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Background and Objective: Wheat bran is a common source of dietary fiber in food; however, bran also
contains an anti-nutrient component known as phytic acid, which should be reduced before consumption.
This study determined the effect of hydrothermal treatment as a method of phytic acid reduction on the
properties of wheat bran and its application in biscuits.

Materials and Methods: Hydrothermal treatment was applied to reduce phytic acid content of wheat bran
samples. Treated and untreated bran samples were then added to biscuit dough in the following amounts:
0%, 10%, 15% and 20% (flour basis). The effects of hydrothermal treatment on the phytic acid and
mineral content of the bran and the effect of bran on the physical and sensory properties of biscuits were
studied.

Results: The results showed that the hydrothermal process decreased the mineral, protein, and ash content
of the bran, but increased the fiber and fat content. Increasing the amount of bran increased firmness and
decreased the volume and lightness of the samples. Hydrothermal treatment had no effect on volume. The
addition of more than 10% bran before or after hydrothermal treatment had negative effects on the sensory
properties of the samples.

Conclusion: Since hydrothermaled bran had lower phytic acid content and higher fiber content, it is

suggested for use in biscuit production. The addition of a maximum of 10% treated or untreated bran
resulted in a product with acceptable sensory qualities.
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