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Abstract: The paper looks for some scientific support for corncob as dietary fiber. Materials and Methods Sweet corncob
in milk stage is used to test the change of fiber tube structure and components by chemical and histological methods, es-
pecially scanning electronic microscopy (SEM ). Results after 2% NaOH treatment, fiber tubes in corncob are broken
down and its wall is thinner and lighter significantly because some materials are degraded ;and then, the total dietary fiber
is raised from 25.3% to 31.1% with the increase of lignin and decrease of hemicelluloses. Conclusions Due to 2% NaOH
treatment , the concentration of dietary fiber in corncob can be increased, significantly. So Corncob is a good material to
make dietary fiber supplement.
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Fig.1 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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Fig.3 Corn-cob ultra-structures by SEM
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Fig.4 Compared to ultra-structures between treat or not corn-cob by SEM
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