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Development of foods from whole grains and their health benefits
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Abstract 

In the quest for a better quality of life, preparation of foods with flour from whole grain cereals have great benefits, not only for its contribution in fibers but also for its greater availability of proteins and phytonutrients. The case of sorghum is presented, with a high content of tannins, which through hydrothermal processing is able to increase the bioavailability of proteins, achieving a food rich in nutrients and also suitable for people with celiac disease. Likewise, it has an additional benefit for diabetic people due to the presence of residual tannins that could attenuate hyperglycemia due to its interaction with digestive amylases. Tannins belong to the family of compounds known as polyphenols, possess an interesting antioxidant capacity and act as modulators of heart disease. However, in the preparation of foods tannins lead to problems of non-acceptance because the flour derived from milling has a brownish coloration.  The treatment consists in a steeping and annealing, with appropriate conditions of humidity and temperature. The annealing consists of a solid-liquid extraction, using water as solvent. In general, the treatment improves the structure of flour allowing a better grinding of the grain and a greater hydration of the starch granules.  The conditioning process involves temperatures between 55 and 75ºC and times between 2 and 4 h, being especially useful to remove possible biological contaminants such as fungi or their toxins that could be transferred to the flour. On the other hand the subsequent washing is necessary since it will allow the elimination of possible cross contamination that can affect the grain during transport of cereal. Avoiding cross contamination is a key point in the elaboration of foods for the celiac. Subsequently, grinding must be done at an optimum humidity. The treatment not only increases the availability of proteins but also improves the water retention capacity and the flour pasting properties. This work presents some advantages in the treatment of reducing tannins and their benefits in food processing.
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