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Abstract; The dietary fiber(DF) in rice bran was modified by using alternating magnetic field(AMF)-
assisted cellulase treatment to improve the yield of soluble dietary fiber (SDF) from rice bran. The
effects of enzyme addition, enzyme digestion time, enzyme digestion temperature and magnetic field
time on the yield of rice bran SDF were investigated. Based on the results of single-factor experi-
ments, the Box-Behnken design(BBD) and response surface analysis method were used to optimize the
modification process conditions. The results showed that under the conditions of cellulase addition of
5.5 mg, enzyme digestion time of 57 min, enzyme digestion temperature of 56 °C and magnetic field
time of 22 min, the yield of modified SDF could reach 14. 46%. Compared with unmodified SDF, the
yield was increased by 13. 04 times.
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