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Abstract: The modification process of alkali treatment for insoluble dietary fiber from ginger was
investigated in this paper. The effects of the ratio of material to solution, alkali concentration, extraction
temperature, extraction time on the yield of soluble dietary fiber and the water holding capacity of modified
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insoluble dietary fiber were studied. After those, the optimal alkali modification process was obtained by
orthogonal methodology as follows: alkali concentration was 6 g/100 mL, the ratio of material to solution
was 1:40, temperature was 60 C, time was 60 min, by which the water-holding capacity of insoluble was
19.13 g/g and the yield of soluble dietary fiber was 42.1%. The characterization for those ginger dietary
fibers before and after modification was made by scanning electron microscope. The results showed that
through alkali chemical modification could significantly improve the quality of dietary fiber of ginger.
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