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Abstract: The extraction technology of insoluble dietary fiber from ginger by alkaline hydrolysis was
investigated in this paper. The effects of the ratio of material to solution, alkali concentration, extraction
temperature, extraction time on the insoluble dietary fiber yield were studied. The optimal extraction
technology was obtained by orthogonal methodology as follows: alkali concentration was 0.2%, extraction
time was 90 min, extraction temperature was 60 , the ratio of material to solution was 1:35, by which the
yield of obtained dietary fiber was 64.1%, water-holding capacity and swelling ratio were 9.68 g/g and 6.69
mL/g respectively, higher than those of standard bran fiber, which shows insoluble dietary fiber of ginger
has a high value.
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