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Study on fiber tubes structure and chemicals in sweet corncob
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Abstract: Objective: Corncob is a kind of recyclable biological resources and dietary fiber supplements. It is

concerned about healthy food for people recently. For this reason corncob as a suitable raw materials was studied.

Method: The change of fiber tubes structure and chemicals in corncob was researched by chemical and histological

methods, especially scanning electron microscopy ( SEM)

. Results: Fiber tubes and cell wall in corncob were bro-

ken down significantly because of 2% NaOH action. And the more transparent was cell wall, the more lost pectin and

so on. Analyzing fiber in corncob, the ratio of dietary fiber was 25.30% up to 31. 05% due to 2% NaOH digestion. It

was showed that hemicellulose was decreased and lignin was increased. Conclusion: Dilute NaOH could digest all

broke cellulose and hemicellulose to smaller molecular materials, while not lignin. For all of these, corncob was a

good raw material for making dietary fiber supplements.
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corncob and crushed
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Table 1 Composition of dietary fiber in corncob
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Fig. 2 Corncob microstructures by microscope
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