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Effect of Wheat Germ Fermentation on the Content of Phenolic
Compounds, Antioxidants and Glutathione

Abstract

This research aimed to study effect of fermentation
process on raw wheat germ using two different starters
(sourdough starter, Saccharomyces cerevisiae) on total phenol
content,  glutathione,  2,6-dimethoxybenzoquinone  and
antioxidant capacity. The fermentation was carried out in
sourdough starter at 30°C for 24 hours, and in baker’s yeast at
30°C for 18 hours, after which it was lyophilized and
determined: total phenols by the method of Folin-Ciocalteu
reagent and 2,6-dimethoxybenzoquinone by HPLC and
glutathione. Titration using potassium iodate and antioxidants
by DPPH method.

The results of the research showed that by comparing the
germ fermented with sourdough starter FRGS and FRGY
baker's yeast, the content of phenolic compounds was
significantly increased, and the increases percentage was 15.3%
and 31.5%, respectively, the increase percentage of free radical
inhibition R% was after fermentation (7.68, 11.68)% in FRGS
and FRGY, respectively, and increased significantly by 2,6-
dimethoxybenzoquinone (0.93, 0.47)%, and the concentration of
glutathione in FRGY increased significantly, reaching 2.35
mmol/g with an increase of 64.33% and decreased in FRGS
0.97 mmol/g with a decrease of 32.17%, fermentation with
bread yeast starter increased the germ content of total phenols,
glutathione, 2,6-dimethoxybenzoquinone and the antioxidant
capacity more than the sourdough starter, and the germ
fermented with baker's yeast was lighter and was L* 71.81 and
a* 3.89 and b* 24.47.

Key words: fermentation, wheat germ, baker's yeast, sourdough, total
phenols, antioxidants
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