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Abstract: Arabinoxylans prepared from wheat bran, shorts and flour were characterized by monosaccharide composition, weight ratio of
arabinose and xylose, molecular weight and molecular weight distribution. The yields of arabinoxylans from bran (WBAX), shorts (WSAX) and
flour (WFAX) were 8.99%, 7.28% and 1.12%, respectively. Arabinose and xylose were the main monosaccharide. WBAX had the lowest
Ara/Xyl ratio compared with WSAX and WFAX, indicating it had less linear chain. HPSEC analysis showed that WFAX possessed the
highest molecular weight, while WBAX had the lowest molecular weight. Dynamic light scattering (DLS) studies found that the particle size of
the three arabinoxylans in water was larger than in alkaline solution, suggesting the degree of aggregation of arabinoxylans varied in different
solvents. Based on the recovery of WBAX, WSAX and WFAX from different solvents by DLS analysis, 1.0 M NaOH solution exhibited good
solvent property for wheat arabinoxylans. In contrast, water appeared to be a poor solvent. All results showed that wheat bran and shorts could
be used as effective resources for arabinoxylans.
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Table 1 Compositions of wheat bran, shorts and flour

F R 5 A% K% NERY%
R4 5.77+0.07 . 6.23+0.08 0.49+0:03
HEEG 73240.16 14754032  11.4+0.22
Ay 20.624046  42.62+£0.64. 69.12+1.02
FIAERARNE  253+1.06. 0 1544078 3.3240.08
B-) JKAE 2754005 3.44+0.06  0.43+0.04
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Table 2 Monosaccharide compositions of wheat bran, shorts

and flour
B ARLE A, A% KA NN Y%
Y EAE 4578£1.95 50.69+2.20  70.06+1.80
BT Aa4E 9.83+0.42  5.95+0.33  2.72+0.12
F3U 1.4240.05  1.50£0.04  0.56+0.02
R EHE 23.66+1.00 40.08+1.46  69.92+1.52
KB 1655048  9.13+0.37  3.68+0.16
FT44048/A¥E  0.59£0.03  0.65£0.02  0.74+0.02
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Table 3 Chemical compositions of AX from wheat bran, shorts

and flour

PRET R Ry N EH
pEESA 8994040  7.28+032  1.12+0.04
R %%

Ko 2.09+0.08  2.33+0.06 2.12+0.05
________ HEE 4144012 53240.15  5.76+0.20
TR HAE /%

GEEZIEE S 32.8240.80 32.73+0.78 35.13+0.62

* 54 1.81£0.05  1.19+0.03  1.37+0.06

B 2.1120.10  3.21£0.08  1.04%0.11

AHE 59.1940.84 54.82+0.72 48.27+0.64
FTHE R REERE  80.89+1.54 77.04+1.61 73.39+1.06
[GESRIEE7

o 0.55+0.02  0.60+0.03  0.73+0.01
AERE

FT#RE/(mg/g)  0.73£0.02  1.22+0.03  1.82+0.06
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Table 4 Physicochemical properties of AX dissolving in
different solvents

o STFE ¥ AHER =iE RAF

P

gmol) #mm E/dlg) /%  HFmm <
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K 399,000 38 433 79 211

0.5 M NaOH 328,700 33 337 81 172
1.0 M NaOH 256,300 30 327 94 158
oty AX

7K 494,100 40 4.35 82 204/

0.5 M NaOH 447,000 39 4.13 88 164

1.0 M NaOH 415,300 31 322 91 147
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Fig.1 The apparent hydrodynamic diameter distribution of

WBAX measured by dynamic light scattering in pure water (a),
0.5 mol/L NaOH (b), and 1.0 mol/L NaOH (c)
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