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Abstract
The research work was engrossed to explore the bioactive profile of arabinoxylans (AXs) in relation to its end-use quality.  In 1st phase, arabinoxylans (AXs) were extracted from corncob via enzymatic method. The extracted arabinoxylans were characterized for their structural attributes through Fourier Transform Infrared Spectroscopy (FTIR) and Scanning Electron Microscopy (SEM). In addition, arabinose and xylose were also performed.  In next phase, rheological properties were observed with the addition of AXs at different levels (4 & 8%). Moreover, baking product was prepared (addition of corn cob AXs) and explored for biochemical, textural and sensorial properties. Results showed that arabinoxylans contents in corn cob were 10.5.13±0.86. In addition, arabinose, and xylose were abundantly present in AXs. High absorption bands at different wavelength which is the result of stretching of functional groups. SEM outcomes exhibited that arabinoxylans is a typically fibrous and striated. Moreover, AXs enriched-flour having high water absorption and water retaining potential up to 9%–13.5% as compared to straight grade flour. Moreover, microbial analysis such as mold growth was delayed with increasing arabinoxylan levels (as compared with control), owing to the presence of ferulic acid. Furthermore, arabinoxylans also showed antidiabetic, and anticholesterolemic properties
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