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The importance of dietary fiber in normal and tlpenatic diets has been acknowledged by numerous
authors in recent years. Dietary fiber has differ@hysiological effects on human health. The
recommended daily intake of dietary fiber is ab@ig, but less than this is often consumed. Whesat is

an excellent source of dietary fiber and is useftiify foods. The nutritional benefits of fibeate led to

an increase high-fiber bread; however, incorpogatineat bran into dough changes its propertiethitn
study, digital image analysis was used to meastaer particle size. Both small and large bran sasnple
were prepared. The effect of processed small bnashoagh rheology during mixing was determined using
a farinograph. Water absorption, dough developrierg, stability and the valorimetric value of dough
containing hydrothermaled bran increased aboub15@ and 10 %, respectively. The treatment deetkas
the degree of softening from 120 to 70 BU and iaseel fiber content 25%. The results indicated a

reduction in glutathione content of about 55% idrioyhermaled bran.

Key words. Dietary fiber, Digital image analysis, Hydrotheldrtr@atment, Rheological properties, Wheat
bran

L



