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Develop and commercialise high
amylose wheat technology
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GLOBAL HEALTH BURDEN

Global mortality
(WHO, 2012)
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Australian adults

A problem of the West?

Colorectal Cancer Type'z diabetes
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Fig 2.1: Estimated percentage of deaths by cause, South-East Asia Region, 2008

Communicable diseases,
maternal and perinatal
conditions, nutritional

deficiencies 35%

NCDs are the
leading cause

Injuries 11%

Cardiovascular of death in
disease 25% the Region

Chronic respiratory
diseases 9.6%

Cancers 7.8%

Diabetes 2.1%
Other
NCDs 10%

Source: Global Health Observatory. World Health Organization 2011.
Note: percentages do not add up to 100% due to rounding off.
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Increased burden of colorectal cancer in Asia

Mohamad Amin Pourhoseingholi

India is the diabetes capital of the

world!
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Fibre Gap
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Glycemic
response
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Resistant - microbiota
Starch = -
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effects
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Cereal
Starch l
biosynthe

Glucan elongation
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Amylopectin

Standard High amylose
Wheat wheat
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Nutritional value chain

Product
Milling

TDE & RS flow >
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Nutritional value
-
Health Benefits




Total dietary fibre (AOAC 991.43)

% of flour
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TDF (AOAC 991.43
Vs

AOAC 2011.25)

AOAC 2009.01, 2011.25:
Total high and low MW fibre
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Bread

Westenbrink et al.,
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Resistant starch (AOAC 2002.02)

RS in total starch

16.50%

» ~12x RS in HAW bread compared to control bread
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TDF elevated in different types of breads

.
- . . X g

S % 1 A ‘ -~ 60:40
__LONntroy A oo

14
R=0.9890 o
il2 9
7.8
& L’No‘ 8 —
«~ 10 |
5 al 6.1
— (@]
S N C
8 O 4.9
&() < 5 ~——
S5 (@)
< 6 < 4
o B 3
= =
< 4 S 2
1
2 0 | A
HAW Control Control
0] Wholemeal Wholemeal HAW 60/40 Grain bread

HAW 100 HAW 70/30 HAW 60/40 Control 60/40 Grain bread

TDF (AOAC 2011.25) in bread is highly >50% increase in TDF in HAW wholemeal
correlated with the level of

incorporation of HAW flour
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levels




Pizza base & Tortilla
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HAW 60/40 control HAW 60/40 HAW 60/40 Control setting 1 Control setting 2
Setting 1 Setting 2

>100% increase in TDF 2011.25 in TDF in tortilla further

HAW pizza base compared to increased through changes in
control process settings

$3ARISTA




Steam Flakes
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> HAW Steam flakes: A very high TDF food product
> Process changes can further increase TDF
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Extruded products
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Extrusion retains considerable level of RS in HAW products
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Formation of RS3 during processing

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

HAW Tortilla
HAW Pizza

HAW Grain Bread

> Results indicate le‘)’ing HAW Wholemeal Bread 717
levels RS3 gain during
processing

HAW white Bread 76.5

50 100 150 200
% DIFFERENCE OF TDF (AOAC991.43)

RS3 formed
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HAW bread lowers glycemic and insulinemic

response in humans
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HchSense

High Fiber Wheat Flour

e VN
Bay State Milling & V
A Trusted Family of Ingredients, ,-—I—-LL

Bay State Milling Company
Launches Wheat Flour with Fiber
Benefits
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Fiber claim ©

Fiber analysis in
flour > Method

v Quan‘l'i‘l'y of Fiber in AOAC 2011-25
r'efined flour': Wheat type Dietary fiber
in flour
. High 40 %
High Amylose Wheat X Amylose
10 times standard wheat Standard 3%
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Fiber claim @

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

o
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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
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Fiber claim ©

v 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
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Fiber claim @

v' 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.
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EC(SY Fiber Diet © (Western diets)

v’ The lost fiber 1

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

Refined flour

18 I I

Control 60% HAW  100%
® %RS HAW

OO P N W b~ 01O N 00O © O

HAW bread contributes to recover the missing fibers
through our current bread intake
-~ Easy way to close the Fiber gap
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