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Abstract: The insoluble dietary fiber of Saarcodon imbricatus Karst was prepared by ultrasonic-microwave combined enzymatic
method. The effects of extraction time, solid-liquid ratio, microwave power, enzyme dosage, and ultrasonic power on IDF yield
were studied. The extraction process was optimized by single factor and orthogonal test, and the physicochemical properties
of IDF were analyzed. The results showed that the optimal extraction process of IDF was as follows: extraction time 50 min,
ultrasonic power 200 W, enzyme content 1%, microwave power 200 W, solid-liquid ratio 1:10 (g/mL). Under these conditions,
the extraction rate of IDF was 26.83%, the holding water power was 2.38 g/g, and the binding water power was 1.21 g/g. The
swelling capacity was 3.29 mL/g and the oil holding capacity was 2.43 g/g.
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