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Wheat A Real All-Rounder

A versatile raw material for humans, animals, and industrial use
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properties that can optimise the texture, stability, and
flavour of end-consumer products in the food sector.
They are also used as a natural binder in the technical
sector, for example, as adhesives for paper layers in
the corrugated board industry.
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Wheat proteins

Thanks to their valuable amino acids, wh i ‘11
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be used in many applications and, above all, as

substitutes for animal protein in industrially- 0
produced foods. 60 /o

Wheat extract
Apart from starch, protein, and crude fibres, the o
liquid product also contains pentosans and lactic 40 o

acid. In the food industry, wheat extract is used as
a flavour enhancer and acidifier. It is also easily

digestible by pigs and cattle. 99 0/

Wheat fibres

Wheat fibres are obtained from the grain and
aleurone layer of the kernel. They provide nutrients
and are rich in valuable dietary fibre.
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Wheat bran

Wheat br.an has a high con.tent ofﬁ.bre, vitamins, and 2 ,700 fa rm e rs

iron and is therefore used in fibre-rich foods and as
animal feed.

Wheat is contained in these everyday products:

Baked goods Vegetarian High protein Breadings Animal Corrugated board Charcoal and Laundry Building
products cereals feed adhesive wood pellets starch materials
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