[bookmark: page1]
Comparative study on dietary fibers isolated from seven Indian cereal grains

[bookmark: _GoBack]Harpreet Kaur

Guru Nanak Dev University, Amritsar, Punjab, India

Abstract:

Dietary fibers (DF) from seven Indian cereal grains were extracted and characterized for their functionality and results revealed that the highest DF yield was from barley while rice gives the lowest yield. Insoluble DF ranges between 2.25 and 11.35 g/100 g, while soluble DF ranges from 0.63 to 4.13 g/100 g. The water absorption capacity, oil absorption capacity, swelling power of DF ranged from 2.71 to 3.72%, 3.28-4.57%, and 1.24-3.37%, respectively. Antioxidant activity, reducing power, total phenolic content, and metal chelating activity of DF extracted from different cereals ranges from 20.8 to 77.7%, 1853.7-5377.3 μg AAE/g, 2114.6-4728.5 μg GAE/g and 31.7-94.6% respectively, among which millet DF showed the highest antioxidant properties while rice exhibits the lowest antioxidant potential. All DF exhibits higher cholesterol-binding capacity at pH 7.0, however, in turn, the nitrite ion

adsorption capacity was highest at pH 2.0. DF showed shear- thinning behavio r as characterized by the Power-law model and wheat exhibited the highest apparent viscosity whereas millet had the lowest. DF exhibited flakes of irregular shape and size having spongy and porous appearance with almost no spherical starch granules and contain minute protein particles, along with the presence of O-H, C-H, C=O, C-O-H, and C-O-C groups at absorption bands at 1013-1237 cm-1, 1237-1535 cm-1, 1625-1647 cm-1and 3272-3280 cm-1 wave-numbers.
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