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Abstrac

Wheat bran is rich in minerals, fiber, B vitamins, etc. However, it contains anti-nutritional compounds such
as phytic acid, which prevents the absorption of minerals in the body. In this research, the bran was ground
and separated using sieve number 80. Wheat bran was soaked in acetate buffer (pH = 4.8) and autoclaved
(121°C, 2 hours). Autoclaved bran was fermented with water and active dry yeast/suspension of lactic acid
bacteria/suspension of lactic acid bacteria and yeast. Changes in the content of phytic acid, soluble and
insoluble dietary fiber, thiamin and riboflavin, mineral content, water holding capacity and water absorption
index of wheat bran with particle size larger and smaller than 180 microns were investigated during
hydrothermal and fermentation treatments. The results showed that reducing the particle size, hydrothermal
treatments and fermentation reduced the phytic acid of wheat bran. The content of soluble and insoluble
dietary fiber increased and decreased, respectively. The storage capacity and water absorption index had a
similar trend with insoluble dietary fiber and soluble dietary fiber, respectively. The content of minerals
(Fe?*, Zn?*, Cu?") decreased due to hydrothermal treatment and particle size reduction and increased due to
fermentation process. The contents of thiamine and riboflavin increased due to hydrothermal treatment and
fermentation treatment led to the production of thiamine and riboflavin. By observing the data obtained
from this research, we came to the conclusion that the use of hydrothermal treatments and fermentation and
reducing the size of particles is suitable for reducing the content of phytic acid.
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