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aking the fact that cereals are rich in dietary fiber into consideration, the interest for cereals as a part of the “functional

food” and their application in healthy nutrition nowdays is increasing in Eu and world. There is evidence that the soluble
dietary compound (1-3) (1-4)- B-D-glucan has health claim related to cerealderived beta-glucan may significantly reduce risk
of diseases and strengthen the immune system. Organic farming, as a way of producing food that respects natural life cycles
and minimises the human impact on the environment and operates in accordance with objectives and principles, nowadays it is
also attracting more interest for food production in the EU and world. The aim of the research presented here was to investigate
the influence of organic versus conventional production of selected cereals (wheat, rye, oat, and barley) on the content value of
B-D-glucans, (as well as on their nutritional composition). A mixed-linkage B-glucan assay kit (Megazyme Ireland) based on the
hydrolysis with lichenase and p-glucosidase enzymes was applied. Cereal kind-farming method by chemical-technological trait
biplot was also applied in order to find out the existance of associations between average -glucan content and farming type. It
was shown that barley is the major source of B-glucan among the investigated cereals followed by oat and rye in comparison
with wheat. Comparing the results obtained for 3-D-glucan values in organic and conventional cereals, it was noticed a slight
increase in organic wheat (9.84%), and slight decrease in oat (2.91%), and a small decrease in rye (18.06%). There was no change
in the content of B-Dglucan value for barley which was grown either by organic or conventional farming. However the oposite
was found for the nutritional composition of cereals in the investigations on nutritional composiotion of the cereals. In the
paper is disscussed about positive or negative associations between average p-glucan value and cereal farming type, what is of
particular importance for breeding programs, agronomic practice and food processing industry.
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