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Fig.1 Effects of different ratio of protease to cellulase on
glucose adsorption to the extracted dietary fiber
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Fig.2 Effects of different ratio of protease to cellulase on
cholesterol adsorption to the extracted dietary fiber
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Fig.3 Effects of different ratio of protease to cellulase on
nitrite adsorption to the extracted dietary fiber
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Fig.4 The adsorption of glucose to the dietary fiber in the
simulated gastric fluid and intestinal fluid
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Fig.5 The adsorption of cholesterol to the dietary fiber in
the simulated gastric fluid and intestinal fluid
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Fig.6 The adsorption of nitrite to the dietary fiber in the
simulated gastric fluid and intestinal fluid
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Effects of Complex Enzymes Extraction on Adsorption Capabilities of
Dietary Fiber from Entenmorpha sp.

LI Yuexin"?, LIU Nan', ZHOU Deging'”

(1. Yellow Sea Fisheries Research Institute, Chinese Academy of Fishery Sciences, Qingdao 266071;
2. College of Food Science and Technology, Shanghai Ocean University, Shanghai 201306)

Abstract Entenmorpha sp. is widely distributed along the coast of China, particularly in the eastern
regions, but it has not been utilized fully. To investigate the adsorption of glucose, cholesterol and nitrite
to the dietary fiber extracted from Entenmorpha sp. by the method of complex enzymes (protease and
cellulase), different ratios of protease to cellulase (5:1, 10:1, 15:1, 20:1, and 25:1) were used to extract
dietary fiber from Entenmorpha sp. The results showed that the ratio of protease to cellulase in the
complex enzymes had obvious effects on the adsorption capabilities of the dietary fiber. With the
increased protease in the complex enzymes, the adsorption of glucose and cholesterol to the dietary fiber
increased and then decreased. The dietary fiber using the 10:1 ratio of protease and cellulase had highest
adsorption of glucose (20.03 mg/g). The dietary fiber using the 15:1 ratio of protease to cellulose had the
highest adsorption of cholesterol (21.93 mg/g). With the increased protease, the adsorption of nitrite to the
dietary fiber increased. The dietary fiber had highest adsorption of nitrite (29.25 pumol/g) at the 25:1 ratio
of protease to cellulose. Furthermore, the adsorption capabilities of the diary fiber in the simulated gastric
fluid at pH 2.0 and the intestinal fluid at pH 7.0 were investigated. The adsorption of cholesterol to the
dietary fiber was higher in the simulated intestinal fluid than that in the simulated gastric fluid, while
nitrite was the opposite. The adsorption of glucose to the dietary fiber had no significant difference in the
simulated intestinal and the simulated gastric fluids. These results indicated that the adsorption of nitrite to
dietary fiber happened in the stomach and cholesterol happened in the intestinal, and that the adsorption of
glucose to the dietary fiber happened both in the stomach and in the intestinal.
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