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Cereal dietary fibre perspectives on sustainable food and nutrition

Over the last decades substantial attention has been given to the role of dietary fibre (DF) and its fractions-soluble (SF) and
insoluble (ISF) fibre in nutrition and health. Cereals are among the major food sources of dietary fibre in the human diet.
It was shown that primarily insoluble cereal DF and whole grains has positive influence on health improving from various
aspects. The recommendation of a high dietary fibre intake has lead to developments in the food industry of fibre rich foods.
Organic farming as a part of an extensive food supply chain includes also food processing, retailing and health claims so the
interest for this food is increasing in the EU and world. The aim of the research presented here was to determine the SE, ISF
and Total DF in different cereals (wheat, rye, barley, oat and millet) as well as their gross composition in order the influence
of the cereal kind and farming method-organic versus conventional to be found on their values. Standardized enzymatic-
gravimetric method-the Megazyme Total Dietary Fiber Kit was used in the analyses of TDF, SF and ISF of cereal samples.
Among the all investigated cereals which were grown by the both organic and conventional farming, organically grown oat
has shown maximal average values (%, db) of TDF (42.0+/-1.39) and of ISF (39.22+/-0.58). The maximal average value (%,
db) of SF (6.85+/-3.85) has shown organically grown barley. With conventionally grown wheat was observed minimal average
value of TDF (%, db) of 13.28 +/- 0.72 while the minimal average values (%, db) of ISF (8.06+/-8.13) and of SF (0.43+/-0.39)
were observed with conventionally grown millet. In conclusion it can be said that in regards to TDFE, ISF and SF, besides the
cereal kind, the farming type has also influence on their values. Comparing the organic farming with conventional one, the
organically grown cereals, primarily oat and barley have a good perspective in cereal processing and technology, food market
and nutrition satisfying the consumer demands and nutritional recommendations towards better health.
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