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Extraction of Dietary Fibre from Wheat Bran by Enzymatic
Methods and Its Functional Properties

Tao Yanjuan, Qian Haifeng, Zhou Huiming

(School of Food Science and Technalogy, Jiangnan University , Wuxi 214036 , China)

ABSTRACT Enzymatic Method was used in this paper to extract dietary fiber form wheat bran. By orthogo-
nal tests, the optimal reaction conditions of the extraction were obtained. In step 1, hydrolyze the cohesive
starch on wheat bran under the conditions of pH6. 5, 96°C, heat stable e-amylase enzyme addition 2%, hy-
drolyzing time 2h. In step 2, wheat bran protein was hydrolyzed under the conditions of pH?7. 5, 60°C, prote-
ase addition 1, 8%, hydrolyzing time 3, 5h, Alcalase 2. 4L was selected as the optimal commercial protease to
hydrolyze the wheat bran protein. The purity of dietary fiber was more than 90%, and decreased a little after
bleaching 3. 5h with 5% H;Q;. The purity of final product was 89. 89%, Scme functional properties of
wheat bran dietary, such as water holding capacity, water swelling capacity and oil binding capacity were fur-
ther studied; the results showed that these functional properties decreased with decrease of particle sizes of
the products, whereas exchange capacity didn't noticeably change,

Key words wheat bran, dietary fibre, purity, functional properties
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