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Arabinoxylans (AX) are a major dietary fibre component found in a variety of cereals. More recently, more research have been focused on the bioactivity of soluble fibre and the immune stimulation properties of cereal derived AX has been reported in previous studies1.2. However, so far, the main structural features required for AX to confer their immune-modulating ability have not been revealed. The aims of this project were to study immunomodulatory potential of extracted arabinoxylans (AX) and endoxylanase modified arabinoxylans (AXE) of wheat endosperm in vitro testing and to identify if the immune stimulation properties of AXs have any links with the variation of their molecular features. 
Mw distribution of AX derived from wheat endosperm characterized on HPLC-SEC was found in the range of 1 ×104 -106 g/mol in this study. With endoxylanase modification, Mw of 50% AX was reduced to the range of lower than 1 ×104 g/mol.The effects of AX and AXE on the activity of human immune cell line U937 were tested in vitro. In the testing, U937 cells were cultured in the presence/absence of lipopolysaccharide (LPS) as the control and the positive control or with AX/AXE at a range of concentrations (100µg/ml - 5000µg/ml) respectively. NO2 production by U937 cells after 20hr was assayed using Greiss reagent. The results showed that NO2 production was significantly increased (p≤0.05) with progressing increase of AX concentration from 100µg/ml - 5000µg/ml. Interestingly, the NO2 production cultured with AXE was significantly higher than with AX at each corresponding concentration. This indicates that AXE have a stronger modulating ability with this cell line than AX, which may be attributed to their low weight molecules (lower than 1×104 g/mol).
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