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Abstract

This study was performed to examine the mineral binding properties of total dietary fiber
(TDF) and acid detergent fiber (ADF) from Job’s tears (Yulmoo: Coix lachryma-jobi L. var.
Ma-yuen Stapf.) bran.

The endogenous Ca and Fe contents of dietary fiber extracted from Yulmoo bran were
measured by atomic absorption spectrophotometer (AAS). Ca contents were 40, 118.6ug Ca/g
TDF and 131.6 g Ca/g ADF. Fe contents were 1,219.7 ug Fe/g TDF and 277.5 ug Fe/g ADF.

The calcium binding capacities of dietary fiber at pH 5.0, 6.0, 7.0 were 50.77, 77.57, 86.64% for
TDF, 40.27, 51.42, 40.90% for ADF, respectively. The iron binding capacity of dietary fiber at
pH 5.0~7.0 was 95~97% for TDF and 85~95% for ADF.
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Table 1. Percent of total calcium and iron bound by
dietary fiber
Percent of total Ca bound
pH 5.0 pH 6.0 pH 7.0
ADF 40.27 51.42 40.90
TDF 50.77 717.57 86.64
Percent of total Fe bound
pH 5.0 pH 6.0 pH 7.0
ADF 94.27 85.07 85.57
TDF 97.55 95.43 96.37
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Fig. 1. Effect of pH on Ca binding to Yulmoo ADF &
TDF after 24 hr. incubation in shaker-bath at 30
°C.

2] Ca %o Fe 2¥8& 343 A3+ Table 13 7o
o, o] Ao 17o 2 FAF AL Fig. 1, 29 Zrh

89

80

70

60

50

40

30

%of total Fe bound by dietary fiber

20

10

5 6 7
ADF

5 6 7
TDF

pH

Fig. 2. Effect of pH on Fe binding to Yulmoo ADF &
TDF after 24 hr. incubation in shaker-bath at 30
°C.

Table 2. The content of endogenous calcium and iron of

dietary fiber
R Acid detergent Total dietary
Mineral fiber (ppm) fiber (ppm)
Ca 131.6 40118.6
Fe 271.5 1219.7
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