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In this study, alkali dietary fiber extraction method was evaluated to obtain soluble and insoluble 

dietary fiber from Trigonella-foenum graecum L. (fenugreek) seeds. The process conditions of 

alkali extraction method ensuring the highest total dietary fiber yield were investigated by response 

surface methodology. Furthermore, some physicochemical and functional properties of extracted 

soluble and insoluble dietary fiber from fenugreek seeds such as water retention capacity, oil 

adsorption capacity, swelling capacity, glucose adsorption index and α-amylase inhibition capacity 

were determined. Total dietary fiber yield was 78% at 52.50 g/L of sample: NaOH ratio and 1.01 

M NaOH concentration as the optimum process conditions. Furthermore, insoluble dietary fiber 

gave better results than soluble dietary fiber when physicochemical and functional properties were 

compared. 
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Introduction 

Recently, consumption and production of foods having 

functional properties have been increased because of their 

disease preventative effects. The consumers are searching 

for the food products suitable for a balanced diet and 

nutraceutical foods having ability to prevent chronic 

diseases such as obesity, hypertension and diabetes 

(Tejada-Ortigoza et al., 2016). Both in literature and in the 

food industry, some compounds having therapeutical 

properties have gained importance, and one of these 

compounds can be considered as dietary fiber. 

The World Health Organization defined dietary fiber 

(DF) as ‘intrinsic plant cell wall polysaccharides’ 

(Cummings and Stephen, 2007). DF is defined as the 7th 

vital nutrient in organism, and it has important biological 

activities such as reduction of cholesterol, preventing 

diseases such as heart attack, colon cancer and diabetes 

(Ma et al., 2015; Wang et al., 2021). DF can be categorized 

as soluble dietary fiber (SDF) and insoluble dietary fiber 

(IDF) (Du et al., 2021). In literature, it is reported that fruits 

have higher content of SDF than IDF; however, cereals, 

seeds, legumes and vegetables have higher IDF content 

than SDF (Tejada-Ortigoza et al., 2016). SDF can be totally 

hydrolyzed in the colon and it can inhibit the lipid 

transportation, so that SDF obtained from different plant 

materials can be considered as fat substitutes (de Moraes 

Crizel et al., 2013). Moreover, SDF can scavenge some of 

the free radicals, can support the growth of the intestinal 

probiotics and can prevent cardiovascular diseases (Huang 

et al., 2016). On the other side, IDF mainly includes 

cellulose, hemicellulose and lignin which have high 

swelling, water retention and oil adsorption capacity 

(Wang et al., 2020). IDF has cation exchange capacity and 

due to this ability, they can be used for detoxification 

(Jiménez-Escrig and Sánchez-Muniz, 2000). Moreover, 

IDF can prevent chronic diseases, can increase the amount 

of fecal bulk and reduces transit period of the 

gastrointestinal system (Elleuch et al., 2011). The 

functional properties of a DF are mainly associated with its 

SDF and IDF percentage, and matrix structure (Ma et al., 

2015). Therefore, the extraction method and extraction 
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conditions of DF are important topics to produce high-

quality DF and to evaluate its physicochemical activities 

(Wang et al., 2021). 

Extraction is a unit operation to separate bioactive 

materials or molecules from their matrices (Vilkhu et al., 

2008). Extraction of DF has various techniques such as 

enzymatic extraction, acid extraction and alkaline 

extraction (Wang et al., 2021). The treatment of the 

alkaline solution to food matrix for obtaining dietary fiber 

is a common process and it breaks cell walls by 

hydrolyzation of ester bounds between hemicelluloses, 

resulting in lignin and silica production (Jacquemin et al., 

2012). Some polysaccharides situated in the cell wall can 

be released to the extraction media by disruption of 

covalent and hydrogen bonds (Tejada-Ortigoza et al., 

2016). By the usage of alkaline extraction method, high DF 

yields can be achieved and this method can be considered 

as a cheaper method than enzymatic extraction (Chanliaud 

et al., 1995). In literature, alkaline extraction method 

offered as a better extraction technique than acid extraction 

of DF (Wang et al., 2021).  

In literature, fenugreek seeds are reported as a possible 

source of DF. Fenugreek (Trigonella-foenum graecum L.) 

is a medicinal plant and it was originated from western 

Asia and southeastern Europe (Khoja et al., 2021). 

Fenugreek seeds are used for the treatment of the diseases 

such as fever, high blood pressure and diabetes, and they 

have antioxidant and antibacterial properties (Naidu et al., 

2011; Riasat et al., 2018; İnanan and Kanyılmaz, 2020). 

Fenugreek seeds are also reported as a good source of 

soluble and insoluble DF (Hooda and Jood, 2005; 

Krishnakumar et al., 2012). More than 50% dry weight of 

seeds of fenugreek is DF and DF of the fenugreek seeds 

were reported as stable compounds withstanding to 

processes such as frying, baking, cooking and freezing 

(Srinivasan, 2006). It was reported that intake of 30 g of 

fenugreek seed DF in a day combined with proper 

exercises can help losing weight (Chadra, 1985). 

Even though having high amount of DF, extraction of 

DF from fenugreek seeds was not investigated in detail in 

literature. To best of our knowledge, there is no study 

which applied alkaline dietary fiber extraction technique 

on fenugreek seeds. In this study, alkaline extraction 

method was performed to obtain IDF and SDF from 

fenugreek seeds. The conditions of the alkali extraction 

technique namely sample:NaOH ratio and NaOH 

concentration were also optimized by a central composite 

design. Moreover, some physicochemical and functional 

properties of IDF and SDF produced at different extraction 

conditions were investigated. 

 

Materials and Methods 

 

Material 

Fenugreek seeds were bought from a local market in 

Tokat, Turkey. The seeds were harvested in 2020 and 

stored for five months. The seeds were combed out to 

purge and after that they were grained using a rotary 

grinder (Sinbo SHB 3020, Turkey). Powdered seeds were 

then sieved using a sieve having 630 µm pore diameter, and 

the powder under the sieve collected and used as samples. 

The moisture content of the final sample was 4.51% (wet 

base). 

Preparation of the Defatted Fenugreek Powder 

The powdered fenugreek seed samples having 

16.15±1.02% of fat content was subjected to defatting 

before DF extraction processes to avoid fat interaction. The 

fenugreek seed powder was mixed with hexane (n-Hexane 

Ultra-Pure >96%, Tekkim, Turkey) (1:4, w/v) at 400 rpm 

with a magnetic stirrer for two hours at room temperature, 

and this procedure was repeated thrice with fresh hexane at 

each time. After defatting process, the hexane layer was 

discarded and the residual hexane in the defatted fenugreek 

seed powder removed at 50°C overnight.  

 

Extraction of Soluble and Insoluble Dietary Fiber 

and Experimental Design 

The extraction of SDF and IDF of defatted fenugreek 

seeds were carried out using alkali extraction process. The 

sample:NaOH ratio (20-100 g/L) and NaOH (Sigma-

Aldrich, Germany) concentration (0.5-2 M) were chosen as 

dependent variables and all boundary values were 

determined with preliminary tests. A full-type face 

centered central composite design having 15 points (with 3 

center points) was used. Slightly modified version of alkali 

SDF and IDF extraction method by Wang et al. (2021) was 

applied to the defatted fenugreek samples. The prepared 

solutions were mixed for two hours at 450 rpm and at room 

temperature (25°C). The SDF, IDF and total DF (TDF) 

yields were calculated using Equation (1), Equation (2), 

and Equation (3), respectively. The detailed chart of 

extraction of SDF and IDF was shown in Figure 1 and the 

experimental design was given in Table 1. 

 

SDF (%) =
weight of dried SDF (g)

weight of defatted fenugreek seed (g)
                      (1) 

 

IDF (%) =
weight of dried IDF (g)

weight of defatted fenugreek seed (g)
                       (2) 

 

TDF (%) =
weight of dried SDF (g)+weight of dried IDF (g)

weight of defatted fenugreek seed (g)
         (3) 

 

Physicochemical Properties of the IDF and SDF 

Water Retention Capacity 

The extracted IDF and SDF were mixed with distilled 

water and the samples were left at room temperature for 

one hour and centrifugation was applied for 20 minutes at 

3000 g. After discarding the supernatants, the precipitates 

were weighed and water retention capacity (WRC) of the 

samples was calculated as gram water for per gram dry 

sample (Sun et al., 2018). 

Oil Adsorption Capacity 

Similar steps were applied as WRC to determine oil 

adsorption capacity (OAC) of the samples, only virgin 

olive oil (Extra Virgin Olive Oil, Kırlangıç, Turkey) was 

used instead of distilled water. The OAC was defined as 

gram virgin olive oil for per gram dry sample (Sun et al., 

2018). 

Swelling Capacity 

A certain amount of IDF and SDF were weighed and 

hydrated with distilled water for 18 hours. The initial 

volume of the sample and the volume of the sample prior 

to hydration were recorded, and the swelling capacity 

(SC) of the IDF and SDF was calculated using Equation 

(4). 
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SC (mL/g)= (v1-v0) w0⁄                                            (4) 
 
where; 

SC:  is swelling capacity 
v1:  is volume of the sample after hydration 
v2:  is volume of the sample prior to hydration 
w0:  is the initial weight of the sample (Ma and Mu, 

2016). 
 
Functional Properties of the IDF and SDF 
Glucose adsorption capacity 
Glucose adsorption capacity (GAC) of the samples 

were determined using the method of Chu et al. (2019). 
IDF and SDF were mixed with 100 mmol/L glucose (D (+)-
Glucose Monohydrate, Merck, Germany) solution and 
incubated in a shaker water bath at 37°C for 6 hours. After 
that, the samples were centrifuged at 3219 g for 15 minutes. 
DNS (3-5 dinitro salicylic acid, CDH, India) method (540 
nm) was used to determine the glucose content of the 
supernatants and the GAC was calculated using Equation 
(5). 

 
GAC (mmol/g)= (G1-G2) W×V⁄                               (5) 
 

where; 
G1:  is the glucose concentration before adsorption 

(mmol/g) 
G2:  is the glucose concentration after adsorption 

(mmol/g) 
W:  is the weight (g) of the samples 
V:  is the supernatant volume in mL. 
 
α-amylase inhibition capacity 
The method of Ma and Mu (2016) was used to 

determine the α-amylase (α-amylase from Aspergillus 
Oryzae, ~1.5 U/mL, Sigma-Aldrich, Germany) inhibition 
capacity (AAIC) of the IDF and SDF. The α-amylase, 4% 
(w/v) potato starch (Merck, Germany) solution and IDF 
and SDF sample were mixed, and the mixtures were 
incubated at 37°C for 30 minutes. Following that, the 
solutions were incubated in a water bath at 100°C for 5 
minutes, and the samples were centrifuged for 30 minutes 
at 3219 g. The supernatants were collected, and the glucose 
content of the supernatants were determined by DNS 
method. A sample only without DF was prepared and this 
sample was used as the blank sample. AAIC of the samples 
were determined according to the Equation (6). 

 
AAIC (%)= (A2-A1) A2×100⁄                                  (6) 
 

where; 
A1: is the absorbance of the supernatant with the 

samples containing DF 
A2: is the absorbance of the supernatant with the 

samples without DF. 
 

Total DF Yield (%) 
 

= β
0
+ ∑ β

i
Xi

k
i=1 + ∑ β

i
Xi

2+ ∑ ∑ β
ij
Xij

k
j=1+1

k-1
i=1

k
i=1               (7) 

 

k=1, 2 
 
where; 

β0: indicates the constant 
k:  is the number of independent variables 

Xi:  is the ith independent variable 
βij:  is the jth coefficient of ith observation 
Xij:  indicates the jth independent variable of ith 

observation. 

 

One-sample t-tests and comparison of the analysis 

results for the samples were carried out using the SPSS 22.0 

(IBM, USA) package program. The regression analysis 

which was used to determine the effects of the independent 

process variables on the responses, response surface graph 

and optimization study were done using the Design Expert 

7.0 (Stat-Ease Inc., USA) package program. According to 

the mathematical models, significant terms in the model for 

total DF values were determined by variance analysis. 

 

Results and Discussion 
 

The IDF, SDF and TDF yield results are given in Table 

1. Here, the effects of the sample:NaOH ratio ratio and 

NaOH concentration on DF extracted from fenugreek 

seeds are shown. According to the results, the highest TDF 

yields were obtained at the 60 g/L of solid to liquid ratio. 

On the other hand, lowest results for TDF yields were at 

the 100 g/L of solid to liquid ratio (Table 1). Generally, the 

extraction of biological compounds can be enhanced with 

higher amount of solvent (Ding et al., 2019). 

 

 
Figure 1. Flow chart of the production of soluble and 

insoluble dietary fiber 
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(a) (b) 

Figure 2. Response surface graph at the optimum point (a) and the relationship between predicted and experimental 

total dietary fiber yields (b) 

 

Table 1. The experimental design and DF yields 

Run Sample:NaOH ratio (g/L) (X1) NaOH (M) (X2) SDF (%) IDF (%) TDF (%) 

1 20 1.25 21.50 46.71 68.21 

2 20 0.50 18.34 45.81 64.16 

3 100 2.00 15.84 34.36 50.19 

4 60 2.00 19.60 46.29 65.89 

5 60 2.00 19.72 46.66 66.38 

6 60 0.50 17.08 57.72 74.80 

7 60 1.25 20.15 56.88 77.02 

8 100 1.25 15.94 44.06 60.00 

9 100 0.50 13.47 44.18 57.65 

10 60 0.50 18.67 56.11 74.78 

11 100 1.25 17.29 44.12 61.41 

12 60 1.25 18.27 58.77 77.05 

13 20 1.25 21.37 46.07 67.44 

14 20 2.00 15.77 42.13 57.89 

15 60 1.25 22.03 55.76 77.79 
SDF: Soluble Dietray Fiber, IDF: Insoluble Dietary Fiber, DF: Dietary Fiber 

 

 

Table 2. ANOVA table and statistical parameters for alkali extraction process 

Source DF 
Sum of Squares F Value p - Value 

IDF SDF TDF IDF SDF TDF IDF SDF TDF 

Model 7 684.51 72.46 980.57 73.93 5.95 548.53 < 0.0001 0.0157 < 0.0001 

X1 1 5.30 23.21 50.69 4.01 13.34 198.50 0.0854 0.0082 < 0.0001 

X2 1 108.94 3.18 74.89 82.36 1.83 293.24 < 0.0001 0.2184 < 0.0001 

X1X 2 1 9.40 6.10 0.36 7.11 3.51 1.39 0.0322 0.1033 0.2766 

X1
2 1 442.49 16.21 628.09 334.53 9.31 2459.46 < 0.0001 0.0185 < 0.0001 

X2
2 1 74.02 20.41 172.15 55.96 11.72 674.08 0.0001 0.0111 < 0.0001 

X1
2X2

 1 6.80 1.79 1.61 5.14 1.03 6.31 0.0578 0.3444 0.0403 

X1X2
2 1 2.88 2.92 1.30×10-4 2.18 1.68 5.07×10-4 0.1833 0.2361 0.9827 

Residual 7 9.26 12.18 1.79       

Lack of Fit 1 3.06 2.94 1.21×10-3 2.96 1.91 4.05×10-3 0.1359 0.2163 0.9513 

Pure Error 6 6.20 9.24 1.79       

Total 14 693.77 84.65 982.36       
R2: 0.9982, adj- R2: 0.9964, Adequate Precision: 73.41, PRESS: 5.25, C.V. (%): 0.76, X1: Sample:NaOH ratio (g/L), X2: NaOH Concentration (M), 

IDF: Insoluble Dietary Fiber, SDF: Soluble Dietary Fiber TDF: Total Dietary Fiber, DF: Degrees of Freedom, Adj- R2: Adjusted R2, PRESS: Predicted 

residual error sum of squares, C.V. (%): Coefficient of variation 
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On the other hand, excessive or lower dispersion of the 
sample may reduce the TDF extraction yield (Cheung and 
Wu, 2013). It was concluded that 60 g/L solid to liquid 
ratio gave better results than 20 and 100 g/L. For TDF, 
another extraction parameter was NaOH concentration. 
The results showed that the extracts obtained with 1.25 M 
of NaOH solution gave the best results at all different solid 
to liquid ratios (Table 1). 1.25 M NaOH solution resulted 
higher yields than 0.5 M NaOH solution and this 
phenomenon can be related with the hydrolyzation of ester 
bonds between lignin and hemicellulose at higher NaOH 
concentrations (Chaturvedi and Verma, 2013). On the 
other hand, the lowest yields were determined when NaOH 
concentration was 2 M. Some authors reported that NaOH 
concentrations beyond 1.0 M reduced the DF yield (Ding 
et al., 2020). Similar results were obtained for the IDF and 
SDF of the defatted fenugreek seeds, the highest yields 
were at 60 g/L solid to ratio and 1.25 M NaOH 

concentration. The possible increment of SDF yield at 1.25 
M may be explained with the higher solubility of DF due 
to proper hydrolyzation at this level of NaOH 
concentration (Chaturvedi and Verma, 2013; Ding et al., 
2020).  

ANOVA results for IDF, SDF and IDF of defatted 

fenugreek seeds are shown in Table 2. All generated 

quadratic models were significant (P<0.05) and 

unsignificant lack of fit values were obtained (P>0.05). 

Results showed that the linear effect of both sample:NaOH 

ratio and NaOH concentration was significant for the TDF 

yield (P<0.05). Moreover, quadratic effect of both 

independent variables was significant on IDF, SDF and 

TDF yields (P<0.05). Linear interaction of the independent 

variables significantly affected the IDF yield (P<0.05); 

however, that of SDF and TDF were not statistically 

significant (P>0.05). 

 

 

Table 3. Physicochemical and functional properties of IDF extracted at different conditions 

Run Sample:NaOH ratio (g/L) NaOH (M) WRC (g/g) OAC (g/g) SC (mL/g) GAC (mmol/g) AAIC (%) 

1 20 1.25 6.81(±0.02)f 2.56(±0.22)c 10.06(±0.19)c 12.44(±0.06)de 11.29(±0.44)de 

2 20 0.50 5.79(±0.13)g 2.27(±0.01)d 10.79(±0.07)b 12.96(±0.18)bc 11.91(±0.43)b 

3 100 2.00 2.13(±0.14)j 1.28(±0.02)g 6.09(±0.17)e 7.15(±0.30)i 6.74(±0.21)j 

4 60 2.00 3.01(±0.06)i 1.56(±0.01)f 6.07(±0.16)e 7.35(±0.12)i 7.05(±0.20)ij 

5 60 2.00 2.94(±0.02)i 1.54(±0.03)f 6.58(±0.17)e 8.14(±0.06)h 7.37(±0.22)i 

6 60 0.50 8.18(±0.02)d 2.80(±0.00)b 11.08(±0.23)b 13.42(±0.06)a 11.76(±0.22)bc 

7 60 1.25 8.62(±0.30)bc 3.03(±0.05)a 11.07(±0.13)b 13.21(±0.30)ab 11.13(±0.23)de 

8 100 1.25 4.76(±0.12)g 2.01(±0.02)e 9.07(±0.22)d 10.71(±0.24)fg 9.56(±0.12)h 

9 100 0.50 7.33(±0.13)e 2.48(±0.04)c 9.06(±0.14)d 10.32(±0.06)g 10.34(±0.01)g 

10 60 0.50 8.35(±0.10)cd 2.79(±0.01)b 12.08(±0.94)a 13.25(±0.06)ab 12.70(±0.21)a 

11 100 1.25 4.84(±0.21)h 1.97(±0.05)e 8.44(±0.33)d 10.76(±0.29)f 9.25(±0.22)h 

12 60 1.25 9.46(±0.29)a 2.99(±0.04)a 10.54(±0.12)bc 12.70(±0.24)cd 11.44(±0.14)bcd 

13 20 1.25 6.80(±0.07)f 2.56(±0.02)c 10.53(±0.29)bc 12.09(±0.23)e 10.82(±0.23)fg 

14 20 2.00 2.29(±0.10)j 1.34(±0.02)g 6.10(±0.16)e 6.53(±0.18)j 6.74(±0.22)j 

15 60 1.25 8.79(±0.08)b 2.98(±0.07)a 11.05(±0.23)b 12.31(±0.06)de 13.01(±0.22)a 

OP 52.50 1.01 9.26(±0.07) 2.99(±0.04) 10.29 (±0.25) 12.56(±0.13) 12.59(±0.50) 
WRC: Water retention capacity, OAC: Oil adsorption capacity, SC: Swelling capacity, GAC: Glucose adsorption capacity, AAIC: α-amylase inhibition 

capacity, OP: Optimum point. a-j Means with uncommon superscripts within a column are significantly different (P<0.05). 
 

 

Table 4. Physicochemical and functional properties of SDF extracted at different conditions 

Run Sample:NaOH ratio (g/L) NaOH (M) WRC (g/g) OAC (g/g) SC (mL/g) GAC (mmol/g) AAIC (%) 

1 20 1.25 3.40(±0.30)b 1.92(±0.01)d 5.11(±0.20)cd 6.05(±0.06)d 5.17(±0.66)cd 

2 20 0.50 2.95(±0.18)cd 1.63(±0.06)e 5.58(±0.11)ab 6.61(±0.23)bc 5.49(±0.22)bcd 

3 100 2.00 1.70(±0.06)e 1.03(±0.13)g 2.86(±0.19)f 3.36(±0.42)h 2.98(±0.28)i 

4 60 2.00 1.99(±0.04)e 1.17(±0.12)fg 2.86(±0.17)f 3.78(±0.18)g 3.61(±0.22)gh 

5 60 2.00 1.95(±0.11)e 1.21(±0.04)f 3.09(±0.17)f 3.60(±0.24)gh 4.08(±0.44)fg 

6 60 0.50 3.81(±0.22)a 2.17(±0.01)c 4.83(±0.14)d 6.58(±0.12)bc 6.11(±0.22)ab 

7 60 1.25 4.03(±0.23)a 2.41(±0.06)ab 5.82(±0.23)a 6.86(±0.06)ab 6.27(±0.44)ab 

8 100 1.25 2.80(±0.20)d 1.69(±0.02)e 4.85(±0.19)d 5.42(±0.30)e 5.02(±0.45)cde 

9 100 0.50 3.26(±0.03)bc 1.96(±0.05)d 4.48(±0.02)e 5.20(±0.12)ef 5.64(±0.46)bcd 

10 60 0.50 3.83(±0.07)a 2.31(±0.16)bc 5.23(±0.03)bc 7.17(±0.12)a 6.74(±0.02)a 

11 100 1.25 2.76(±0.05)d 1.68(±0.01)e 4.23(±0.02)e 4.92(±0.18)f 4.23(±0.12) efg 

12 60 1.25 4.06(±0.05)a 2.52(±0.06)a 5.59(±0.17)ab 6.33(±0.18)cd 5.80(±0.22)bc 

13 20 1.25 3.26(±0.03)bc 1.99(±0.06)d 5.09(±0.17)cd 6.15(±0.06)d 4.86(±0.68)def 

14 20 2.00 1.75(±0.09)e 1.01(±0.06)g 2.86(±0.19)f 3.82(±0.06)g 3.45(±0.84)gh 

15 60 1.25 4.08(±0.09)a 2.44(±0.01)ab 5.36(±0.18)bc 6.40(±0.06)cd 6.74(±0.22)a 

OP 52.50 1.01 4.20(±0.09) 2.44(±0.05) 5.22(±0.24) 6.70(±0.10) 6.53(±0.33) 
WRC: Water retention capacity, OAC: Oil adsorption capacity, SC: Swelling capacity, GAC: Glucose adsorption capacity, AAIC: α-amylase inhibition 

capacity, OP: Optimum point. a-h Means with uncommon superscripts within a column are significantly different (P<0.05). 
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For TDF yield, a second-order polynomial model was 

generated and the model equation of TDF yield is given in 

Equation (8). The response surface graph representing the 

effects of the independent variables on TDF yield and the 

relation between experimental and estimated TDF yields 

are also given in Figure 2. In Figure 2(a), it was observed 

that 60 g/L of solid to liquid ratio and 1.25 M of NaOH 

concentration gave the best yield results. The experimental 

and predicted TDF yield values were plotted and it was 

concluded that values were close to each other which 

proved that appropriateness of the generated quadratic 

model (Figure 2b). The suitability of the model was also 

investigated with statistical results such as R2, adjusted R2 

(adj-R2), adequate precision, predicted residual error sum 

of squares (PRESS) and coefficient of variation C.V. (%) 

(Table 2). High R2 value of the model and closeness of the 

R2 adj-R2 values showed the goodness of the model and it 

was a proof that only statistically significant terms were 

included in the generated model (Table 2). 

 

TDF (%) = 37.51+1.01X1+27.83X2-0.10X1X2-0.01X1
2 

-12.12X2
2+7.48×10-4X1

2X2+3.58×10-4X1X2
2             (8) 

 

For the alkali extraction process of DF from defatted 

fenugreek seeds, a numerical optimization study was 

carried out to determine the optimum point in terms of 

sample:NaOH ratio and NaOH concentration. Nine 

different but relatively similar solutions were calculated by 

the package program having desirability values of 1.0. The 

optimum conditions of the extraction process were chosen 

as 52.50 g/L of sample:NaOH ratio and 1.01 M NaOH 

concentration. For these conditions, the predicted TDF 

yield was 78.15%, and according to the optimum point 

verification results (done in triplicate), the experimental 

TDF yield was 78.52±1.76% (10.36 g/13.19 g sample). 

IDF percentage was 59.36±1.08% (7.83 g/13.19 g sample) 

and SDF percentage was 19.16±1.58% (2.53 g/13.19 g 

sample) for this optimum point. There was no significant 

difference between experimental and predicted values of 

TDF yield according to the single sample t-test (P>0.05). 

Physicochemical properties of IDF and SDF for 

different extraction conditions are given in Table 3 and 

Table 4, respectively. WRC of a DF is the ability to retain 

water when centrifugation application was carried out (Ma 

and Mu, 2016). The highest result for the WRC of IDF was 

obtained for the 60 g/L solid to liquid ratio and 1.25 M of 

NaOH concentration. On the other hand, the results were 

the lowest for 2 M NaOH concentration. These results 

indicated that 2 M of NaOH concentration might have 

affected the structure of IDFs and WRC of the samples 

were reduced (Ding et al., 2020). Similar results have been 

observed for the SDF of the defatted fenugreek seed 

samples (Table 4). OAC is another important 

physicochemical for DF and it can be defined as the ability 

of adsorbing fat (Navarro-González et al., 2011). OAC of 

the IDFs are varied between 1.28 and 3.03 g oil/g sample. 

The lowest values were observed for the 2 M NaOH 

concentration, which might have affected the surface 

characteristics of IDF (Dong et al., 2019). On the other 

hand, 1.25 M of NaOH solution gave the best results when 

60 g/L of solid to liquid ratio was used (Table 3). Some of 

cellulose, lignin and hemicellulose can be removed by 

intense alkali treatment and more functional groups can be 

exposed which may enhance the oil retention of the DF 

samples (Zhang et al., 2020). Same results were given for 

the buckwheat straw IDF obtained by alkali extraction 

(Meng et al., 2019). Same as IDF, SDF of the samples had 

the lowest results for 2 M NaOH solution (Table 4). In 

literature, there are few studies about DF extraction from 

fenugreek seeds and properties of fenugreek seed DF. A 

study presented by Krishnakumar et al. (2012) produced 

SDF from fenugreek seeds and they reported that soluble 

fibers of fenugreek seeds were composed of linear chains 

of (1 → 4) linked β-d-mannopyranosyl residues to which 

α-d-galactopyranosyl groups are attached via (1 → 6) 

glycosidic linkages. Moreover, their study revealed that 

SDF of fenugreek seeds had 20 mL/g WRC and 3 mL/g 

OAC, and OAC results were consistent that of our study. 

SC can be defined as the ratio of the volume of DF after 

applying excess amount of water (later then the equilibrium 

state) to the actual weight of DF (Ma and Mu, 2016). It was 

also reported that alkaline treatment may improve the SC 

of DFs due to disrupting cellulose chains and forming 

porous DF structures (Meng et al., 2019). In this study, SC 

values of IDF were measured between 6.07 and 12.08 

mL/g, and these values were higher than that of peas and 

chickpeas (Tosh and Yada, 2010). On the other hand, 

Raghavarao et al. (2008) obtained IDF from coconuts and 

they reported that SC of coconut IDF was in the range of 

17 to 20 mL/g, which was relatively higher than our SC 

results (Table 3). These results may be associated with the 

extraction properties such as pH, solid to liquid ratio, and 

drying temperature which may lead to an increase or 

decrease of SC of the DF samples (López et al., 1996). Our 

findings also showed that both WRC and SC values had 

minimum values at the 2 M of NaOH concentration and 

high concentration of NaOH may affect adversely the 

surface characteristics (Ding et al., 2020). 

Functional properties of IDF and SDF for different 

extraction conditions (Namely GAC and AAIC) are also 

given in Table 3 and Table 4, respectively. GAC is used to 

determine the impact of DFs on dietary carbohydrates as 

an in vitro index and it is one of the mechanisms of the 

hypoglycemic action (Chau et al., 2003; Jia et al., 2020). In 

this study, GAC of the IDF samples gave the peak point at 

60 g/L solid to liquid ratio, 0.5 M (13.42±0.06 mmol/g) and 

at 60 g/L solid to liquid ratio, 1.25 M (13.21±0.30 mmol/g) 

and the difference between these results were statistically 

not significant (P>0.05) (Table 3). Moreover, GAC of the 

SDF samples was ranged between 3.07 and 7.08 mmol/g 

(Table 4). In literature, Begum and Deka (2019) extracted 

IDF from banana bracts and they reported the GAC for 

their IDF as 7.95±0.13 mmol/g when alkali extraction 

method was applied. Wang et al. (2021) extracted DF from 

kiwifruit with 5% NaOH solution (1.25 M) and according 

to their results, IDFs (2.04±0.03 mmol/g) had more GAC 

than SDF samples, and these results supported our results. 

Dong et al. (2020) reported relatively higher GAC results 

(162.40 mmol/g for alkali extraction technique) for their 

SDF obtained from coffee peel. The results of GAC for 

IDF and SDF found in literature showed that GAC values 

can vary due to the extraction method, extraction 

conditions and core material which was used for the 

extraction of DF. 
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Alpha-amylase is an essential enzyme for the formation 

of monosaccharides from oligosaccharides and suppressing 

α-amylase can prevent converting of blood glucose and can 

retard the increment of the blood glucose levels (Hua et al., 

2020). Hence, it is important to provide inhibition of α-

amylase to treat type 2 diabetes (Im and Yoon, 2015). In this 

study, both IDF and SDF of defatted fenugreek seeds had α-

amylase inhibitory effect. IDF samples had higher AAIC 

levels than SDF samples. AAIC may be affected by 

functional groups (such as hydroxyl groups), glucose 

content and molecular weight (Jiang et al., 2021). Moreover, 

DF concentration, surface area, and particle size may affect 

the AAIC of different samples (Ma and Mu, 2016). Begum 

and Deka (2019) reported similar results for the IDF of 

defatted banana bract (AAIC value of 18.32%). 

DF with different properties can be used as ingredients 

for the different food formulations. DF having high WRC 

and SC improves viscosity, and DF having high OAC may 

reduce fat loss during processing of foods due to binding 

cholesterol and bile acid (Hassan et al., 2011). In this study, 

WRC, OAC and SC values of the defatted fenugreek seed 

DFs produced at the optimum extraction conditions were 

higher than those of orange peel (Wang et al., 2015), millet 

bran (Dong et al., 2019), carrot (Chau et al., 2007) and 

Nannochloropsis oceanica (Ding et al., 2020). These 

results may be associated with the different extraction 

conditions, sample origin and surface characteristics of the 

samples. The high values of the physicochemical 

properties of defatted fenugreek seed samples can also be 

explained with the application of alkaline extraction 

technique. Because of breaking the hydrogen bonds 

between hemicellulose by alkaline treatment, the number 

of hydrophilic groups of DF might be increased and the 

hydration ability of the DF can be enhanced (Zhang et al., 

2020). Functional properties namely GAC and AAIC of 

IDF and SDF obtained at the optimum conditions were the 

best among the extracts obtained from the given conditions 

of the experimental design. For the optimum extraction 

point, both physicochemical and functional properties of 

IDF were higher than that of SDF. Moreover, highest 

results were obtained at the optimum extraction conditions. 

Similar results were reported by Ding et al. (2020) and 

Dong et al. (2019). 

 

Conclusion 
 

In this study, IDF and SDF were obtained using alkali 

extraction method from fenugreek seeds and optimum 

extraction conditions ensuring the maximum TDF were 

determined via response surface methodology. Moreover, 

some physicochemical and functional properties of the IDF 

and SDF produced at different conditions were also 

determined. According to the results, high yields were 

obtained for both IDF and SDF after optimization of the 

extraction parameters. The WRC, OAC, SC, GAC and 

AAIC values of the DFs obtained at the optimum 

conditions exhibited the high quality and potential of the 

fenugreek seed as DF source. The present research 

revealed that alkali extraction method, which is cheap and 

easy-to-use can be applied to obtain high-quality DF from 

fenugreek seeds and for further studies, these DFs can be 

used in the different food formulations because of its 

potential health benefits. 

Acknowledgments 

 

This study was financially supported by Tokat 

Gaziosmanpasa University Scientific Research Projects 

Committee (Project No: 2020/125). 

 

References 
 

Begum YA, Deka SC. 2019. Effect of processing on structural, 
thermal, and physicochemical properties of dietary fiber of 
culinary banana bracts. Journal of Food Processing and 
Preservation, 43(12): e14256. doi: 10.1111/jfpp.14256 

Chadha YR. 1985. The wealth of India, raw materials. Revised Edn., 
Publication and Information Directorate (CSIR), 1, pp.86-86. 

Chanliaud E, Saulnier L, Thibault JF. 1995. Alkaline extraction 
and characterisation of heteroxylans from maize bran. Journal 
of Cereal Science, 21(2): 195-203. 

Chaturvedi V, Verma P. 2013. An overview of key pretreatment 
processes employed for bioconversion of lignocellulosic 
biomass into biofuels and value-added products. 3 Biotech, 
3(5): 415-431. doi: 10.1007/s13205-013-0167-8 

Chau CF, Huang YL, Lee MH. 2003. In vitro hypoglycemic 
effects of different insoluble fiber-rich fractions prepared 
from the peel of Citrus sinensis L. cv. Liucheng. Journal of 
Agricultural and Food Chemistry, 51(22): 6623-6626. doi: 
10.1021/jf034449y 

Chau CF, Wang YT, Wen YL. 2007. Different micronization 
methods significantly improve the functionality of carrot 
insoluble fibre. Food Chemistry, 100(4): 1402-1408. doi: 
10.1016/j.foodchem.2005.11.034 

Cheung YC, Wu JY. 2013. Kinetic models and process 
parameters for ultrasound-assisted extraction of water-
soluble components and polysaccharides from a medicinal 
fungus. Biochemical Engineering Journal, 79: 214-220. doi: 
10.1016/j.bej.2013.08.009 

Chu J, Zhao H, Lu Z, Lu F, Bie X, Zhang C. 2019. Improved 
physicochemical and functional properties of dietary fiber 
from millet bran fermented by Bacillus natto. Food 
Chemistry, 294: 79-86. doi: 10.1016/j.foodchem.2019.05.035 

Cummings JH, Stephen AM, 2007. Carbohydrate terminology 
and classification. European Journal of Clinical Nutrition, 61: 
5-18. doi: 10.1038/sj.ejcn.1602936 

de Moraes Crizel T, Jablonski A, de Oliveira Rios A, Rech R, 
Flôres SH. 2013. Dietary fiber from orange byproducts as a 
potential fat replacer. LWT-Food Science and Technology, 
53(1): 9-14. doi: 10.1016/j.lwt.2013.02.002 

Ding Q, Li Z, Wu W, Su Y, Sun N, Luo L, Ma H, He R. 2020. 
Physicochemical and functional properties of dietary fiber 
from Nannochloropsis oceanica: A comparison of alkaline 
and ultrasonic-assisted alkaline extractions. LWT-Food 
Science and Technology, 133: 110080. doi: 10.1016/j.lwt. 
2020.110080 

Ding Q, Wu-Chen RA, Wu Q, Jiang H, Zhang T, Luo L, Ma H, 
Ma S, He R. 2019. Kinetics of ultrasound-assisted extraction 
of flavonoids and triterpenes and structure characterization of 
Chinese northeast black bee propolis. Chiang Mai Journal of 
Science, 46(1): 72-92. 

Dong JL, Wang L, Lü J, Zhu YY, Shen RL. 2019. Structural, 
antioxidant and adsorption properties of dietary fiber from 
foxtail millet (Setaria italica) bran. Journal of the Science of 
Food and Agriculture, 99(8): 3886-3894. doi: 
10.1002/jsfa.9611 

Dong W, Wang D, Hu R, Long Y, Lv L. 2020. Chemical 
composition, structural and functional properties of soluble 
dietary fiber obtained from coffee peel using different 
extraction methods. Food Research International, 136: 
109497. doi: 10.1016/j.foodres.2020.109497 

Du X, Wang L, Huang X, Jing H, Ye X, Gao W, Bai X, Wang H. 
2021. Effects of different extraction methods on structure and 
properties of soluble dietary fiber from defatted coconut 
flour. LWT-Food Science and Technology, 143: 111031. doi: 
10.1016/j.lwt.2021.111031 



Türker et al. / Turkish Journal of Agriculture - Food Science and Technology, 10(4): 621-628, 2022 

628 

 

Elleuch M, Bedigian D, Roiseux O, Besbes S, Blecker C, Attia H. 
2011. Dietary fibre and fibre-rich by-products of food 
processing: Characterisation, technological functionality and 
commercial applications: A review. Food Chemistry, 124(2): 
411-421. doi: 10.1016/j.foodchem.2010.06.077 

Hassan FA, Ismail A, Hamid AA, Azlan A, Al-sheraji SH. 2011. 
Characterisation of fibre-rich powder and antioxidant 
capacity of Mangifera pajang K. fruit peels. Food Chemistry, 
126(1): 283-288. doi: 10.1016/j.foodchem.2010.11.019 

Hooda S, Jood S. 2005. Organoleptic and nutritional evaluation 
of wheat biscuits supplemented with untreated and treated 
fenugreek flour. Food Chemistry, 90(3): pp.427-435. doi: 
10.1016/j.foodchem.2004.05.006 

Hua M, Sun Y, Shao Z, Lu J, Lu Y, Liu Z. 2020. Functional 
soluble dietary fiber from ginseng residue: Polysaccharide 
characterization, structure, antioxidant, and enzyme 
inhibitory activity. Journal of Food Biochemistry, 44(12): 
e13524. doi: 10.1111/jfbc.13524 

Huang JY, Liao JS, Qi JR, Jiang WX, Yang XQ. 2021. Structural 
and physicochemical properties of pectin-rich dietary fiber 
prepared from citrus peel. Food Hydrocolloids, 110: 106140. 
doi: 10.1016/j.foodhyd.2020.106140 

Im HJ, Yoon KY. 2015. Production and characterisation of 
alcohol-insoluble dietary fibre as a potential sourcefor 
functional carbohydrates produced by enzymatic 
depolymerisation of buckwheat hulls. Czech Journal of Food 
Sciences, 33(5): 449-457. doi: 10.17221/200/2015-CJFS 

İnanan BE, Kanyılmaz M. 2020. In Vitro Effects of Fenugreek, 
Sunflower, Green Cardamom and Seed Extracts on Motility 
Parameters and Oxidative Stress of Common Carp (Cyprinus 
carpio L.) spermatozoa. Turkish Journal of Agriculture - Food 
Science and Technology, 8(1): 214-219. doi: 
10.24925/turjaf.v8i1.214-219.2974 

Jacquemin L, Zeitoun R, Sablayrolles C, Pontalier PY, Rigal L. 2012. 
Evaluation of the technical and environmental performances of 
extraction and purification processes of arabinoxylans from 
wheat straw and bran. Process Biochemistry, 47(3): 373-380.doi: 
10.1016/j.procbio.2011. 10.025  

Jia F, Yang S, Ma Y, Gong Z, Cui W, Wang Y, Wang, W. 2020. 
Extraction optimization and constipation-relieving activity of 
dietary fiber from Auricularia polytricha. Food Bioscience, 
33: 100506. doi: 10.1016/j.fbio.2019.100506 

Jiang G, Bai X, Wu Z, Li S, Zhao C, Ramachandraiah K. 2021. 
Modification of ginseng insoluble dietary fiber through 
alkaline hydrogen peroxide treatment and its impact on 
structure, physicochemical and functional properties. LWT-
Food Science and Technology, 150: 111956. doi: 
10.1016/j.lwt.2021.111956 

Jiménez-Escrig A, Sánchez-Muniz FJ. 2000. Dietary fibre from 
edible seaweeds: chemical structure, physicochemical 
properties and effects on cholesterol metabolism. Nutrition 
Research, 20(4): 585-598. doi: 10.1016/S0271-
5317(00)00149-4 

Khoja KK, Aslam MF, Sharp PA, Latunde-Dada GO. 2021. In 
vitro bioaccessibility and bioavailability of iron from 
fenugreek, baobab and moringa. Food Chemistry, 335: 
127671. doi: 10.1016/j.foodchem.2020.127671. 

Krishnakumar IM, Ravi A, Kumar D, Kuttan R, Maliakel B. 
2012. An enhanced bioavailable formulation of curcumin 
using fenugreek-derived soluble dietary fibre. Journal of 
Functional Foods, 4(1): 348-357. doi: 10.1016/j.jff.2012. 
01.004 

López G, Ros G, Rincón F, Periago MJ, Martinez MC, Ortuno J. 
1996. Relationship between physical and hydration properties 
of soluble and insoluble fiber of artichoke. Journal of 
Agricultural and Food Chemistry, 44(9): 2773-2778. doi: 
10.1021/jf9507699 

Ma MM, Mu TH. 2016. Effects of extraction methods and particle 
size distribution on the structural, physicochemical, and 
functional properties of dietary fiber from deoiled cumin. 
Food Chemistry, 194: 237-246. doi: 
10.1016/j.foodchem.2015.07.095 

Meng X, Liu F, Xiao Y, Cao J, Wang M, Duan X. 2019. 

Alterations in physicochemical and functional properties of 

buckwheat straw insoluble dietary fiber by alkaline hydrogen 

peroxide treatment. Food Chemistry: X, 3: 100029. doi: 

0.1016/j.fochx.2019.100029 

Naidu MM, Shyamala BN, Naik JP, Sulochanamma G, Srinivas 

P. 2011. Chemical composition and antioxidant activity of the 

husk and endosperm of fenugreek seeds. LWT-Food Science 

and Technology, 44(2): 451-456. doi: 

10.1016/j.lwt.2010.08.013. 

Navarro-González I, García-Valverde V, García-Alonso J, 

Periago MJ. 2011. Chemical profile, functional and 

antioxidant properties of tomato peel fiber. Food Research 

International, 44(5): 1528-1535. doi: 

10.1016/j.foodres.2011.04.005 

Raghavarao KSMS, Raghavendra SN, Rastogi NK. 2008. Potential 

of coconut dietary fiber. Coconut Journal, 51(6): 2-7. 

Riasat M, Heidari B, Pakniyat H, Jafari AA. 2018. Assessment of 

variability in secondary metabolites and expected response to 

genotype selection in fenugreek (Trigonella spp.). Industrial 

Crops and Products, 123: 221-231. doi: 

10.1016/j.indcrop.2018.06.068. 

Srinivasan K. 2006. Fenugreek (Trigonella foenum-graecum): A 

review of health beneficial physiological effects. Food 

Reviews International, 22(2): 203-224. doi: 

10.1080/87559120600586315 

Sun J, Zhang Z, Xiao F, Wei Q, Jing Z. 2018. Ultrasound-assisted 

alkali extraction of insoluble dietary fiber from soybean 

residues. International Conference on Manufacturing 

Technology, Materials and Chemical Engineering 

(MTMCE), 22-24 June 2018, IOP Publishing, Vol. 392, No. 

5, pp. 052005. 

Tejada-Ortigoza V, Garcia-Amezquita LE, Serna-Saldívar SO, 

Welti-Chanes J. 2016. Advances in the functional 

characterization and extraction processes of dietary fiber. 

Food Engineering Reviews, 8(3): 251-271. doi: 

10.1007/s12393-015-9134-y 

Tosh SM, Yada S. 2010. Dietary fibres in pulse seeds and 

fractions: Characterization, functional attributes, and 

applications. Food Research International, 43(2): 450-460. 

doi: 10.1016/j.foodres.2009.09.005 

Vilkhu K, Mawson R, Simons L, Bates D. 2008. Applications and 

opportunities for ultrasound assisted extraction in the food 

industry—A review. Innovative Food Science and Emerging 

Technologies, 9(2): 161-169. https://doi.org/10.1016/j.ifset. 

2007.04.014. 

Wang C, Song R, Wei S, Wang W, Li F, Tang X, Li N. 2020. 

Modification of insoluble dietary fiber from ginger residue 

through enzymatic treatments to improve its bioactive 

properties. LWT-Food Science and Technology, 125: 

109220. doi: 10.1016/j.lwt.2020.109220 

Wang K, Li M, Wang Y, Liu Z, Ni Y. 2021. Effects of extraction 

methods on the structural characteristics and functional 

properties of dietary fiber extracted from kiwifruit (Actinidia 

deliciosa). Food Hydrocolloids, 110, 106162. doi: 

10.1016/j.foodhyd.2020.106162 

Wang L, Xu H, Yuan F, Fan R, Gao Y. 2015. Preparation and 

physicochemical properties of soluble dietary fiber from 

orange peel assisted by steam explosion and dilute acid 

soaking. Food Chemistry, 185: 90-98. doi: 

10.1016/j.foodchem.2015.03.112 

Zhang Y, Liao J, Qi J. 2020. Functional and structural properties 

of dietary fiber from citrus peel affected by the alkali 

combined with high-speed homogenization treatment. LWT-

Food Science and Technology, 128: 109397. doi: 

10.1016/j.lwt.2020.109397  

 

 

 


