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Wheat is under assault

The primary target is 
gluten

Davis: gluten is the food component that 
causes innumerable different pathologies. 

Davis has also made headway with the anti-
corporate community: 

insinuating that modern wheat & gluten is 
the outcome ofΧ

at best, thoughtless breeding, 

at worst, a monumental, globally 
coordinated conspiracy amongst wheat 
breeders to make people sick. 

Eva M. Selhub.



άbǳǘǊƛǘƛƻƴŀƭƭȅΣ ǉǳƛƴƻŀ ƛǎ ŀ 
powerhouse of a grain (as 
well as gluten-ŦǊŜŜύέ

Millions of individuals around the world have 
started consuming gluten-free products, not only 
because of being diagnosed with celiac disease 
but also because of a general perception of 
maintaining better health.



Gliadin GluteninGluten

Viscoelastic & 
cohesive

Viscous and flowing

Elastic snap

Molecular Modeling of Unusual Spiral Structure in Elastomeric Wheat 
Seed protein. 2001. O. Parchment, P. R. Shewry, A. S. Tatham, and D. J. 

Osguthorpe. Cereal Chem. 78(6):658ï662

Deduced Amino Acid Sequence of an Alpha-Gliadin Gene from Spelt Wheat 
(Spelta) Includes Sequences Active in Celiac Disease  Authors: Kasarda DD. 
DOvidioR. Source Cereal Chemistry. 76(4):548-551, 1999

What is 
gluten?



άLǘϥǎ [modern wheat is] an 18-inch tall plant 
created by genetic researchin the '60s and '70s, 
this thing has many new features nobody told 
you about, such as there's a new protein in this 
thing called gliadinΦ Lǘϥǎ ƴƻǘ ƎƭǳǘŜƴέΦ 

Some complete                              on gliadins

complete



άRead the science.  The 
gluten "problem" coincides
with the introduction of 
the Norin10 cultivar with 
the Rhtdwarfing genes in 
ǘƘŜ ŜŀǊƭȅ мфслϥǎέΦ

More



Wheat is not completely off the hook: 
Potential problems related to wheat

ÅCeliac disease: definite

ÅSpecific wheat allergies: definite

ÅNon-celiac wheat sensitivity: fairly certain

ÅNon-celiac gluten sensitivity: under challenge



No biochemical 
or 
immunological 
markers

Fasano et al 2015



A grounded guide to 
gluten

Kissing-Kucek2015

No large scale 
epidemiological 
studies



The overall prevalence of NCGS in the general population is still 
unknown, mainly because many patients are currently self-diagnosed and 
start a gluten-free diet (GFD) without medical advice or consultation. 

The disorder seems to be more common in females and in young/middle 
age adults. 

Some authors think that the incidence of NCGS seems to be higher than 
celiac disease and wheat allergies, its estimated numbers reaching 0.63 to 
6% of the population.



Looking back over the last five 
decades, several trends are 
apparent in wheat consumption: an 
increase in wheat consumption per 
capita (Rubio-Tapia et al. 2009)  

(http://www.ers.usda.gov/AmberWaves/september08/fi
ndings/wheatflour.htm)





ΧOne possible explanation is that the selection of wheat 
varieties with higher gluten contenthas been a continuous 
process during the last 10,000 years, with changes dictated 
more by technological rather than nutritional reasons. 

Has gluten concentrationfundamentally changed in the modern era?



Has gluten content
increased?

Hammed, A. M., & Simsek, S. (2014). Hulled 
Wheats: A Review of Nutritional Properties and 
Processing Methods. Cereal Chemistry, .

NDSU



Human beings did not evolve to eat grains until 
relatively recently in history. 

As such, our digestive systems are still finding 
grains problematic.

A	large	assemblage	of	starch	granules	has	
been	retrieved	from	the	surfaces	of	
Middle	Stone	Age	stone	tools	from	
Mozambique,	showing	that	early	Homo	
sapiens	relied	on	grass	seeds	starting	at	
least	105,000	years	ago,	including	those	
of	sorghum	grasses.

Here	we	present	unprecedented	new	findings	of	the	presence	ofΧ	small-scale	trial	
cultivation	in..,	a	23,000-year-old hunter-gatherers'	sedentary	camp	on	the	shore	of	the	
Sea	of	Galilee,	Israel.

The	rich	plant	assemblage	demonstratesΧ	food	preparation	by	grinding	wild	wheat	and	
barley.

Their	presence	indicates	the	earliest,	small-scale	attempt	to	cultivate	wild	cereals	seen	in	
the	archaeological	record.

Refutations



Has gluten compositionfundamentally changed over time?


