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Abstract

The aim of this study was to compare the physicochemical and functional properties of wheat, sugar
beet and potatoes dietary fiber. In this study, Physicochemical properties including moisture, protein,
fat, ash, carbohydrates, pH, and functional properties, including hydration properties, fat absorption,
emulsifying activity, polyphenol contents and antioxidant activity, were evaluated. Wheat dietary
fiber showed significantly (P<0.05) higher hydration properties (water holding capacity, water
absorption ability and swelling properties) and fat binding capacity compared to sugar beet and potato
dietary fibers. Sugar beet fiber significantly (P<0.05) had the most emulsification properties and
antioxidant activity. In this study, potato fiber has shown higher hydration properties and fat binding
capacity compared to sugar beet fiber and displayed more emulsion properties and antioxidant activity
compared to wheat fiber. Wheat dietary fiber with better hydration properties and fat binding ability
can have important role in decreasing water loss during storage, and therefore improving textural
properties of food products. Sugar beet dietary fiber with better emulsion properties and antioxidant
activity can improve stability and increase nutritional value in enriched products.

Keywords: Dietary fiber, Functional characteristics, Physicochemical properties



