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Study on the adsorption of dietary fiber for
oil and fat,cholesterol, sodium cholate and NO,

ZHONG Xi-qiong, HU Wen-e,LIN Li-chao

( Department of Food Sciences,Foshan University , Foshan 528231, China)

Abstract: An in vitro study was carried out to test adsorption capacity of dietary fiber prepared from wheat bran,
rice bran,soybean residue, sweet potato, big yam, kudzu vine root, taro and potato for oil and fat, cholesterol,
sodium cholate,NO, .The results showed that potato fiber had the strongest adsorption capacity for cholesterol in
acidic pH;wheat bran fiber had the best adsorption effect for lard and cholesterol in neutral pH; soybean residue
fiber had the most adsorption capacity for sodium cholate ; big yam fiber had the strongest scavenging capacity for
NO, .
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