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Study of Dual Enzymatic on Extraction of

Water-soluble Dietary Fiber from Brown Mushrooms

LIU Ying.ZHOU Wei

(Biological Science and Engineering College of Liaoning Engineering Technology University,

Abstract; In order to provide theoretical basis for deep processing brown mushroom,dual enzymatic was used to

prepare brown mushroom water-soluble dietary fiber. Materials ratio, enzyme treatment time and enzymolysis

temperature were chosen as test factors to conduct the study. The results showed that the best extraction con-

ditions to get water-soluble dietary fiber were liquid ratio 1:10,enzyme treatment time 1. 0 h,enzymolysis tem-

perature 60 C. The yield rate was 36.1% under the best extraction conditions.
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