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Effects of Heating on the Physical Properties of Barley Bran
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Abstract ; Barley bran has been treated as an industrial waste. It contains an abundance of dietary fiber. As the
processing methods of polished barley have improved, it has become possible to select barley bran containing a high
proportion of B-glucan. Therefore, it is expected that barley bran will be effectively used. Since the physiological
effects of dietary fiber differ according to the physical properties, we examined following two factors : the water
holding capacity of barley bran and adsorption properties to amaranth of barley bran, and verified the changes in
physical properties upon cooking. Three samples were tested: the outside of barley bran, near the outer pericarp;
the inside of barley bran which contains a large amount of -glucan; and cellulose as a control. As a result, the water
holding capacity of barley bran was increased by cooking. In particular, the water holding capacity of the inside of barley
bran was markedly increased by boiling. The adsorption of barley bran was reduced by boiling and baking at >170°C .
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