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The Extraction, Measurement of B-glucan and the Application of Oat Bran inNoodle

DENG Sheng-guo, DENG Ze-yuan*
(The Key Laboratory of Food Science, Ministry of Education, Nanchang University, Nanchang 330047, China)

Abstract : Amethod of enzyme hydrolysis tomeasure the B -glucan of oat bran that is enriched in the B -glucan by mechanical
methods was studied. Effects of four factors, suchas oat bran proportion, extracting time, extracting temperature and pH, on the
extraction yields of B -glucan were discussed by orthogonal test, and effects on cooking properties and sensory qual ity of
noodle were determined when oat bran were added into flours. The results were determined as fol lowing: The temperature is the
main factor affectingextracting rate of B -glucan, thentheseare oatbranproportion, pHandextracting time; and it isfeasible to
produce functional noodles by adding a proper quantity of oat bran from 8% to 10%.
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