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Abstract

This study was carried out to elucidate the chemical compostion of dietary fibers from cacao bean and
subproducts (winnowed nib, reacted nib, roasted nib, i.e. cacao mass and cacao bean husk) obtained by
L-BTC process of cacao(Theobroma cacao L.). The contents of total dietary fiber(TDF), soluble dietary
fiber(SDF) and insoluble dietary fiber(IDF) in cacao bean husk(CBH) were 54.1, 42.2 and 11.9%,
respectively, showing an excellently high contents of TDF and IDF, whileas those in cacao bean(CB)
were 33.35, 29.8, and 3.55%, respectively. The contens of IDF and SDF in subproducts(winnowed nib,
reacted nib and cacao mass) obtained by L-BTC(Better Taste & Color) process were in the ranges of
29.80~31.80% and 3.55~1.68%, respectively, indicating slightly changes in these contents by processing.
Contents of neutral detergent fiberfNDF) and acid detergent fiber(ADF) in CBH were 41.65 and 36.3%,
respectively, and the composition of insoluble component was 17.75% liginin, 18.55% cellulose, 5.20%
hemicellulose and 12.45% pectin. The contents of NDF(30.51%) and ADF(28.00%) in CB were lower
than those of CBH, and the composition of insoluble component was 19.25% lignin, 8.75% cellulose,
2.51% hemicellulose and 2.84% pectin. The NDF/ADF contents and the composition of insoluble com-
ponent were slightly affected by L-BTC processing.
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Fig. 1. Flow diagram for sample preparation from
fermented cacao bean.
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Fig. 2. Fractionation of insoluble dietary fiber(IDF) and
soluble dietary fiber(SDF) by Prosky method.
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Fig. 3. Changes in the soluble and insoluble dietary fiber

(SDF, IDF) contents of cacao and its subproducts by
Prosky method.
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Cacao?] F 2o|MHF E8A 2oldfe kol
A Bl v]-go] e QO BB Cacao S8 B84

Table 1. Contents of acid detergent fiber and neutral
detergent fiber in the cacao and its subproducts

(%)
Samples” ADF NDF
CBH 36.30+0.28” 41.65+2.19
CBH-R 39.38+0.09 43.95+0.05
CB 28.51+2.76 30.51+0.14
Winnowed 27.60+0.42 3090+ 1.84
Reacted 28.80%1.27 30.95+0.49
CM 26.50%0.71 3025+1.06
"See the legend of Fig. 1.
"Mean+S.D.
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Fig. 4. Distributions of the component in ADF (A) and
NDF (B) residues of cacao and its subproducts.

o) o] FAAESY cellulose, hemicellulose, lignin
2 pectin®] FHFE T3, 2 2AE AT
NDF= cellulose, hemicellulose ¥ lignin®] E-31&0]
™, ADFE cellulose 2 lignin®] EJFE|BZ, ol&
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1.26%%) vt oM e 3.56%C10 2, 34 2 Iy
9| hemicellulose & ZHt 113 2 2.07%=2 H&H
o} oA B84 AolidREEe] s HIEG
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