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Effects of non-starch polysaccharides in wheat bran
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Abstract : The effects of non-starch polysaccharides in wheat bran, ar-
abinoxylans and B-glucan, on the quality of baking products were
summarized. Their structure characteristics, physicochemical prop-
erties and physiological functions of the two non-starch polysaccha-
rides were introduced. Their effects on the quality of baking products
were also summarized on the base of analyzing their rheological prop-
erties, nutrition, sensory quality, and storage. At last, the related
mechanisms were discussed.
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B-glucan; baking product
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Table 1 The main compositions of the wheat bran %
Koy K5y fig i HE FLAF 4 KA &Y
12.2 5.7 3.9 14.1 10.5 53.6
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Table 2 The distribution of arabinoxylan and B-glucan

in different kinds of grains %
[HES R M BT R A
INFE 5.5~7.2 0.4~1.4
Mz 6.9~7.6 1.2~2.9
K#E 4.0~5.4 4.0~7.0
Mk 2.7~3.5 2.2~7.8
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Table 3 The distribution of arabinoxylan and f-glucan

in different kinds of brans g/kg
GIES IR B B 5% Mk
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