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ning] 50~90% AEE %A Hol dieamry fiber
Yool A wetA crude fiberd] X9
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Phosphate buffer '
pH6.0, 50ml

Termamyl 60L, 0.7ml

Incubation. 100°C, 20min

!

Cooling

Phosphate buffer ’
0.05M Nacl 20ml ‘

Incubation, 37°C, 3hr

5% pancreatin solution
(final concentation 1% )

Filration(add celite 545, 0.5g)

or
Centrifugation

Neutral detergent
100ml

Sodium sulfite anhydrous, 0.5g

Decalin, 2ml

Beiling, 100NC, 60min

Filtration{add celite 545, 0.5g)

I

‘Washing

Boiling water
Aceton

Drying and weighing

Ash determination

Calculation

Fig. 1. Modified neutral detergent method by Van Soest.



Sample

85% Methanol treatment

Ether extraction

Enzyme decomposition

Centrifugation
l

3

—
Residue

I
Soluble Layer

Add 5%-H,S04, heating 100°C, 2.5hr

|

Centrifugation
i

—

Residue
Add 72%-Hy504

Shake 4°C, 24hr

Cenrrifugation
I

|
Soluble layer
(Hemicellulose determination)

p
Residue

Dry and weighing

Ash determination

Calculation

I
Soluble layer

(cellulose determination)

— Lignin determination

Fig. 2. Method of Southgate.
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Dietary Fibere] EAuhy

Sample
Phosphate buffer Termamy] 120L, 0.Jml
pHEO0, 50ml

Incubation, Boiling water buch 30min
Prowease. 0.5mg y pH7.5(0.17N NaOH)

Incubation, 60NC, 30min

Glucoamylase, 0.lml ——f————————— pH45(021N Phosphoric acid)

Incubaton, 60°C, 30min
f—__——— Ethaniol 4 volume(60NC)
Precipitation
Allow to stand, 60min
Filtrarion(G-2 crucible, celite 545, 0.5g)

Washing

78% Ethanal, 20m1X3
95% Ethanol, 10mIX2

————————— Aceton, 10m] x I
Drying
1

. 105°C, overnight
Cooling and Waighing

/
protein deerminarion Ash deermination
Calculation /

Fig. 3. Enzymic-Gravimetric mcthod by Prosky.

Termamyl 1201, 0.1ml T Phosphate buffer, pH6.0, 50ml
Incubadon, 95°C, 15min

Prowase, 0.5mg i Adjust pHT.S
Incubation, GONC, 30min

Glucoammylase, 0.3ml 4 Adjust pH4S5

i
Incubation, 50°C, 30min

t—'_——“ With 60°C, 4 volume Ethanol

Precipitation
Filtradon
1
J |
Residue Filtrate

‘Washing Volumetric
78% EtOH, 20mIx3 ——— |
95% EOH, 10mlX2 ————] Filtration

Aceton, 10mIX2 ~ —————] I
Drying & Weighing HPLC

Protein Ash
determination derermination

Caleulation

Fig. 4. Method of enzymic gravimatric and HPLC procedure by Momn.



sample

Add 2ml DMSO

Heat lhrI at 100°C

Add 81111I buffer+enzyme soln.

Incubate 16hr at 42°C

Add 40n]11 ethanol

Leave lhr; centrifuge

Wash twi]cé with 85% ethanol 5 dry residue
Add 2ml] 12M H>804

Leave lhlr at 35°C

l
Add 22ml water

!
Leave 2hr at 100°C
1

i |
Gas chromatography Colorimetry

(Save portion for uronic acid)
I
Add internal std to 3ml

I
Add 06ml 12M NHOH, To 1ml add 0.5ml

Sul octan-2-0l, and glucose soln 0.5ml
04ml NaBH4 soln. 39M NaOH, and 2ml
I e
Leave 1hr at 40°C d1n1nosall1cylate soln.
Add 03ml glacacetic acid Leave 10 min at 100°C
|
To 05ml, add 0.5ml !
1-methylimidazol and 5ml Add 20ml water
acetic anhydride
|
Leave 10min

Add 0.6ml ethanol
]

Leave Smin,

i
Add 5ml water and
two 5ml portions of 7.5M KOH

|
Use top phase for GC apalysis Read absorbance at 530nm

Fig. 5. Prodedure for analysis of non-starch polysaccharide(NSP) by gas chromatography and colorimetry by
Englyst.
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Table 2. Total dietary fiber content in cereals potatoes

Table 1. Comparison of Prosky and Englyst methods

and pulses
Food

Description TDF(%) Sugar(%) Water(%)
Brown rice 3.6 71.8 15.0
Rice, highly

milled 1.1 71.5 14.1
Barley 8.9 74.3 9.9
Wheat four 2.7 4.2 11.1
Sweet potatoes 2.2 31.7 64.6
Potatoes 1.6 14.2 82.0
Soybean, yellow  18.5 21.6 9.2
Soybean, black  17.8 18.8 12.9
Peas 5.6 25.2 70.4
Kidney bean 20.6 60.9 10.3
Small red bean 18.8 56.6 14.5

4 =

dietary fiberel] th§ of 2] EAYPL v|T u3
dto] ¥ 2R B4z e 4E 2 2 H4
(Behst BAPEAE AZAA BA7 Qe R

Prosky Method

Englyst Method

Wheat bran 45.48 45.45
Oat bran 17.09 17.09
Corn 63.81 65.22
Bran flake 16.27 15.52
Corn Hake 3.50 3.46
Rice 1.024 0.84(3-~4)

Rice cereals 0.44 0.44
Wheat flour 3.14 2.86
Broccoli 3.13 3.18
Cabbage 2.27 2.29
Turnip 2.79 2.80
Carrot 2.05 2.10
Soybeans 17.84+0.25(3~4)

Raisins 5.19%0.27(3~4)

Pectin powder 84.54:+ 0.26(53~4)

34.79 35.66
14.71 14.63
55.52 57.41
14.36 13.30
1.13 087
0.47 0.40
0.39 0.59
2,55 2.59
2.79 2.70
2.01 2.00
1.38 1.71
1.50 1.72
15.64 15.39
1.79% 0.08(3~4)
67.88 68.32

1) Prosky® 1981 24
2) Englystfle 1982130 £

from report of R Mongeau et al®
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Table 3. Total dietary fiber content in vegetables

Food

. TDF(%) Sugar(%) Water(%)

description
Cabbage, 13 2.7 94.7
Korean
Radish 1.6 5.6 93.5
Spinach 2.7 5.2 894
Carrot 2.9 6.7 90.3
Cucumber 1.1 8.4 95.5
Cabbage 1.6 4.4 94.3
Green onion,

Jrge 1.4 5.6 90.2
Ginger 1.9 12.9 81.7
Onion 1.3 10.8 349
Burdock 3.8 18.4 76.0
Eggplant 1.5 3.8 95.5
Leek 1.7 3.9 89.8

Table 4. Total dietary fiber content in fruits

desi;(;fion TDF(%) Sugar(%) Water(%)
Apple 18 10.3 86.4
Pear 1.5 11.7 85.5
Strawberry 1.6 4.3 92.2
Plum 0.9 12.6 84.7
Grape 0.5 14.1 85.4
Banana 1.7 18.7 76.6
Water melon 0.2 4.7 94.5
Peach 1.4 8.9 89.4
Melon, musk 1.1 6.7 90.5
Orange 1.8 7.5 90.9
Sweet 1.7 14.1 84.3
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Table 5. Total dietary fiber content in seaweeds and

fungi
Food ' IDE(%) Sugr(%) Waer(%)
descripdon
Laver 35.5 52.6 9.5
Sea tangle 24.2 43.8 13.5
Sea mustard 93.6 34.5 12.9
Green laver 18.6 36.5 17.4
Lentinus edodes 2.5 8.0 87.2
Mushroom 1.6 3.6 91.0
Fia::uz_l::la 2.0 6.4 87.8
e $4 $e9] FEAEF diewnry fibere] ek
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