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Abstract

Wheat bran is a low cost and rich source of dietary fiber, proteins, vitamins, and minerals and
possesses antioxidant activities, but it also contains phytic acid, an antinutrient compound that inhibits
bioavailability of minerals such as iron, magnesium, calcium and zinc, vitamins and proteins in Food.
Pretreatment of wheat bran using various methods enhancing beneficial compounds such as phenolic
compounds, soluble arabinoxylans, antioxidant, and mineral bioavailability, vitamins, and proteins.
Moreover, they play a significant role in reducing phytic acid and other anti-nutritional compounds.
Methods of phytic acid reduction including particle size reduction, incubation with malt flour,
fermentation, hydrothermal, autoclaving, extruding and enzyme treatment, each one has different
mechanisms for such a purpose: Particle size reduction process by increasing the concentration of
aleurone layer compounds in micron size, fermentation process using lactic acid bacteria and yeast by
reducing the pH and activation of intracellular and microbial enzymes, hydrothermal processes and
autoclave with adjustment of pH level and Extruding reduces phytic acid respectively by applying heat
and pressure combined with heat, heat and shear force, incubation with malt flour, and enzymatic
treatment through the activity of enzymes such as phytase. Combining different wheat bran processing
methods will have a better effect on reducing phytic acid and increasing nutrients.
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