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(CollegeofFoodScienceandEngineering,HenanUniversityofTechnology,Zhengzhou450001,China)

<C.46$'4

$ Asaby-productinwheatprocessing,wheatbranishighinoutputandrichinnutrition,
lacticacidbacteriatreatmentcanincreaseitsaddedvalue.Toclarifytheeffectsoflacticacidbacteria
fermentationonthecomponentsofwheatbran,solidfermentationofwheatbranwasperformed
usingLactobacillusplantarum,58@A:B8@+CC*D 3)86':D*DE F&G+:@:@@*D H&'A:D8@&*D,and!58@A:B8@+CC*D
B*@)'&3+,respectively.Wheatbranwassampledatanintervalof8h,thedynamicchangesofsoluble
dietaryfiber,crudeprotein,starch,totalphenol,phyticacidandDPPHfreeradicalscavenging
capacityduringwheatbranfermentationwerestudied.Theresultsshowedthatfourlacticacid
bacteriagrewrapidlyinwheatbransubstratewithin24h.Thecontentofsolubledietaryfiberin
wheatbranincreasedsignificantlyduringthelacticacidbacteriafermentation,thecontentofsoluble
dietaryfiberincreasedfrom4.72% to6.58% after48hfermentationby5I B*@)'&3+.Withthe
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increaseoffermentationtime,thecontentofstarchinwheatbrangraduallydecreased.While,the
contentofcrudeproteinincreasedfirstly,thendecreasedslightly,andfinallywenttoconstant.
!" #$%&'%()*wasmoreefficientinincreasingpolyphenolcontentthantheotherstrains;thepolyphenol
contentcouldbeincreasedfrom1.34mg/gto3.86mg/g,andtheantioxidantactivityofwheatbran
increasedsignificantly.Furthermore,thephyticacidcontentinwheatbrancanbesignificantly
reduced.Inconclusion,!!" #$%&'%()*and!" +),-&.(/usedinthisstudyareeffectiveinimprovingthe
nutritionalattributesofwheatbran.Asaresult,theutilizationofwheatbrancanbeimproved.
!"#$%&'() wheatbran,lacticacidbacteria,solid-statefermentation,solubledietaryfiber,
antioxidantactivity
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