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Optimizing the Preparation Process of Dietary Fiber of Pinus Koraiensis Nut

Coated—-Film Modified by Xylanase and Analysis of Its Structure

ZHAO Xinrui, WANG Qiuyang, YANG Ximing, SUN Kuo, JIAO Sitong, XU Hongyan*

( Yanbian University, Yanji 133002, China)

Abstract: Pinus Koraiensis nut coated—film was used as raw material in this experiment, and its IDF was modified
by xylanase. Response surface analysis was used to optimize the modification process to study interaction effect of
variables on the yield of modified P=SDF. The optimal conditions were determined as follows: the pH was 5.6, the
enzyme dosage was 5 057 U/g, and the enzymatic hydrolysis time was 75 min, and the yield of modified P-SDF was
13.0%. The structure of modified P=SDF was detected by scanning electron microscope, infrared spectroscopy and
X~-ray diffraction. The results showed that the surface pores of modified P=SDF increased, the chemical functional
groups were greatly changed, the crystallization zone was destroyed, so its physical and chemical functional proper-
ties can be predicted to be improved. Xylanase modification is an excellent modification method on dietary fiber of
Pinus Koraiensis nut coated—film.
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