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Abstract: Cereal foods are important for human healt

<
advanced glycation end products (AGEs) can induce the o
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and for the control and prevention of cancer, heart disease, and diabetes, while

diabetes and other complications. Therefore, feruloyl oligosaccharides

and wheat bran hydrolysate were selected as the inhibitors in this'experimentto study their inhibitory effects on the formation of AGEs in bovine

des,} and insoluble dietary fiber were used as controls, and the fluorescent and

serum albumin-glucose system. Ferulie-acid, xylooligosaccha
non-fluorescent products (N,-carboxymethyllysine and CML) of AGEs were used to evaluate the effects of the inhibitors. The results indicated
that the contents of total polyphenol and total flavonoids in feruloyl oligosaccharides were 5.36 and 2.67 times as much as those in wheat bran

hydrolysate, respectively. The inhibition rates of feruloyl oligosaccharides and wheat bran hydrolysates on the fluorescent products were 14.49%

and 5.75%, respectively, and thei ibition rates on the non-fluorescent product CML were 18.16% and 16.59%, respectively. The different

inhibit the glyéosylation reaction by reducing the content of available lysine in the reactive proteins.
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Fig.1 Standard curve for the determination of flavonoid content
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Fig.3 Flavonoid content in feruloyl oligosaccharides and wheat
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Fig.7 Amount of generated CML in the inhibition model group
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Fig.8 Concentrations of available lysine in the inhibition model
group
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