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Method for preparing soluble dietary fiber from corn hull
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Abstract

The present invention relates to a high yield process for producing soluble dietary fiber from
corn hull. More specifically, the present invention comprises removing starch and protein
with enzymes from corn hull which is by-product of wet-milling process for production of
corn starch, extracting the resultant with alkaline solution to form a alkaline extract, treating
the alkaline extract with enzymes, and drying the enzyme-treated solution, to produce
dietary fiber with low viscosity and containing hemicellulose as a major component at high
yield.
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What is claimed is:

1. A method of preparing a soluble dietary fiber comprising the steps of: (i) removing starch
and protein from corn hulls; (ii) extracting the starch- and protein-removed corn hulls with an
alkaline solution, and filtering the alkaline extract through filter cloth; (iii) treating the filtrate
of step (ii) with cellulase and cellobiase; (iv)treating the solution of step (iii) with adsorbent,
and filtering it through a membrane filter; and (v) purifying the filtrate.
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2. The method of claim 1, wherein in the step (i), the corn hulls are treated with amylase and
protease simultaneously or sequentially.
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3. The method of claim 2, wherein in the step (i), after the treatment of amylase or protease,
the resultant is filtered through a filter cloth.
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4. The method of claim 1, wherein in the step (i), the alkaline solution is a 0.1 to 0.3% of
NaOH solution.
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solution.

5. The method of claim 1, wherein the step (iii) further comprises a step of treating with
xylanase.

AAIAII 1 4 All i’/ All o A tal a i’/ ¥
anasnnatanntan 1 Tuiu n (iii) ﬂ\mmﬁ?mmmmumumﬂ‘ﬁL@uisﬁﬁlﬁmLum

6. The method of claim 1, wherein the cellulase and cellobiase are 0.1 to 5% to the dried
corn hulls, respectively.

AFNIMNTaNeAND 1 N U5HN0L cellulase way cellobiase H 0.1 114 5%lulaan

¥ 4 o o
10 Twauss muansu



7. The method of claim 1, wherein before the step (iii), the alkaline extract from step (i) is
neutralized, and it is desalted and decolorized with an ion exchange resin.
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8. The method of claim 7, wherein the cellulase and cellobiase are 0.1 to 3% to the dried
corn hulls, respectively.

A3nNeMNTaNeANg 7 N 5NN cellulase way cellobiase H 0.1 114 3%lulaan

k4 4 o o
d10Twauss muansu

AMNAR LUNISFRtan ANANEURATY
wasannilagiiuaudaulugiusnldlalunisusinaeusnidselond Inwefiiu
arsanssavilenthanla Asiunsadialiuefanumin ualdnlipn lwlinanuagadug

1 as til’ A A Yo t#l A 3 ¥ o Y
AR AHAARNBAINITNITL AD @’1&1’1?ﬂL@@ﬂeL‘H"J@ﬂ@uLLVMLﬂ@@ﬂ‘H’WIWﬂVLﬂ NNTANARNIEILLIA

anailudunsnestedisinald avsuasnisaianaesdiandt wu nsldueaneaed s

Chanisa Maneekul
Biotechnology Department

Faculty of Science, Mahidol University



