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Research on a Method of Xylan Preparation from Wheat Bran

ZHA O Xiaoging, PENG Zhen, LIU Bin, WANG Su, CAO Dong"
(School of Food Science and Technology, Jiangnan University , Wuxi 214122 , China )

Abstract. This experiment mainly study the preparation of xylan from wheat bran. First of all,, with
the help of high speed grinding processing method to separate starch from the bran,then treated with
cellulase and alkali soaking for recovering protein, finally by optimizing the optimum procedure to
determine the best process for xylan. Experiment results show that the grinding time is 2 min,raw
material particle size is in the range of >125 wm, starch yield is 72.43% ; Optimum process conditions
of cellulase and alkali treatment were that for:with enzyme was 1 mL/100 g bran,alkali treatment
temperature was 60 C ,alkali treatment was pH 9.5,under the condition of the xylan content is
35.5% ,protein extraction rate was 74.9%.The best washing number is:4 times,the content of xylan
under the condition is:36.5%.
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Table 1 Composition of wheat bran

M5y Jo 4 53 H %
K5y 5.57+0.54
Jig s 3.90+0.29
H B 19.29+0.62
TEH 18.70+0.31
AR R A 16.80+0.49
oAb 34.81+0.99
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Table 2 Relationship between grinding time and the

proportion of different sizes of bran(D50)

>425(>300)  3.02%(021¢  0.14%(0.83)" 37.829%(1.01)
250~425(298.9) 11.21%(0.81y  8%(0.97)  6.5%(0.59)
180~250(261.9) 41.28%(1.23) 42.96%(1.34)° 25.89%(1.21)
150~180(202.1)  12.92%(1.01)* 14.28%(0.92)" 10.11%(0.45)
125~150(172.5)  3.1%(0.19¢  3.84%(0.32)°  1.23%(0.96)
<125(99.8)  28.47%(1.51) 30.78%(1.34)" 18.45%(0.29)

7 : P<0.05
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Fig. 1 Determination of the starch and xylan of the

different sizes of wheat bran
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content
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