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5. Supplementary Material 

Table S1. Overview of the measured process parameters and wheat bran characteristics of the samples extruded on a pilot scale (BC21). Results are discussed in Roye, 
Chanvrier, et al. (2020). Sample coding is explained in Table 1. The data represent a single extrusion-cooking experiment starting from one batch of bran. 

 SME (kJ/kg) Pressure (Bar) Product T (°C) SWBC (g/g dm) Extract viscosity (mPa*s) Extractability (% dm) 

VHS23 164 53 121 1.05 (±0.03) 2.96 (±0.03) 17.6 (±0.4) 
VHS27 139 45 114 0.95 (±0.08) 1.92 (±0.03) 15.4 (±0.1) 

VHS27T 132 37 130 1.03 (±0.03) 2.46 (±0.02) 16.6 (±0.6) 
VHSD27 153 57 120 1.37 (±0.07) 3.54 (±0.02) 18.1 (±0.2) 
VHSA2% 133 39 110 0.82 (±0.03) 2.55 (±0.03) 20.8 (±0.5) 

 


