L
A:2BsC: pH7.0 40min
3
4 SDF 3.2
31.21% IDF 7.85% 39.06% 4%(L/g) 60min
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