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Study on preparation technology and properties of dietary fiber ultrafine

powders from okra fermented wine pomace
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Abstract: Objective: This study aimed to effectively utilize a large
amount of dietary fiber andpectic polysaccharides in okra fermen-
ted wine pomace and turn waste into treasure. Methods: The pro-
cessing technology and related characteristics of okra dietary fiber
ultrafine powder were studied by wet ultrafine grinding and spray
drying technology. Results: The results showed that okra fermen-
ted wine pomace was treated by colloid mill three times; then ho-
mogenized by high-pressure homogenizer for three times with
40 MPa of the homogenization pressure; after homogenization,
spray drying was made with 210 °C in the inlet air temperature,
40 Hz of the fan frequency. solids content 7% of the pulp, and

the feeding speed was 1 000 mL/h. The related properties of diet-
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ary fiber ultrafine powders from okra fermented wine pomace
were tested. The results showed that the water holding capacity
was 10. 5%, moisture content was 16.5%, bulk density was

0.24 g/mL, tap density was 0.33 g/mL, compressibility was

28% , angle of repose was 52.8°, and ash content was 3.31%.
Conclusion: Compared with the traditional enzyme treatment or
alkali treatment, dietary fiber ultrafine powder preparation tech-
nology can effectively increase dietary fiber content, which can
meet the requirements of high-quality dietary fiber.

Keywords: okra fermented; winepomace; dietary fiber; ultrafine

powder; preparation technology
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Table 1 Changes of grain size and Zeta potential with

different processing times

SR it /nm Zeta H4A, /mV

1 4 456.3+131.2 —11.2+1.6

2 3501.24145.2 —17.5+0.9

3 2941.4496.1 —21.3+1.0

4 2 840.0447.8 —22.0+0.5

2 HNEBEMNBEFERIRNOZ I
Table 2 Effects of different inlet air temperatures

on spray drying

HE KL B/ °C TORE/ Ve AR/ %
170 8.0440.46 22.52
190 5.08+0.31 39.23
210 4.25+0.18 43.78
230 3.8940.19 37.01
250 3.84+0.35 18.03
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Table 3 Effects of different feeding speed on
spray drying
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Table 4 Properties for okra distillers grains ultrafine powder and normal powder
Ff FrkE/ % Koy yﬁ}{%ﬁ%/ %;&J%/ 4R/ % Rk S/ () w5y
(g+mL™1) (g+mL™1)
I B A 8.2+0.3 14.840.8 0.1240.01 0.1640.01 28.5+£0.8 40.4%+2.2 3.3440.08
R A 10.5£0.4 16.54+1.0 0.24+0.01 0.33£0.01 28.0£2.6 52.8£1.0 3.31£0.03
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