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Various bran have been added to food products as the functional food to
Improve the nutritional value. Wheat bran is specifically rich in dietary fibre,
@ssential fatty acids and contains important quantities of starch, protein,
vitamins, dietary minerals and phytic acid. It is also well known medicinally for its
powerful anticarcinogenic and antioxidant properties. Wheat bran is rich source
bf essential fatty acids, such as linoleic acid (18:2n6) and linolenic acid (18:3n3).
Inoleic acid and fatty acid of n6 and n3 series play an important role in the
odulation of human metabolism. Linoleic acid is undoubtedly one of the most

location of Rimski Sandevi (Vojvodina Province, Serbia) to evaluate oil
tents and fatty acid profiles in a collection of 25 wheat genotypes. The
ples consisted the bran portion of the outer layer of wheat grain that were
y-product of milling on the MLU 202 laboratory flour mill. Qil content was
ned by exhaustively extracling samples in a soxhiet apparatus using
leum ether as the extractant. Total oil contents at wheat bran varied
n 2.68-4.96% for investigated genotypes, Trimethylsilyl esters of fatty
were determined from oils of wheat bran by using capillary gas
tography with a flame ionisation detector, Gas chromatography analyses
major fatty acids to be linoleic, oleic and linolenic acids. The content of
, Oleic and 18:3n3 acids were within the, ranges of 49 13- 65.83% 13.21-
and 5.94-2 99% of the total fatty acitis, respectively. Results showed
at bran of the tested genotypes is the rich source of essential fatty acids
and 18:3n3). The presence of essential fatty acids in investigated wheat
kes them nutrition y valuable.

-

vshmmd i e L o~ ———

& faftis anidle

(B}



