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Abstract; On the basis of summarizing the nutrition and consumption trend of whole grain, the effects of dif-

ferent components of whole grain and cereal dietary fiber on wheat dough and main components were reviewed.

This study indicated that different types of whole grains and cereal dietary fiber components (such as B-glu-

can, arabinoxylan and resistant starch) could affect the characteristics of dough, texture and sensory quality of

food with different supplemental levels. These effects were mainly caused by the structural changes of dietary

fiber components through the interaction with wheat gluten protein and wheat starch. In the future, the molec-

ular composition, content and other structural characteristics of dietary fibers and important components of dif-

ferent whole grains should be further studied to explore the internal mechanism of their effects on wheat dough

to further promote the development of nutrition-oriented high-quality whole grain industry.
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