
 

Table S 1:Dietary fiber composition of different whole grains. 

 Crop DF 

content 

(%) 

Cellulose (%)  Hemicellulose 

(%) 

Lignin 

(%) 

β-glucan (%) Arabinoxylan (%)  References 

Whole Wheat 10.2-15.7  1.40-3.00 6.70-9.00 1.80-2.87 0.60 1.64-4.38  [1–9] 

Bran 85.0-93.0 25.0-32.0 29.0-33.0 10.0-17.4 1.00-6.00 11.0-16.4 

(including water soluble 3.00-

5.00) 

Endosperm 4.12-4.47 0.30 1.00< - 0.30-0.42 1.52-1.75 (including water 

soluble 0.56) 

Whole Oat 11.5*-

37.7 

8.20-24.0 4.00-22.00 1.67-7.36 1.80-7.00 9.70-13.20 [1,3,10–20] 

Bran 24.26 11,03 21.10* 11.2 9.60-12.0 3.00 

Endosperm 3.60-25.0 - - <1.00 1.40-2.30 1.80-6.10 

Hull 65.2 19.6-29.8 30.8 14.8-25.4 1.40 24.0 

Whole Barley  14.6*-

27.1 

 1.90-4.00 14,6  3.20-

3.50 

2.30–10.50 04.20-6.60 [1–4,6,10,17,18,21,22] 

Bran  77.1** 23.0 32.7 21.4 4.50-7.10 7.99–10.26 

Endosperm 6.48-8.38 1.20 9.00 1.40 2.48-2.95 

(including 

water soluble 

0.48) 

0.7-2.13 (including water 

soluble 0.45) 

Hull 59.4 19.2-35 28.6-33 11.5-25.0 1.60 23.5 

Whole Rye 14.7-20.9 2.24–2.80 1.90-2.90  3.0–4.5 1.30-2.20 1.28-1.44 [1,3,4,6,23,24]  

Bran 49.0 3.90 38.4 6.80 4.50 29.2 

Endosperm 6.20  - 1.50-2.00 - 1.54 3.65-4.25 (include water 

soluble 1.64) 



Whole 

Sorghum 

7.55-12.3 1.40 4.00 2.40 0.1-1.7 2.40 [3,4,25–30] 

Bran 8.25-

35.10 

14.9-23.6 20.9-37.5 0.90-1.40 4.50 29.2 

Endosperm 6.00-16.8 1.40 0.10 n.d. - 5.40 

Whole Corn 10.1 2.00 7.00 1.10 0.10 4.70 [4] 

Bran 40.5 8.90 28.6 3.00 0.20 20.7 

Endosperm 2.60 - 2.10 0.40 0.10 1.00 

Whole Rice 12.29  3.26  11.54  4.74 0.1-1.6 2.86 [3,7,18,31–34] 

Bran 33.9-

58.7**  

8.11-15.8 white rice 

28.6 black rice 

26.4-31.3 6.18- 

11.6 

0.04-0.21 6.82-9.2 

Endosperm - - - n.d. - 1.83 

“- “lack of information; n.d.- not detected; *-peeled varieties; **- determined by chemical method; DF – dietary fiber. 
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