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1 #REFE
1.1 #R5iHF

FHALCBL) S, B NS Rt B A
PR w4 AL | SR R T o R A7 IO Tt Ak 02 T
F (2 000 U/mL) (2,2~ - A (3— £, He— A 188
M —6— it R ) 4% (ABTS) 1, 1- K H -2 =1
WA % (DPPH) 11— -3 F S -5 nipmk
WK (PMP) , L BT R T A AR} 0 A BR 2 )
M2 IS (100 U/mg) (RS BRAE AL (3540, I
R AR IRA R 2h 48K 8 (700 EGU/
@), WA As (R D AR AR R | e iR 1
WS NEE Vi TEA T
12 URE5EE

FDU-2110 AUV VR T ERHL, F 162 WAL AR A BR
/7] 5 Infinite M200pro HI AR, B8 41| TECAN
W] LC-20A A= 850BH (435 (HPLC) , H AR & ¥
73 H];D3024R B i B0 L, 98 [ PRI HE A T
YXQ-LS-50S A7 A ZE VK, FIE RS0
BB A TP T  TY 88— IT 7L 74 Ik 400 it Ao g
BL, T 0B 2 A W BB A IR A W) SHPP -
57DZM-600 7Y 5 # R 1% 4, PG ) i as B A PR
INFE
1.3 RIEH*
1.3.1  ZHBORE IDF F82EC BB 7 B A 5K
PL1:20(m/V) B RN IR G, P81 pH H R 6.0, 7F
95 CH A 100 Ulg o— i ifit U 53 B 52 2 30 min,
REE VAT pH{EZE 7.0, JNA 500 Ulg P H
fitg , T 55 CHgf# 1.5 h, 50 45 95 il K ¥ K 10
min, £F 48 Z R UL 2 TE 50 CT A 50 wl/g £F
Y Z WK HR Y 3 h, BB 10 min KRG ; #7552
FBU: SR A B 75 U A0 MR B ML R 2L 250 W AR BE 20
min ; (5 R FAOK 3 B 2 7 8 R 28 VR AR I (121
°C,0.2 MPa) = i . =5 FE AL BE 30 min ; = # 7K e $E B
PR TE B E R 2 N LA 400 MPa JE 7 4% 4% 4k
P15 min, K20 £F AE R B H S I S R ROKCR
K EAL B TR G W B O, WEDINE, BT
W, TS5 AR i IDF 43 B4y 44 o EIDF \UIDF |
HIDF #1 PIDF
1.3.2 e RG2S X 4
AN FH AR IDFs A 1) R ST AR B (L=,
a’=LL/%% b =HE ) ORI AR C HexU (1) 15,

oa|

C'=\Va™+b? (1)
1.3.3 KA AR SR IO KL EE A 2 A
it BB EE Ay A A L, 3 R o W A B Rk
O3 E B A B 10% ,50% ,90% ) BT X6 7 fY
AR BB (Do Dso Do) , VA K KEBE 43 A 1) - 24k 42
Dav FlEL R AL(S/V) By R AR HE R #5620 (2) 1153,

R= DgOD—DIO (2)
50

1.3.4  JOBEA T S5 B R E B T,
fdi F PMP A /i A7 245 1k HPLC 36 20 87 4 4> 75 B 2R
i IDFs (WA NE AL, oS0y B 45 14« DA R 4 2%
I (0.05 mol/L,pH 6.85)—Z 5 (87:17,V:V) N
AR, T 1 mL/min, 55 B PEBL 60 min, 28 51K
3 K 250 nm.,

1.3.5 St REtkor b

1.3.5.1 EHE 20403 (FTIR) 4087 FRELS
mg FEIAE S5 100 mg FAL 7 7E BIF S £ v 78 0 F
FEIRA BT R AL R 47 e v Ab B A B 41
AR IETEAL T 4 000~400 em™ S I H, PR 4
cm™,

1.3.52 X S AT 9 (XRD) 230 5 A5 IR 5
FJE R X S AT S G o A S5 A R AL Cu
A HL R 40 KV, L 30 mA, F X 5k (20)5° ~
50°, FH 3 4°/min,

1.3.53 4o 7 WA (SEM) 40 B % fr I A
A B TSR EIFmER A2, 7E 20 kV B
NI B AT OV S R LS

1.3.6 RAMLEMIE I E S5 Fh ik 5 50
TR MR, FE S AL R AR 1.0 g 77 AR &
A 30 mL 70% L BEF W, 1RG5 S T8 I E
PEA b R A 30 min, B0, O BB, DUTE
TEMF M FEERRE DEREATE, 7

JIA LS W, T S, 2 2 50 mL, £ .

1.3.6.1 Sl &aE R AHMEAARE T, DR
TR J bR i s b M 2, AR B 2 5
PR TR % E 7R (GAE) Ml (mg
GAE/g) %R,

1.3.6.2 DPPH H W BV BRRME  Fd 1,2,4,
6,8,10 mg/mL FFE 5B B . 2 BR Zhang 25095
POFRAEB R, B 50 Wb F5 AR 5 S 150
pL 0.2 mmol/L. DPPH IF W IR 5 5 , 2 it i 56 52 1
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30 min, [A] 0 L VC S BHHE XS BROFE P 517 nm Ab
FHBEBR A E W6 . DPPH A i L35 B R i X
(3) HHE, MERRRIE 50% 0 %5 R A FE S
ECs H#/R (mg/mL) ,

DPPH H H 375 B % (%)=

s y i Y iy = s 3

<iﬁ”i%%%%£$§wﬁﬁvw°@>
1.3.6.3 ABTS HHEERENE =M Garzon
SOy vk RS VR A B, B 20 Wl AN [R] ¥k R A R
FESR WA 200 WL ABTS ¥ U, % T e ' [T
10 min, 7EJE K 734 nm Ab JH ARSI 2 W6 B
VC R B XS B, ABTS H &35 B R 4% (4)1F
B, HIEBRRIBE] 50% I X N B RE SR ECs
ﬁ%‘%ﬂ?(mg/mll)o

ABTS H 3 BR R (%)=

5 EUR B VRO (B R 06 (L
( 25 P IR T [ )x100 (4)

1.3.7 ARG IOBE 35 14 00
1.3.7.1 o~ 2 BT BEID &I 320 B 5 b 35 )
1.3.6 77, it il 0.25,0.5,1,2,4,6 mg/mL A9 FE 5 #
B, Z I Apostolidis SFU J5 125 0 2 oo— ) %6 4l
T AR A0 18 232 DA BT R OB S BH P X B 25 R
il 2 (%) FoR , Y4 il 2838 5] 509 I Fir X 0z 1)
J FH 1Cs {E(mg/mL)%:z/j? o
1.3.7.2 MW WERARE e %5 FWHEN
W7 I REVE B B, FRER 0.5 o frillBE & g 25
mL 100 mmol/L # # ME7 W, WA JF & T 37C
KR 3 h, B0, B F DNS 20 2 Hod i
AN, AR AR ) LA S R R A LA
vt W2 VAT ) 5 26 R 490 5 7D 4t (omol/g ) R 3R
1.3.7.3  HAf AN LRI E S H HEHR
SIS 7 1 BRI 0.2 ¢ FFIUAE 5L A 10 mL 100
mmol/L (4 AW h, IR S W A BT 48
o ET A 100 mL ZE K MR 37 CHR
AT, 4 WAE 30,60,90 min B A DNS 310 52 5 #r
VT A A B I AT A R AR B = (5)
I,

R A AT A SR AR AR (%)

VL g S 2 A e
- i X1 )
1.4 HBEHIUHSHH

FrA e Y E A 3 K, i Excel 2010 1/

F1SPSS 23.0 AR AT B Ge it o M, 45 R LA F
PE bR e 22 2 on o R HLINE ANOVA J5 2%
S Mr 4T Duncan’s Ki 56, P<0.058K /R~ 5% 0%,
fdi 1] Origin 2018 &,

2 ZBR55W

21 HHRE IDF pELMER

2.1.1  ZHECRE IDF M EE fEESm YY)
SN ORUREAI TR S A n) WS Y/ R =L s iR 11h AL |
TH SR 7 i A2 B IR 1 AR D R4 R
PRI 75 AR L K R AR LR 75 B IDF
B i A A £ 4 £k A IIUREL T e R TR K 2 U
AR IDF 208 ol Rk, iR 1 &,
AN )4 BT 36 1 & 1 7 B AR T TDF AR ) 4 25 (6
YA A E R B R 224k, H o EIDF /9 52 B e
(63.26+0.75) ,UIDF FI EIDF 4 {4 % 4 F1 )% G W
E M 22 5 PIDF M) 8 B & & (12.50+0.33), 1fi
HIDF 155 i £2 A% (52.50+0.85) , £ & (8.24+0.28)
WS T HE R . AN R O 12 2% 1 7 A SR
i IDF A B 25, BTN T A B4
PR32 7 A e IDF B3, P IR vl fE 2
T 15 R DA B 7 R R s AR B R T R

\

|

9

EIDF UIDF

HIDF PIDF
E1 AERIHAEHEHZERE IDF SRR ES
Fig.1 Appearance of litchi pomace IDF prepared

by different extraction methods

2.1.2  ZHECRE IDF MR A e R AR R/
FILE 2R B — o B b WOk e B R R h
(4 43 HICPE IV A, 5 o L Ay 0 335 2 56 AT v 2
28 FIE TR M R, R 2 WAL 45 9 AL
S 25 YERE S 0 RARAE (11.88~55.14) pum, 4%
FE b BRLAR 3 A AE A B Ve 22 %, XA e A (]
PRIy 1 T BT YR JORL 0 9  25 4 A AR
AN—WaE 2 fRE L . EIDF B9 F Yk 42 [ (11.88+
1.19) pm] W /N THERM, R R K
(0.61x0.06) m*cm®; UIDF #3498 42 [ (36.63+
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0.33) pm ] A1 LR AL (0.20+£0.01) m¥em® IR Z
UIDF (942 05 & 2 5 T 3 40 3 S FE L, B (2.61+
0.04) wm, b B P i 40 A A A4 5 ) 4 1) 0 R SR
it IDF BYRLAR 0 A B 5 o IR TR o, KM
IDFPFE 8 N i IDFRp 550 28 68 foms ik e, Fokr
AL DN AR FEA BTG I . 4 7 BOR I 27 4R+

A AR AV 1.69~2.61 wm, KT 1,
& B A [ 42 3O 32 18 45 119 75 B0 SR s IDFs 4 kL oy
JEXFFR 3 A, UKL Y B 22 T/ NBORE 1 B TR
LT 2 AR AR R /N | L 3R T R AR, A R T in
PR RIS A AT ) AR R, v LK JB A R o g
Ji=

% 1 EIDF.UIDF.HIDF #1 PIDF B 28 £tk &
Table 1 Comparison of colour differences between EIDF, UIDF, HIDF and PIDF

H & TEL M a HIEDb E#raFo g C
EIDF 63.26 = 0.75° 5.69 £ 0.26° 11.46 £0.52" 12.79 £ 0.58"
UIDF 59.27 +0.77¢ 5.54 £0.33° 10.95 £ 0.08" 12.28 £0.20
HIDF 52.50 + 0.85¢ 8.24 +0.28" 11.15 £0.53" 13.87 £ 0.57*
PIDF 61.44 + 047" 6.37 +0.24" 12.50 + 0.33¢ 14.03 £ 041*
T [J— BR[| NG 7 By 7R A 35 P 22 53 (P<0.05)
% 2 EIDF.UIDF HIDF #n PIDF %L 1% 5> 5
Table 2 Particle size distribution of IDF, UIDF, HIDF and PIDF
H o D,/pm Ds/pm Do/pm Dav/pm S/V/m?sem™ R/pm
EIDF 3.71 +0.33¢ 9.97 £ 1.11° 22.61 £2.18¢ 11.88 = 1.19¢ 0.61 = 0.06 1.90 £ 0.03"
UIDF 7.08 £ 0.10° 27.96 +0.47° 80.16 + 0.27° 36.63 +0.33° 0.20 £0.01" 2.61 £0.04
HIDF 15.04 + 0.23¢ 46.18 £ 0.57" 93.03 + 0.70" 50.84 £ 0.51" 0.14 +£0.01° 1.69 = 0.01*
PIDF 13.18 £ 0.30 51.07 £ 041* 102.38 + 0.75* 55.14 £ 0.32¢ 0.13 +£0.02° 1.75 £ 0.01¢

s Al — SR R /NG B R At 35 1 25 57 (P<0.05)

2.1.3  ZHAURE IDF MERBEA N MR 3 T LLAE
AN IR TS 1 2% 1 7 AR IDF 39K s 1
RN R R ERE LR IR A A I
AN BT RLACTRE A A B AL O Fh BB AH L, 4% 4T 4
FE BRI, SRR BThn

Ve AR T ERNE . AR E ZLRE R 2 RO
IDF iy FZ vkl Horb EIDF #1 UIDF A9 B 2%
Wi P LR IR R A0 e LS R B AR
R T H PR IDF AR, R AT AR 2 7
FUE A AE TR, 7 A 2R i 4 B BE i) 2 4 22 7K

% 3 EIDF.UIDF.HIDF #1 PIDF i HR R &2
Table 3 Monosaccharide composition and content of EIDF, UIDF, HIDF and PIDF

TR ARB Gy ik ) &0 AR E IDFs £ 4B S F/mg- !

3 48,
EIDF UIDF HIDF PIDF

oA 35.82 + 1.58% 38.61 +0.29™ 24.88 = 2.45% 33.38 £3.55%
A 2.03 +0.02% 221 +0.15" 1.21 +0.09* 1.63 £0.13™
REHE 14.66 + 0.56™ 15.61 +1.17"% 7.04 +0.45™ 12.28 +0.53™
3 5L B BR 18.94 + 0.62% 16.81 = 0.98™ 9.35 +0.88™ 10.36 + 2.39™
A 35.49 £ 1.17% 36.89 + 0.66™ 27.71 =2.01% 31.45 £ 0.60™
S 21.98 +0.57% 25.79 = 0.61™ 15.80 = 0.72% 19.91 +0.87%
A A 21.96 +2.78% 28.93 + 0.88% 20.07 £ 0.67% 22.06 £ 0.22%
I 40 4 109.61 +3.16™ 117.51 £2.75% 51.80 + 4.47 97.85 + 1.02*
A 1.98 +0.12"~ 2.89 +0.14" 1.67 +0.15% 2.30 +0.10™

T [ — S R RS SRR B i A B 2 0 A B 38 1 22 57 (P<0.05) , 7] — A7 AN [l /NG S g 3 7 A [ i 0 1] — B 2 At 35 1k
2257 (P<0.05) .
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fi T 28 2T 2 43 7 1) () U A2 BIHLBROIE IR | 1 i 52
M HC BAUME 2 A A% BB ZE I R 7 A R TDF Y
B 41 % & &+ B 55 , EIDF \UIDF (HIDF .PIDF # i
PLAFBE & BV E 51.80~117.51 mg/g, HFHiA
W5 1 43 ) o R CRORE Y 41.84%,41.13%
32.45% ,42.36% ., & Hao ZFPRIHIF5T , Bl H {11 A 2
— R JC R AR A G BRAR SR S IR IR A S
B R BB R T Lee's T8 BRI ZR 640, Bhost bl
JI S RN A RE S AR 25 A AE L 25 L, F A SR T
IDF 1] B X A AR A B A7 B i 4
22 #HHEE IDF &M

M &l 2a AT & H, 4% 25 4E B dh 7E 400~4 000
em™ Y AT ARG G35 0 A0, AR T R AE
W WA e B8 B R EAF ] 3 450 e BT Fl B g e
Ui B —OH St P 5 SUk 46 4 i = A2 i AP 4 4k 2, A
[vi] 412 U7 v il £ 19 2% B IDF 78 I Ak 35 H 8 58
Mk Ry, R T 45 fE e i 2 46 AR
M ;2 930 cm™ F1 2 854 em™ Ab A 55 W i 04
SR 3 C-H 4R sh 5, £ W
7 BRI IDF HA 27 4k 2% 22 08 1 B0 55 44 FEAE
1 740 em™ F1 1 640 em™ AbJ& C=0 F1-COOH i

[—r1poF — uiF—— niF — PDY

2930 1740 §23

450 2854 766

W i 5
Transmittance
R
Intensity

1441
1049

HIDF|
1246 ’ "
345 s, v
1525 b
. /'/\\‘\

AR PR SN BT P A WO, DA BA 75 BURE IDF ¥
A BEEERR™) 51 525 em™ BT A IR A0 2 DR PR REAIE
WS | 6 B 7 B R IDF h & A K&K 51 441,
1 049 em™ 4b H 31 9 A 0 W50 43 591l X 7 41 44 28
LR 4 b i) CH, 3 AR TR PR 3l . C=0 A1 i
AR 2>, XRD 43 Ar 45 R E 2b FrR 4 47k
SR IDF A i 7 1 A8 2 20 Ty 5°~50°70 il &2 B
YRELRT ST, 76 20 A 21.3° 4034 H B — S5 437 5 0
T Mb X R 4T 4k 2 SRR 002 FhTE, W25 BRI
IDF HA A 2- e 2 1 AUL54, i 2hd X R
SETE X ALK, B 2¢ AT & T A 75 AR IDF
B il P9 8 Tl 45 4 2 RS L EIDF R A A R £ 1Y
FLIF RS A, B 2 BEERIE /NBUKL s UIDF 224K
SEE A, SRR, RMATERZ Y,
HIDF 22 A HL g Btk 5 A, R 0 MDY RSP o A
FEURE 119 T B s PIDF 2% 10 ) LB A A, 78 A1 1Al
ZHUR, KSR A 2 R S0 R
ORI H K AL BECAE T A s R AT 4
PR e , HORLRE A 180 0% 45 #0078 R T W K Y
PR, T PN S A I 1 S A B b R R R AT 4
FET , 1 6T LA BRI 8 7 A S

4000 3500 3000 2500 2000 1500 1000 500
Wavenumber/cm™

(a)FTIR K

5 10 15 20 25 30 35 40 45 50

20/°

(b)XRD [

2 AEEBFEFENHKRRE IDFNEBSTE
Fig.2 Structural analysis diagram of litchi pomace IDF prepared by different extraction methods

2.3 #HHRE IDF M EHFEY

23.1 HBBoR HBESAFENA4ER. R
Wi Z B2 R R 2 A AR W0 e T, G S AR )i
PEY) BT RARPUAEAR], B BOR 0I5 bR H 2
AE T, AIORI LR Gz F el s i S S0 i 2k
6 Mg B A A R R B A A ] 3a AT
A, s B R th B EURY IDF & & B 2 i, 4% 2F
4 #£ & (EIDF \UIDF \HIDF Al PIDF) (1) & By & &

MK N (7.50+0.15) , (7.12+0.18) , (13.23+0.32) mg
GAE/g Fl1(7.73+0.08) mg GAE/g, = T H & i m
T £ e (1.58 mg GAE/g) Fl K B i &
21 4k (2.10 mg GAE/g)P() i & &, HIDF 19 &
T & i 3 T B 3 Bl IDFs, X255 0T g IH
T i 250 B 2 BRI IDF (4 21454
Z BN WEIR AR i A 27 4 5 J5T v i) 1 2 ) o R
I Bon , AT 48 121 CRy iR kb Bl S |
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Ty 2 Wy ot o 2 I R Y, AR O A R
—E,

232 HMWAEIERGES  DPPH %A1 ABTS % &
H i e JHEY Bl B E BRI e vk, iz T
W W I3 (e e Ak g T . Pk i R] 5 DPPH
B¢ ABTS [ Hh 45 4G 0 e by AR R AR €8, 3l 3 A
T S5z 07 A 3 70 R 2 T B WO AR 142 S g i)
TR R BURALRE S, 3b A 3e 43 ) i s AS [
J B 75 A S i IDF Xt DPPH  ABTS [ H %
THBRRMEE M, 0] LA WS )48 O 25 48 10 7
F i IDF ££ 50 % DPPH ABTS H Hi 3 H — &
(AT BRAE T, 3 BR AR 55 T VO, 2 B & A0 5 =
WA Bl 25 7% B SR TDFs 175 W 5T vk 55 110 448
I, ARG B RS BR R A E X DPPH
B2 B RV AE (14.82+0.65) %~ (83.99+
0.97)% 2 [a], X ABTS [ i % i bk %36 [l 16
(6.11£0.09)%~(81.06+1.62)% = ] , 5 3% 1£ ¥4

T
16

The total phenol content/mg GAE

EIDF UIDF HIDF PIDF
B i
Sample
(a) BB 7

SN
T 100
<
:n 90
.2 8of A
«'F 1 /
i
Wy o0
ﬁ@ 501
‘é’?:v 40r Ve
@ ., 30f —e—EIDF
< £ g0l —4—UIDF
e —v— HIDF
Zo10f -+ PIDF
m
< 0 L 1 1 1 L 1

Jo R
Mass concentration/mg+mL™

(c)ABTS [ Hi &L R g 7

IDF ) DPPH \ABTS H F JE 7 BR 6 (19 728 1k #a 426
RIS A FER R EE T HIDF (4 [ i L5 bR %
WS THE 3 A, 5 3a Ty Al & s
SRR, UEEH HIDF 26 Bl 455 i bt S A 7
ARE S MY S EA G, MK 3d aTE
HIDF () DPPH . ABTS H 3L 7% B % ECy, i I %
I T B £ 4 i, 0 51 2 (2.11£0.04 ) mg/mL #1
(4.67 + 0.14)mg/mL, EIDF Fl PIDF (% DPPH.
ABTS H H B BR % ECs HJE B M2 5 . ECy
{ELER /1N, B SO T A 3 0 V8 BR AE ) M5 . Liu
S5 PIBIE 5 R IVA VR TR R R 2 A M SR TR B U 1Y
DPPH (ABTS H Hi 535 B % ECs fH 531 R (5.42 =
0.13)mg/mL F1(3.53 + 0.05)mg/mL, Fh {52 S04
TE AR AN T A R R U ECs, 18 53 51
(172.0 £ 0.55)mg/mL #1(169.4 + 0.33)mg/mL, #H
B2 PR IDF 1Y ECs (H5 K, B 51
PLEALRE T .

1N
T 100
=
:D 90 -
.2 80
&% of
oz
g or
ﬂ—:g Tg 50 -
i '_g 40
& = 30F
SV}
/ é 20
= 10} °
=,
= ol . . . . L
a 1 2 4 6 8 10
Mass concentration/mg-mlL™
(b)DPPH H 1 5375 B E J1
T 5
2 E
: DPPHE i 2 MEC 0
ED sl ABTSH i3 MEC,f 114 £
m g ¢ ¢ c " E
25 4l 2S
JE ¢ E 0= =
5} 2
££ 3t 1s 2
b T b b [77)
ZE b 16 Z&
m & A p I <
14 o o
T g £
&, I 2 = ¢
= £ E
= ok 10 g
R Ve EIDF UIDF HIDF PIDF .2
] - =
= FE i =
Sample

(d)DPPH ,ABTS H i #£35 B %19 ECs (8

TP a J8 d ORI 7 B R 22 5 .35 (P<0.05)
3 AERBAEHENHZHERE IDF HEMELESE
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Evaluation of the Structure, in Vitro Antioxidant and Hypoglycemic Activity

of Insoluble Dietary Fiber from Litchi Pomace

Li Yina'?, Yu Yuanshan"™, Hu Tenggen', Li Lu', Wu Jijun', Xiao Gengsheng’, Zou Bo', Bu Zhibin'
(‘Sericultural & Agri-Food Research Institute Guangdong Academy of Agricultural Sciences,
Key Laboratory of Functional Foods, Ministry of Agriculiure and Rural Affairs,
Guangdong Key Laboratory of Agricultural Products Processing, Guangzhou 510610
*College of Food Sciences, South China Agricultural University, Guangzhou 510642
‘College of Light Industry and Food, Zhongkai University of Agriculture and Engineering, Guangzhou 510631)

Abstract In order to study the effects of different extraction methods on the physicochemical, structural and functional
properties of insoluble dietary fiber (IDF) from litchi pomace, four methods of enzymatic hydrolysis, ultrasound, high-
pressure hot water and high hydrostatic pressure were used to prepare IDF from litchi pomace, and the color, particle
size, monosaccharide composition and structural properties of IDF from litchi pomace were analyzed by laser particle size
meter, high performance liquid chromatography and fourier infrared spectroscopy, and the in wvitro antioxidant and hypo-
glycaemic abilities of litchi pomace IDFs were investigated. The results showed that the average particle size of litchi po-
mace IDF extracted by the enzymatic method was the smallest [(11.88+1.19) pm]. The enzymatic and ultrasonic methods
contained more rhamnose, galacturonic acid, glucose, galactose and arabinose. The structural properties showed no signif-
icant changes in the characteristic absorption peaks and crystal conformation of the cellulose polysaccharides for each
fiber sample, while there were differences in the microstructure. The surface structure of each litchi pomace IDF was
rough and loose, with many folds and gaps. Characteristically, the surface morphology of the litchi pomace IDF extracted
by the ultrasonic method was puffy, with a high number of fibrous bundles present. The functional properties showed that
the total phenolic content of litchi pomace IDF extracted by high—pressure hot water method was up to (13.23£0.32) mg
GAE/g, with the most significant effect on the scavenging of DPPH and ABTS radicals. The litchi pomace IDF extracted
by high—pressure hot water method and high hydrostatic pressure method showed the strongest a—glucosidase inhibitory
activity. The glucose binding ability and the delayed glucose dialysis capacity of the ultrasonic extracted litchi pomace
IDF were significantly higher than those of the other samples. In conclusion, litchi pomace IDF has potential antioxidant
and hypoglycemic activities and can be a good resource for functional product.

Keywords litchi pomace; insoluble dietary fiber; monosaccharide composition; antioxidant activity; hypoglycemic activity



