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Fig.1 Schematic diagram of wheat bran
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Fig.2 The mechanism of cellulose hydrolyzed by cellulases®
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Table 1

Enzymes used in wheat bran modification
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Effect of Enzymatic Modification on the Quality of Wheat Bran Dietary Fiber and Dough

Xu Rui, Li Wen, Qin Shaoshuang, Li Ming, Guo Boli", Zhang Yingquan
(Institute of Food Science and Technology CAAS, Comprehensive Utilization Laboratory of Cereal and Oil Processing,
Ministry of Agriculture and Rural, Beijing 100193)

Abstract Wheat bran is widely available and rich in a variety of nutrients, which are beneficial to human health. How-
ever, adding wheat bran to flour to make whole grain products results in poor palatability and low consumer acceptance,
which hinders the utilization of its nutritional functions in the food system. Enzymes are usually used to change wheat
brans” structure and increase SDF content to improve physicochemical properties and expand the application of wheat
bran and increase its economic interests. In the current review, the types of enzymes, the changes in dietary fiber struc-
ture  (molecular weight, degree of branching and ferulic acid) and physicochemical properties (water holding capacity,
water absorption, viscosity, solubility, crosslinking) before and after modification were summarized firstly. Besides, the
effects of modified wheat bran on the water distribution state, rheological properties, thermal properties, gluten network
structure, gelatinization, and starch regeneration of dough were also reviewed. The current review reveals the effect of
dietary fiber structure changes on wheat bran and dough quality, providing a reference for the application of modified
wheat bran in whole wheat products.

Keywords enzymatic modification; arabinoxylan; structure; physicochemical properties; dough



