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The present study reports the results of total antioxidant activity and total phenolic content in derivatives of wheat
such as bread and pasta. These products are obteined from durum wheat crops in Sicily and are produced with
traditional methods (grinding stone, natural yeast and low temperature drying pasta).

In particular, the authors investigated the process from the production of flour up to the derived products (bread and
pasta), and estimated the total antioxidant activity (expressed as mmol TE per 100 g).
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MATERIALS

During the year 2011 samples were collected consisting of cereal flour products (bread and pasta) produced from
durum wheat grown in Sicily. These products were obtained in companies providing traceability from raw material. In
particular, five sicilian farms’ production processs were chosen.

In this way it was possible to identify for each batch of production the raw material from which the same has been
obtained (Tab.1); and some sample of pasta that are commercially available. Sample were ground by using a hammer

mill (Buhler), having mesh size of 400 pm.
METHODS

> Total antioxidant capacity determination (TAC)

The analysis of TAC was determinated by ABTS using spectrophotometric
commRS N° PngEUOCFT NOTE analytical method. The samples (1gr) were extracted with methanol.
COMPANIES The percentage of inhibition of the absorbance, of a solution containing

o ained from grinding the substance radical 2,2'-azinobis (3-etilbenzotiazolin-6-sulfonate)
Whole floyy | CUltivation of sicilian (ABTS), is calculated as a function of the concentration of antioxidant
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Timilia. measurement at 734 nm after 0, 15, 30 and 60 min to determine the time
Pasta Whole wheat . dt h I t I A” | | d . d I t
Whole wheat required to reach a plateau value. samples were analysed in duplicates.
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Otbteined from > Total phenolic content determination (TPC)

industrial milling of

A BTG . Flour siciliandurum wheat
groyvn : | The TPC in the extracts was determined with Folin—-Ciocalteu reagent
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Pasta  |temperatures according to the method of Slinkard and Singleton (1977) modified
Whole partially. Gallic acid was used as a standard. The assorbance of the
wheat Natural yeast . . .
ENNA L bread solutions were measured at 750 nm, after incubation at room temperature
Bread |Natural yeast in the dark for 90 min. All samples were analysed in duplicates.
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MESSINA 1 Whole flour
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RESULTS AND DISCUSSION

The results of TAC are expressed as mmoli Trolox equivalent o ductsobeined from durm
antioxidant capacity (TEAC)/100g of sample (Grafic) . wheat grown in Sicily
The results of products (flour, bread and pasta) produced from mwhole flour
durum wheat grown in Sicily,show that antioxidant activity is higher
in whole flour and derivatives than flour and derivatives. Therefore
the commercial products (pasta) show similar trend but with lower
values than sicilian products.
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B wholewheat bread

O bread

mmoli TEAC/100 g

Preliminary results of Folin Ciocalteau assay, indicate that total mwholewheat pasta
phenolic content in analysed samples ranges from 123,5 for whole ‘i S oasta

flour to 313.9 mg GAE/100g for the whole stone ground flour; from

67.2 for bread to 145.9 mg GAE/100g for whole bread; from 71.13 B orodueamere
for pastato 165.58 mg GAE/100g for whole wheat pasta. Bwholewheat pasta
These results may help to support consumption of health products o B pasta

obtained through traditional production processes.
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