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Abstract The binding capacity of Zn* and Mg* with diet fiber and extensin from the soybean dregs and carrot roots was studied
inthis article. The results are as fol low: the maximal binding capacity of Zn?* and Mg?* with dietary Fiber from soybean dregs is
10871g/g and 6871g/g at pH5.0, respectively; that of Zn** and Mg? with extensin from soybean dregs 2041g/g and 1471g/g at
pH5.0, respectively; that of Zn* and Mg? with dietary fiber from carrot roots 11119/g and 3919/g at pH5.0, respectively;
and that of Zn?* and Mg with extensiin from carrot roots 1241g/g and 1761g/g at pH5.0, respectively.
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Fig.1 The saturation binding curve of Zn(ll) with insoluble dietary
fiber from soybean dregs
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Fig 2  The saturation binding curve of Mg(ll) with insoluble diet
fiber from soybean dregs
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Table 1  Binding capacity (BC) of Zn?* with dietary fiber and
extensin from soybean dregs and carrot roots (u g/g)

g9
pH
2.0 662+ 54.15% 162+ 21.22% 422+ 34.12° 89+ 9.710
3.0 601+ 34.99% 173+ 22.612 762+ 22.91° 78+ 12.66%
4.0 909+ 45.29¢ 178+ 21.63* 1112+ 78.13° 82+ 11.53*
5.0 1087+ 66.05° 204+ 24.56% 687+ 32.36"° 124+ 11.36°
6.0 446+ 77.18™ 87+ 24.98% 498+ 31.582 71+ 8.19%
7.0 438+ 51.18 98+ 32.23 423+ 21.072 76+ 6.56%
8.0 357+ 53.15¢ 64+ 16.09% 417+ 30.122 53+ 15.87°
+ 9D,
(p 0.05)
1 pH
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H+
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Zn2+
pH Zn?*
pH 5.0 1087u g/g
Zn?*  pH 5.0 204u g/g
Zn?*  pH 4.0
1112u g/g Zn?*  pH 5.0
124pg/g pH
Z n 2+
2.4 Mg?2*
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Table 2 Binding capacity (BC) of Mg?* with dietary fiber and
extensin from soybean dregs and carrot roots (u g/g)

L9/9)
pH
2.0 361+ 18.522 43+ 16.46% 207+ 21.932 68+ 7.40?
3.0 394+ 10.81% 75+ 8.19° 293+ 24.33° 73+ 16.46%
4.0 486+ 43.49° 103+ 7.55¢ 392+ 28.0° 117+ 8.19°
5.0 687+ 63.21¢ 147+ 10.54° 348+ 12.49¢ 176+ 14.18¢
6.0 456+ 47.46% 95+ 22.72% 388+ 18.52¢ 87+ 12.12%
7.0 452+ 18.73"™ 123+ 18.73% 357+ 15.52%¢ 76+ 18.62°
8.0 389+ 30.322 71+ 13.86° 338+ 14.73¢ 24+ 3.72°

+ SD
(p 0.05)
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