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Abstract

Moringa seed cake is a residue from Moringa oil extraction. The cake contains
dietary fiber which can be used in food industry. The objectives of this research were to
study the two prehydrolysis methods for extraction of cellulose from Moringa seed cake,
and to analyze the properties of Moringa seed cake cellulose (MSC). The prehydrolysis is
by using the pretreatment of hot water or enzyme prior to alkali extraction. The results
showed that the cake consisted of fiberwith an average value of 31.03% on a dry matter
basis. The suitable method for cellulose extraction was the hot water extraction with a
pre-hydrolysis temperature at 70°C and 5% NaOH (w/v). MSC contained 96.54% in
cellulose content and 8.79 g water/g sample in swelling capacity. Moreover, the water and
oil holding capacity of MSC from the hot water extract were higher than those of MSC
from the enzyme extract. MSC consisted of high fiber with 70.74% on a dry matter basis,
and had the length of 30-60 mm. Therefore, Moringa seed cake is the proper residue for

cellulose extraction, which can be applied for use as a food additive in the future.

Keywords : Moringa seed cake, cellulose, extraction, dietary fiber
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