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Abstract: Ferulic acid is a beneficial human health phenolic acid that reduces the risk of serious diseases such as diabetes,
cholesterol, heart disease and cancer. Ferulic acid is the highest content phenolic acid in wheat, mainly concentrated in
wheat bran. With the improvement of people’s awareness of health care, the preparation and function of ferulic acid in
wheat bran have been paid more and more attention. The methods of preparing ferulic acid from wheat bran generally
include alkaline hydrolysis, biological enzyme and biological fermentation, and many studies have assisted the above
preparation methods by physical means, such as ultrasonic and high temperature steam, etc. In this paper, the distribution
and form of ferulic acid in wheat and the method of preparing ferulic acid from wheat bran are summarized, and the
advantages and disadvantages of the method of preparing ferulic acid from wheat bran are analyzed, so as to provide some
references and ideas for the development, research and industrial production of ferulic acid in wheat bran.
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Table 1 FA, DHD and DHT in different parts of wheat kernel
(mg/g dry matter content) !'*2")

[ FTZRRR B ERRR I S R A BRI S = R A
%k (Bran) 5.26 1.01 0.24
Ji£3L.(Endosperm) 0.1 0.03 0.00
Hi#3)2 (Aleurone) 8.17 1.07 0.11
il (Intermediate layer) 5.92 0.91 0.07
IR} (Pericarp) 8.18 5.12 1.21
J# 4% (Scutellum) 3.48 0.37 0.03
JR5h (Embryonic axis)  0.31 0.09 0.01
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Fig.3 Structure diagram of pentosan in wheat bran!*”
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Table 2 Linking location of ferulic acid and arabinosyl xylan in wheat bran
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H,CO N H ot F A-ara-xly (BT BLRBT R (1R A [28]
OH
HO
o ) HO ) Q
HO OH
HCo N pH oo FA-ara-(xly ) 2 FTBUBERTRLA BEHEA ) [29-30]
HO o
FA-ara-(xly) 3 (FTZRBEBTRLFREA =) [31-32]
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