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Research Progress on Functional Components and Product Development
of Naked Barley Bran
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Abstract: Bran is a by-product of naked barley mainly including seed coat, germ, aleurone layer and a small
amount of starchy endosperm. It is not only rich in nutrients, but also has functional components such as
arabinoxylan, B-glucan, phenolic compounds and phytosterol. Besides, it has a variety of physiological
activities such as hypoglycemic effect, antilipemic function, antioxidant capacity and intestinal tract
regulation, and can meet the demand for a healthy diet. However, rough taste and poor digestibility result in
its insufficient processing and utilization, and limit the development of its product. With the advocacy of
low-carbon and innovative ideas, there has been an increasing number of related researches on naked barley

bran in recent years. The oil, dietary fiber, fermentation product and related processing technologies based
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on naked barley bran have developed continually, which has stimulated the potential for its efficient

utilization. To provide a theoretical reference for breaking through the key technology of deep processing

and accelerating the commercialization of high-quality products, the research process of functional

components and product development of naked barley bran have been reviewed.

Key words: naked barley bran; functional components; physiological activity; product development;

processing technology
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BRI fh o5 A T —E MR Wi, &
SC SR T0 A Bk B 19 I RE o3 FRH 5™ it BEAT Wt
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AR LR

1 TEMMIFA (a.tEHKE bTEX c.TTEH)
Fig.1 Primary processed product of naked barley (a. naked barley bran, b. naked barley kernels, c¢. naked barley flour)
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Table 1 Nutritional components of naked barley bran

obtained from the literature %

e T e mem ke ks

2% ik EF4E

[6] 37.40 - 8.61 17.54 842 581 5.72
[6] 34.30 - 1095 16.85 6.80 588 548
[71 - - - 2435 243 7.19 14.29

[8] 4398 39.23 - 10.05 180 226 -

[9] 25.60 - 10.13 12,61 6.25 1232 221

[10] 21.25 36.59 - 13.09 5.66 0.59 11.81
[11] 52.50 - - 12.47 943 1.69 13.42
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