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Abstract Dietary fiber has a variety of nutritional functions and plays an important role in maintaining dietary balance. Dietary fiber may be
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classified as soluble dietary fiber or insoluble dietary fiber due to its water solubility. Nowadays,the extraction of soluble dietary fiber technology
is mainly physical ,chemical , enzymatic and microbial fermentation. The definition and function of dietary fiber were summarized. The research
progress in the methods of extraction and application of soluble dietary fiber was mainly introduced. The application and process development of
soluble dietary fiber were prospected.
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123 Wetlands 21 16 6 10 63 11 34 449 16 524 136 1286
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