Supplementary materials and methods: wheat bran characterization 
[bookmark: _Hlk531083079]The average particle size of bran was measured by sieving 20 g of dry bran on a set of sieves with different mesh sizes and weighing the amount of bran remaining on each sieve (Jacobs et al. 2015). The water retention capacity was determined in triplicate according to AACC (American Association of Cereal Chemists) international method 56-11-02 (AACC 1999). The strongly bound water was estimated using a drainage centrifugation technique Jacobs et al. (2015). The arabinoxylan, starch, β-glucan, fructan, cellulose, lipid, protein and ash levels were measured in triplicate and the DF levels were measured in duplicate as described by De Paepe et al. (2017). Briefly, the dietary fibre level of wheat bran was determined according to AOAC Method 991.43 using the Megazyme dietary fiber assay (K-TDFR, Megazyme, Bray, Ireland) (AOAC 1995). β-glucan was determined with the Megazyme mixed linkage β-glucan kit (K-BGLU, Megazyme, Bray, Ireland), as described in AACC method 32-23 (AACC 1999). Fructan was quantified by high performance anion exchange chromatography with pulsed amperometric detection (HPAEC-PAD) on a Dionex ICS3000 chromatography system (Sunnyvale, CA, USA) after mild acid hydrolysis (Verspreet et al. 2012). The remaining sugars were measured after acid hydrolysis using sulfuric acid (cellulose) and trifluoroacetic acid (arabinoxylans and starch), followed by sugar derivatization and gas chromatographic analysis. Protein concentrations were measured by the Dumas combustion method, an adapted version of the AOAC Official Method 990.03 (AOAC 1995). An automated Dumas protein analysis system (EAS VarioMax N/CN, Elt, Gouda, The Netherlands) was used with 6.25 as the nitrogen to protein conversion factor. Lipid content was gravimetrically determined after extraction of lipids from bran with water saturated butanol using an ASE 200 device (Dionex, Amsterdam, The Netherlands) and a subsequent purification step (Gerits et al. 2013). Ash content was measured with AACC method 08-01.01 (AACC 1999)”. 
[bookmark: _GoBack][bookmark: _Hlk531097148]Prior to in vitro fermentation, all wheat bran products underwent in vitro batch digestion, according to an adaptation to the method from Minekus et al. (2014), described by De Paepe et al. (2017), to mimic stomach and small intestine passage. Briefly, wheat bran samples were incubated at 37°C with simulated saliva fluid containing salivary α-amylase at pH 7 for 15 min (1:2 w/v), simulated gastric fluid containing porcine pepsin at pH 3 for 2 h (1:1 v/v) and simulated pancreatic juice containing porcine pancreatin and bile salts at pH 7 for 2 h (1:1 w/v). Insoluble, undigested material was collected by centrifugation at 500g for 5 min and lyophilised for preservation until chemical characterisation or batch incubation with faecal slurries from the ten donors.
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