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1.1 MRl 5E

SR (A FR R <SP 15 73735, ISR v
FH B T (Gallic acid, GA) (4L 95%) |
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1.2.1 EREPh AR E L RS GB/
T 5009.88-2014( & & & E RZhr e & & h G e
LR AR D 2 )P D7 VA SR G RE T Y SDF
122 WEHEEGESZMEEY. REWM
il g BT MRS LT 4E 120 mg, E#T 60 mL
ZEMK T TE 80 C N #E S 2 h BIE WM B
WEZERIGE 29I A 30 mL 1 mg/mL. GA #l CC
WL, A5G IR A WU AN TS b 3T 1) i
BrA% (BF R ST 1000 w) H, P4 385 BT 48 A 36
A 500 mL ZE 1K B bR b 4 il B g L B 3% BT

Z G B4, LB BT A4S AR B 1Y GA B¢ CC 7RI K
280 nm &b 11 W ' 18 i N A Ol S A ¢ i 08 R,
BHTAS R, 2B DT 2 T 1545 5 SDF-GA &
HWISDF-CC E 4, It LS 2 5
T R

WHIR G WA Ty . e IR T
JEREIME &Y SDF 5 GA it Ll 69.4:1,
FRHCSDF 5 GA ¥y oK, B # i EAM KIR G
51153 SDF 1 GA W EIRG ; [RIRE 7 il 4%
SDF 5 CC it b 56.2:1 MY BR AW,
1.2.3  E68Y 2w Bk e Ml e
1.23.1 #REE % ¥k oz
TR 7K — o T e VR B T 2 S W RE A T (1 mg/
mL), 73 5 HL 0.5 mL FE 5 B0 AR ke,
20,30,40,50,60 CHK B IMFALL B, 1 h J5 I 3
SRR T
1.2.3.2 pH fHE &ML 43l Bc & pH H 4 .
2.0,3.0,4.0,5.0,6.0,7.0 MBI S L, B FHASTH]
pH B 28 PP e S, i BT H VR B R 1 mgy/
ml A pH (B AYRE AW, 3 AU Pl | K
WAER (30 °C) T, 1 h & I He s i 7
1.2.4 450 BAR G W%k i A i W 3 45
1.2.4.1  HFNRE D5 W BRF R T 5% BA A5 PO o
R SR 58 Oy 2, I A2 A AR B i R 4 T
0 IR B, EBRFREL 5.000 g KESH B TRAR
AR FRE 5 100 mL, BEFESH 5], A pH 2.0 B4R
BR KW 50 mL, TH IR % 85 K 37 CHR¥ 1 h,
4 000 r/min &0 20 min, & 20, AW T 5% A&
TS I BRI, BRIk 0 W B 4 T AR

Q(glg)="1" (1)
ms

Ao, Q——l I 19 W ft &, e/gsmi——F H
BT, g my UiFe 15 0 1 T i, @y ms FE i
R, e,
1.2.4.2 7400 R RE D5 0y W B B o A BRI
5.000 g #Edh, B TR, ARG P 100
mL, BEFEHA) A pH 2 4 £h iR K I 50 mL,
FE IR 4R % FE IR 37 CHR %% 1 h,4 000 r/min 50>
20 min, & b 20, D A0 T 5% i 25 00 IR 1D, BR
&, HEAR ()R,
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FH AR — F P Lo 0 000 s A o i, U e
SR B, 9 5 28K T2 B8 T S, ME
FREL 0.500 g ££ 4T 50 mL #EFE U, A 50 g Fai
B WP A W pH H 2 2.0( B ¥ E5)87.0
(N EREE) i B AE 37 CHIRE KT ZEY 2 h,
4 000 r/min 5 .L> 20 min, 35K 0.04 mlL, 7%
WAKANFFZE 0.4 mL, fIA 1 mg/mL 282K %
W 0.2 mL, 1B A5 B2 (90%7i B2 I 45 7R B vk i iR )4.0
mlL, {21 J5 # B 10 min, 76 #1550 nm 4b H €20
SO DR [ Bk b o A e BEORE ] O vk
W5 W OCAE , IF 2 A ME i 28 y=21.837x+0.0241,
R’=0.9958,
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mL 60% VK B2 il 2 1 1 mg/mL AR &N W, 1557
SN AH R B AR A W 1.0 mL, VKJKIS S min, 7
A 13 mL B BRI W (B2 50 mL+Z5 18 K 65
mL) ,JB2], 7E 70 C/K ¥ 10 min, 88 5 13 KK B
2 min J5 TP 605 nm 48T SEAER 2 PLIHER &Y
Sy b fE S, e BROAE A O 1 A AR E M 2R =
0.308x+0.0668 , R?=0.9956 ,
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Fig.1 Effect of different temperatures on the stability

of phenolic compounds in complex
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Fig.3 Adsorption capacity of complex and mixture for different fatty acids
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Fig.4 Adsorption capacity of complex and mixture for cholesterol
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Fig.6  Cation exchange capacity of complex and mixture
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Stability and Fat Adsorption Activity of the Complex of Soluble Dietary Fiber
and Polyphenols from Lotus Root

Lei Dan'?, Li Shuyi'**",  Zhu Zhenzhou'??,
(‘College of Food Science and Engineering, Wuhan Polytechnic University,

He Jingren'??
Wuhan 430023
’Hubei Provincial Key Laboratory of Agricultural Processing and Transformation, Wuhan 430023
'School of Modern Industry for Selenium Science and Engineering, Wuhan Polytechnic University, Wuhan 430023)

Li Junsheng'?,

Abstract The stability in different temperature and pH value of soluble dietary fiber—polyphenol complexes and their

functions on lipids, cholesterol, cholesterol decreases, adsorption capacity and cation exchange capacity of bile salts, al-
so the potential lipid—lowering activity in vitro experiments were explored, which aimed at providing a reference for the
preparation of functional foods with lipid—lowering function. The datas showed that the stability of the compound decreased
with the increase of temperature and pH value. The adsorption capacity of soluble dietary fiber—polyphenol complex to oil
was better than that of soluble dietary fiber and physical mixture, whose results were significantal (P<0.01) different and
the adsorption of lard and peanut oil showed the same trendency. The adsorption effect of the complex on cholesterol was
significantly better than that of soluble dietary fiber (P<0.05) the simulated environment solution (pH 7.0) and the ad-
sorption capacity of the complex on cholesterol in the simulated intestinal environment (pH=7.0) was significantly higher

(pH=2.0). In addition,
significantly promoted the adsorption effect of soluble dietary fiber on cholate (P<0.01) and improved the cation exchange

in a simulated stomach environment the interaction between soluble dietary fiber and polyphenols

capacity of soluble dietary fiber.

Keywords soluble dietary fiber—polyphenol complex; stability; adsorption capacity



