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Extraction Methods and Resistance to Oxidation of

Dietary Fiber from Testa of the Green Wheat Kernel
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Abstract; In this study,the antioxidant activity of dietary fiber prepared from the seed coat of fresh green
wheat was evaluated by measuring the content of total flavonoids, DPPH free radical scavenging ability,
reducing ability and hydroxyl free radical scavenging capacity. The optimal extraction methods of water-
soluble dietary fiber and insoluble dietary fiber of green wheat seed-coat were determined by comparative
analysis of four extraction methods of enzyme-alkali method, double enzyme method, ultrasound-assisted
enzyme method and microwave assisted enzyme method. The results showed that the ultrasound-assisted
enzyme method had better effect on improving the antioxidant activity of the water-soluble dietary fiber.
The content of total flavonoids in soluble dietary fiber was 1.486 mg/g. The scavenging ability of DPPH radical
was 76. 85% . The scavenging ability of hydroxyl radical was 17. 96% . Reducing ability ( absorbance ) was
0.312. The double enzyme method had better effect on improving the antioxidant activity of the insoluble
dietary fiber. The content of total flavonoids in soluble dietary fiber was 2. 467 mg/g. The scavenging ability of
DPPH radical was 78. 5%. The scavenging of hydroxyl radical was 59. 80% . Reducing ability ability
(absorbance) was 0.514.
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