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Highlights

→Layer-by-layer (LBL) coating is an efficient way to modify powder surface properties

→Chitosan and pectin were successively coated on okara insoluble dietary fibre (O-IDF) powder

→LBL coating improved the hydroscopic capacity and water suspendability of O-IDF

→LBL coating is an effective strategy to improve the compatibility of O-IDF with tofu

→A tofu with coated O-IDF showed higher acceptability than the one with intact O-IDF
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