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146 Reduced Food Intake. Molecular Nutrition and Food Research, 2018, 62, 1700117 59 32

Divergent short-chain fatty acid production and succession of colonic microbiota arise in

fermentation of variously-sized wheat bran fractions. Scientific Reports, 2018, 8, 16655




Bruce R HAMAKER

Fecal Microbiota Responses to Bran Particles Are Specific to Cereal Type and In Vitro Digestion
144 Methods That Mimic Upper Gastrointestinal Tract Passage. Journal of Agricultural and Food 57 11
Chemistry, 2018, 66, 12580-12593

The nutritional property of endosperm starch and its contribution to the health benefits of whole
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Mucosal C-terminal maltase-glucoamylase hydrolyzes large size starch digestion products that may
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