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Statistical Data

A Stroke risk reduced 386%

A Type 2 diabetes risk reduced-30%

A Heart disease risk reduced -28%

A Better weight maintenance

Other benefits indicated by recent studies include:
A Reduced risk of asthma

A Healthier carotid arteries

A Reduction of inflammatory disease risk
A Lower risk of colorectal cancer

A Healthier blood pressure levels

A Less gum disease and tooth loss
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5 J Whole Grain Stamp
Coync™
A As of March 2011, the
Whole Grain Stamp Is
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United States, Canad:s
the U KJreIand, New Zealand, Mexico

the Dominican Republic, China, Guatemala,
Honduras, El Salvador, Nicaragua, Brazil,

Panama, Venezuela, Chile, Argentina, Peru,
Uruguay, Colombia, Ecuador, and Costa Ric

S
c
>
)
v
c
-
x
-
:
-
=

Agricultural
% Adaptation l s I Agriculture and Agriculture et
Council Agri-Food Canada Agroalimentaire Canada




& mousro, UNIV ERSITY

& . X UL
. : L v i N2 R dzO #(QUELPEX
% &

A We still have a long way to go.
Consumerseat only about 11%
of their grainsaswhole grains

Aln 201Q significant increasein
new whole grain products were
Introduced worldwide as in the
year2000
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A 2 were introduced o(GUELPH
Y & worldwide
Coync™
whole grain iIncrease over Increase over
launches year 2000 previous year
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%

G2 1995% 9%

SourceMintel GlobaNew Products database & Whole Grain Council



Whole grains new products lunches by category

Category 5,000 2002 2004 2006 2008 2009

0
Baby food 3 7 8 29 55 77 86

@ 84 158 337 639 1092 1206

Breakfas
37 74 175 414 824 828

WMeals & 7 11 25 71 127 95 116

Entrees

Side Dishes 18 47 49 127 . 45088 283 27
2 17 7l dazas \ TR a5

Other i1z 7 23 35 100 158 89

Total N > 7 1601 2883 3006 3272



Are whole grains 50% of category?

Refined
M whole
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Total products, percent whole grain

Refined
M whole
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A Benchmark quality of Ontario wheat.

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

A Develop and validate wheat quality/
functionality tests.
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Coync 7
Bioactives Protein Functionality
Dietary fibers Protein content

Phenoliccompounds SR acticAcid

Antioxidant activity GPT¢Torque
BetaGlucan GPTPeakMaximum
Time (PMT)
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Bioactive Quality
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Total Dietary FiberdHard Wheat
Range 11.94.7%
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TPJugferulicacid equivalent/g

TotalPhenolicCompoundsSoft Wheat
Range 904.231>g/g
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TotalPhenolicCompoundsHard Wheat
Range 909222>g/g

AU =m SM

TPC>g Ferulicacid equivalent
/g sample)




Total Antioxidant CapacHyoft Wheat
Range 77106 %DPPH
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Total Antioxidant Capachydard Wheat
Range 8d.12 %DPPH

115 -

m AU m SM

e =
o BB
o1 O

100 -
95 -

TAOC (%DPPH)

N\
BN I N N NI
S F S @ O
v Y A@’ NV

Variety



] -Glucan- Soft Wheat
0.65 0.97%
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J -Glucan- Hard Wheat
0.520.82 %
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Torque (BE)
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Different protein quality among varieties can be
explained by SRICactic acid and GRarque
Soft Wheat
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Different protein quality among varieties can be explained by
SRd actic acid and GRarque

Hard Wheat
85
80 o’ A%
2 2
[IT 75 74 < ¥,
o0 *
N 78 /. $
() o % - R
g « % *® d
=~ 65 *0 » s
@) ‘oo‘ * ‘0’ *
E 60 ey .
(D * 4 2
55
50
85 90 95 100 105

SR actic Acid (%)



Enzyme Activity



I -Glucanasectivity of wheat whole grain flour
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