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Research on Influence of Extrusion Parameters on Soluble Dietary Fiber from

Blueberry Pomace
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Abstract: The effect of extrusion technology on soluble dietary fiber from blueberry pomace was studied in the pa-
per. Box—Behnken of Design—Expert 8.0 software was used to design the 4 factor and 3 level response surface meth-
od on the basis of single factor experiment. The results showed that the optimal process parameters of extrusion for
obtaining higher soluble dietary fiber yield was moisture content of material 30%, feeding speed 21Hz, screw speed
1561r/min and temperature of barrel 112 °C. Compared with the blueberry pomace before extrusion, the content of sol-
uble dietary fiber from blueberry pomace that treated with the optimal process parameters of extrusion was increased
by 38.52%, which enhanced the development and utilization value of the blueberry pomace.
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