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Research Advance on Wheat Pentosans
both Inside and Outside the Country

DONG Bin, ZHENG Xue-ling, WANG Feng-cheng
(College of Grain Oil and Food, Henan Industry University, Zhengzhou 450052, China)

Abstract; Pentosans are important functional compositions in wheat flour. This article reviewed the
molecular structure, classification, physiochemical and functional properties of wheat pentosans and
discussed the effect of pentosans on quality of wheat and the last products made by flour.
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