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Dietary fibers (DF) are defined as carbohydrate polymers which are non-digestible in the upper intestine. DF provide many known
health benefits including the reduction of coronary heart diseases and hypertension and the prevention of colon cancer, diabetes and
obesity [1].

Arabinoxylans (AX) and B-glucans are non-starchy polysaccharides which represent the largest part of DF in wheat [2]. Polyphenols,
known for their antioxidant capacity, interact with DF. Hence, DF can impact the polyphenol bioaccessibility during digestion and may
limit their bioactivities [3].

The goal of this project is to improve nutritional and health benefits of wheat non-starch polysaccharides by ozone treatment.
Ozone (O,) is a green process mostly known for water disinfection but already used in industry for wheat grain decontamination
(Oxygreen process [4]). As well as limiting the contaminants, ozone is also used to bleach and to decrease the bitterness of wheat [5].
Preliminary results on wheat bran have shown that O, increased soluble dietary fiber (SDF) content [Unilasalle].
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