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Phytase activity (umole phosphate /min/g dm)
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Endoxylanase activity (U/hg dm)
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Phytate WEAX
content (% of content (% of
idm) idm) A/X avDP
Wheat 0.96 + 0.01 0.46 + 0.04 0.81 + 0.02 89.8 +9.8
a a a a
Steeped 0.65+0.02° 1.18+0.02° 064+001° 823+40
(15°C, 36 h) P
and
germinated
(26°C, 48h)
wheat
Steeped 0.64+0.01Y 1.34+0.05 0.64+002" 453+217"
(15°C, 36 h) c
and
germinated
(26°C, 120h)
wheat
Germinated 0.47 + 0.05 1.10+0.042 0.65+0.01° 244+39
(26°C, 48h) c c
and treated
(40°C, 8h)
wheat
R HBEEZEE -
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Whole meal { <200 um) Coarse fragments (1-2mm)
Phytate content (% Fe bio- Zn bio- WEAX content (% Fe bio- In bio-
of idm) accessibility (%)  accessibility (%)  of idm) accessibility (38)  accessibility (%)
Wheat 0.96 + 0.01 * 46+03° 252022 0.46 = 0.04 * 48+08 3 5306
Steeped (33°C, 8h) and germinated (23°C, 088+ 0.01 ® 109+03° 11.8+02"b 111+ 0020 42+01°® 78+01°
120h) wheat
steeped (15°C, 29h) and germinated (15°C,  0.81 +0.01° 141+15° 139+14"0 (.98 + 0.04 © 54+01° 82+08°
120h) wheat
Steeped (15°C, 36h) and germinated (26°C,  0.64 +0.01 © 27+30° 209+1.0° 134+ 0.054 fufh+ 24 3 5.8+07 7
120h) wheat
Germinated (26°C, 48h) and treated (40°C, (.47 = 0.05 ¢ N9+17°¢ 253+ 1.0 110+ 0.04 78+ 16 8.4+06°

8h) wheat




