Calis馆际互借与文献传递服务
1. 登录e得门户：http://www.yide.calis.edu.cn ，页面右上角点击“高校读者登录”。
[image: 电脑软件截图

描述已自动生成]
2.选择“河南省”，“河南工业大学”，点击“去该馆登录”。
[image: 图形用户界面, 文本

描述已自动生成]
3.如果是第一次使用calis文献传递服务，会提示激活，请确认工号/学号，填写真实姓名，输入手机号、验证码，点击“提交”。
[image: 图形用户界面, 应用程序

描述已自动生成]
4．账号激活过的用户可以输入学校统一认证的用户名、密码进行登录。
[image: ]

5. 登陆成功会在页面右上角显示个人姓名，输入条件进行检索。[image: 图形用户界面, 文本, 应用程序

描述已自动生成]6.点击文献链接，查看详细信息。
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7.在详细检索结果页面，点击“文献传递”。
[image: 文本
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8.进入馆际互借网关系统申请单，填写相关信息，切勿删除“备注”信息，点击“提交”，稍后可在自己填写的邮箱中查看。
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Supplementation of wheat flour products with wheat bran dietary fiber: Purpose, mechani
sms, and challenges
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#E: © 2022 Elsevier LtdBackground: The emergence of chronic diseases has increased interest in foods with high
nutritional value and health benefits. In particular, high-fiber food is becoming more popular. However, current mill
ng processes extract the grain cortex, which contains most of the dietary fiber. This results in commercial available i
our that contains mainly of starch and protein, but is lacking in dietary fiber. The direct addition of purified dietary
iber from wheat bran to processed flour results in enriched flour with improved nutritional properties without the is
sues of high enzymatic activity, high lipid content, and short shelf life associated with whole wheat flour. Scope and

approach: This review discusses the supplementation of supplementing flour products with wheat bran dietary fiber
(WBDF) and how WBDF affects the quality of flour products by influencing dough components, especially protein. C
hallenges of WBDF supplementation in flour products are discussed and solutions are proposed. Key findings and ¢
onclusions: WBDF-enriched flour has a longer shelf life than whole wheat flour. WBDF can weaken the gluten netwo
rk structure and change the secondary structure of glutenin to change the gluten network strength and protein pro
perties of the dough. This is due to changes in the physical structure and chemical bonds of WBDF and gluten. Und
erstanding effects of WBDF on gluten protein should guide the development and production of improved flour pro
ducts. Overall, using modified WBDF can expand the application range and improve the market appeal of WBDF-ric
h flour products.
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