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Introduction 

Statistical Data  
 ÅStroke risk reduced 30-36% 

ÅType 2 diabetes risk reduced 21-30% 
ÅHeart disease risk reduced 25-28% 
ÅBetter weight maintenance 
Other benefits indicated by recent studies include: 
ÅReduced risk of asthma 
ÅHealthier carotid arteries 
ÅReduction of inflammatory disease risk 
ÅLower risk of colorectal cancer  
ÅHealthier blood pressure levels 
ÅLess gum disease and tooth loss 



LƴǘǊƻŘǳŎǘƛƻƴΧ 
Whole Grain Stamp 

ÅAs of March 2011, the 
Whole Grain Stamp is 
now on 
ω ƻǾŜǊ пΣфлл ŘƛŦŦŜǊŜƴǘ 
products 
ω ƛƴ нн ŎƻǳƴǘǊƛŜǎΥ ǘƘŜ 
United States, Canada, 
the UK, Ireland, New Zealand, Mexico, 
the Dominican Republic, China, Guatemala, 
Honduras, El Salvador, Nicaragua, Brazil, 
Panama, Venezuela, Chile, Argentina, Peru, 
Uruguay, Colombia, Ecuador, and Costa Rica. 



LƴǘǊƻŘǳŎǘƛƻƴΧ 

ÅWe still have a long way to go. 
Consumers eat only about 11% 
of their grains as whole grains. 
ÅIn 2010, significant increase in 

new whole grain products were 
introduced worldwide as in the 
year 2000. 



New whole grain products 
were introduced 

worldwide 

whole grain 
launches 

 

increase over 
year 2000  

 

increase over 
previous year  

 

2000 164 -- -- 

2001 264 61% 61% 

2002 321 96% 22% 

2003 417 154% 30% 

2004 674 311% 62% 

2005 855 421% 27% 

2006 1601 876% 87% 

2007 2262 1279% 41% 

2008 2883 1658% 27% 

2009 3006  1733%  4% 

2010 3272  1995%  9% 
Source: Mintel Globa New Products database & Whole Grain Council   



 
Whole grains new products lunches by category 

 
Category 
 

 
2000  

 

 
2002  

 

 
2004  

 

 
2006  

 
2008 2009  2010  

Baby food 3 7 8 29 55 77  86 

Bakery 84 158 337 639 1092  1206  1248 

Breakfast 
Cereals 

37 74 175 414 824 828 971 

Meals & 
Entrees 

7 11 25 71 127 95  116 

Side Dishes 18 47 49 127 250 283  277 

Snacks 2 17 57 286 435 359  485 

Other 13 7 23 35 100 158  89 

Total 
164 

 
321 

 
674 

 
1601 2883  3006  3272 







Goal 

ÅBenchmark quality of Ontario wheat.  

ÅExpand the market for whole wheat and 
wheat-based functional foods in Ontario 
through identification and development of 
wheat lines that have potential health 
benefits. 

ÅDevelop and validate wheat quality/ 
functionality tests. 



Quality Tests 

Bioactives 
 

Protein Functionality 

Dietary fibers 
 

Protein content 

Phenolic compounds 
 

SRC-Lactic Acid 
 

Antioxidant activity GPT ςTorque 

Beta-Glucan GPT-Peak Maximum 
Time (PMT) 



Bioactive Quality 



Total Dietary Fibers- Soft Wheat  
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Range 11.5-15.1% 



Total Dietary Fibers- Hard Wheat  
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Range 11.9-14.7% 



Total Phenolic Compounds- Soft Wheat  

850

900

950

1000

1050

1100

1150

1200

1250

T
P

C
 (µ

g
 fe

ru
lic

 a
c
id

 e
q

u
iv

a
le

n
t/
g

 
sa

m
p

le
) 

Variety/Line 

 CH  NA  WA PM

Range 905-1231˃ g/g 



Total Phenolic Compounds- Hard Wheat  
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Variety 
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Range 909-1222˃ g/g 



Total Antioxidant Capacity- Soft Wheat  
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Total Antioxidant Capacity- Hard Wheat  
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Range 83-112 %DPPH 



-̡Glucan - Soft Wheat  
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-̡Glucan - Hard Wheat  
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Functionality 



y = 4.461x - 14.46 
r² = 0.40 
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Soft Wheat 

y = 5.390x - 18.83 
r² = 0.48 
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Hard Wheat 

y = 6.544x - 37.63 
r² = 0.93 
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Different protein quality among varieties can be 
explained by SRC-Lactic acid and GPT-torque  

Soft Wheat 
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Different protein quality among varieties can be explained by 
SRC-Lactic acid and GPT-torque  

Hard Wheat 
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Enzyme Activity 



-̡Glucanase activity of wheat whole grain flour 
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