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Progress in soluble dietary fiber from apple pomace
YANG Hui, REN Yan - yu, WANG Tao
(College of Food and Biological Engineering ,Shaanxi University of

Science & Technology, Xian Shaanxi 710021)

Abstract : Soluble dietary fiber (SDF) is one of the important nutrients in apple, which has a variety of
wholesome function to human body and great potential for development in the food and other industries.
The composition, properties, biological activity and extraction of SDF, pectin and polydextrose in apple
pomace, and the advantages and disadvantages of the technology were discussed. The research progress

in the methods of decolorization and modification of SDF in apple pomace was summarized. The applica-

tion and process development of the apple SDF were prospected.
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