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Fig. 1 Effect of H20: concentration on decoloration
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Fig. 2 Effect of time on decoloration of portabella
dietary fiber

15.5

15.0
14.5
14.0
13.5
13.0

12.5
12.0

43 Y6 /% Sub-luminosity

1:04 1:05 1:06 1:07 1:08
BHELE Liquid ratio

[ 3 BRI L 0T 18 B s I 2T 20 B € O 1 52 R
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Table 2 Results of orthogonal experiment

A B C
F5 H0:EE/ % BHE/h KRR IR/ %

No. H;0O, concentration Time Liquid ratio Sub-luminosity

1 1 1 1 13.2
2 1 2 2 13.8
3 1 3 3 14.7
4 2 1 2 13.9
5 2 2 3 14.9
6 2 3 1 14. 8
7 3 1 3 14.1
8 3 2 1 14.3
9 3 3 2 14.9
ki 13.9 13.7 14.1
ks 14.5 14.3 14.2
ks 14. 4 14.8 14.6
R 0.6 1.1 0.5
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Table 3 Properties of portabella dietary fiber %
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Swelling force .
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i € J 3.4 3.892

3.1
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Study of Decoloration Effect on Brown
Mushrooms Dietary Fiber by H,O,

LIU Ying,ZHOU Wei,ZHAO Jie,SUN Yan-fang

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

Fuxin, Liaoning 123000)

Abstract: In order to improve the color of dietary fiber ofbrown mushrooms,to improve product quality, the di-

etary fiber decoloration was studied by H, O, using orthogonal test, the effects of concentration of H, O, , decol-

onization time,liquid ratio on impact of decolonization were discussed. The results showed that the best process

parameters to decolonization brown mushrooms dietary fiber were: concentration of H, O, 5% ,time 4 h and lig-

uid ratio 1:7. After decoloration,the swelling force, water retention and hydration water power of dietary fiber

of brown mushroom were all improved.

Key words: H, O, ; decoloration;dietary fiber
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