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Global health burden
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of cases

preventable

A problem of the West?
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Fibre & Starch digestibility………still hotopics
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SBEIIa

SBEIIb

Amylose

Amylopectin

25%

75%

Amylose

>75%

<25%
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TDF & RS flow

Nutritional value chain

Milling

Processing
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Total dietary fibre (AOAC 991.43)

Flour Bread



AOAC 2009.01, 2011.25: 

Total high and low MW fibre

AOAC 2001.03

Resistant 

maltodextrin

Westenbrink et al., 

(2013)
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Resistant starch (AOAC 2002.02)

 ~12x RS in HAW bread compared to control bread

RS in total starch
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TDF (AOAC 2011.25) in bread is highly 
correlated with the level of 
incorporation of HAW flour
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TDF elevated in different types of breads

>50% increase in TDF in HAW wholemeal 

and grain breads at 60% incorporation 
levels

R=0.9890
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Pizza base & Tortilla

>100% increase in TDF 2011.25 in 
HAW pizza base compared to 
control

TDF in tortilla further 
increased through changes in 
process settings
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Steam Flakes

 HAW Steam flakes: A very high TDF food product
 Process changes can further increase TDF



Extruded products
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Formation of RS3 during processing

 Change in TDF (AOAC 991.43) 
plotted as % difference 
between theoretical and 
actual values

 Results indicate varying 
levels RS3 gain during 
processing

RS3 formed
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 Quantity of Fiber in 
refined flour:

High Amylose Wheat X 
10 times standard wheat

Fiber claim 

Fiber analysis in 

flour  Method 

AOAC 2011-25

Wheat type Dietary fiber 

in flour

High 

Amylose

40 %                

Standard 3 %



 Natural,  but also Native fiber 
Comes directly from the wheat 
grain, as a natural component.

“Fiber from the Farm, not from the Factory”

Not comparable to an added ingredient like 
inulin or a processed added fiber such as corn 
resistant starch extract. 
 “clean label” de facto for this criteria

Fiber claim 



 Fermentable fiber

Not a simple buffer, but also
digestible through the large bowel
• No energy loss

• Prebiotic effect : fuel for the healthy 
bacteria in the gut

• Positive action on guts cells through 
butyrate secretion

Fiber claim 



 Internal fiber, less prone 
to external contamination

Unlike cereals bran layers, this fiber is 
inside the grain ;  external heavy metal 
residues, contact pesticides or 
mycotoxins contaminations are less likely 
to be found.

Fiber claim 



 The lost fiber
In the past, fiber was supplied 
through standard bread or 
cereal products, which were 
consumed in much bigger 
amounts than nowadays.

Easy Fiber Diet  (Western diets)
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HAW bread contributes to recover the missing fibers 
through our current bread intake
 Easy way to close the Fiber gap
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