H11% B2 M (eI e o bl v R 4
2020 411 H Journal of Food Safety and Quality

FRET, EWAF
(E ZA B Y st &5 R R OE R B i Loroe i, dbat 102209)
OB LR B L RS IR RN e AR R G AT BE L, B s B A Y
Bk, O 230 G S T IZ W SR AR SCERIR T 22 BRI (AR 2 i BRI 1 B B SR i, OF
X ARG 5 R SRy AT T TR, B e Jy A BRI B 27 A o M R R AR A S S 5 D
KB A Ek REELrdE; RGN

Extraction of wheat bran dietary fiber and its application in food
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ABSTRACT: As the “seventh nutrient”, dietary fiber plays an essential role in the maintenance of human health.
Wheat bran, as a rich and ideal source of dietary fiber from grain, has attracted widespread attention and been widely
studied and utilized. This paper summarized the research progress on the extraction of wheat bran dietary fiber and its

application in food, and prospected the direction of research and development in future, in order to provide reference
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and help for the targeted development and utilization of wheat bran dietary fiber.
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