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Wheat Is under assault

The primary target Is
gluten
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Davisglutenisthe food componentthat
causes innumerabldifferent pathologies

Davishas also made headway with the anti
corporatecommunity:

Insinuatingthat modernwheat & glutenis

the outcomeofX

at best, thoughtless breeding,
at worst, amonumental, globally

coordinated conspiracy amongst wheat
breeders to make people sick

EvaM. Selhub
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Looking Forward from the Past -
Lm'm:m BTG \ovEmBER 2016

Japan Gluten-Free Foods & Beverages Market Segmented
by Type (2016 - 2021)

& Download Free Sample NOW

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

Janel Obenchain
Arlene Spark




What Is
gluten?

Gluten Gliadin Glutenin

\
Viscoelastic &

cohesive
Viscous and flowin

Elastic snap

Molecular Modeling of Unusual Spiral Structure in Elastomeric Wheat
Seed protein. 20010. Parchment, P. lBhewry A. S.Tatham and D. J.
Osguthorpe Cereal Chem. 78(6):65862
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Deduced Amino Acid Sequence of an AlpBdadin Gene fronSpelt Wheat
(Speltg Includes Sequences Active in Celiac DiseAsghors: Kasarda DD.
DOvidioR. Source Cereal Chemistry. 76(4)3548, 1999



Some complete on gliadins

eomplets| (1 L [inéld@rn wheat is] ari8-inch tall plant

created by genetic researamthe '60s and '70s,

this thing has many new features nobody told

\ | you about, such asere's a new protein in this
@, | thingcalledgliadid Ld04Y4Ya y20 3If dz
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oRead the scienceThe
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gluten "problem"coincides
with the introduction of
the Norin 10 cultivar with
. . C )

the Rhtdwarfing genes in . ' ngzs NORIN 10
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Fig. 1. Pedigree of Norin 10.

Origin, History, and Use of Norin 10 Wheat'

L. P. Reitz and S. C. Salmon?®




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

ACeliaadisease definite
ASpecifiavheatallergies definite
ANon-celiacwheat sensitivity fairly certain

ANon-celiacgluten sensitivity under challenge



Fasano et al 2015

Gluten related
disorders
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Pathogenesis

I T

Autoimmune Allergic
: : Dermatitis
Celiac disease || Gluten ataxia herpetiformis e

N

Not autoimmune
Not allergic
(Innate immunity?)

v

Wheat allergy

NCGS &——

No biochemical

or
immunological

| 1_‘ markers

Symptomatic

Silent

Potential

Respiratory
allergy

Food allergy

WDEIA

Contact
urticaria

Figure 1.Classification of
gluten-related disorders.
WDEIA, wheat-dependent

induced anaphylaxis.

Gastroenterology 2015;148:1195-1204

NONCELIAC GLUTEN AND WHEAT SENSITIVITY

Nonceliac Gluten Sensitivity

®



Table 1-Wheat-related sensitivities, prevalence, and wheat components responsible for the disease pathologies. A grounded guide to

Disorder
Celiac disease

Wheat allergy

Baker's asthma

Atopic dermatitis

Urticaria

Anaphylaxis

Fructose
malabsorption

Nonceliac wheat
sensitivity

Irritable bowel
syndrome

Prevalence in various

populations
0.5%-2%

0.2%-0.5%

11%-38%?2

0.55%2

11.5%-14.1%

gluten
Commonly potent reactive Less commonly reactive
components in wheat components in wheat Kissingkucek2015
a- and w-gliadins, CM3 and y-gliadins, HMW and
0.19 ATIs LMW-glutenins

ATls, LTPs,and serpins,a-and  y-gliadins, peroxidase, LMW

w-gliadins and HMW glutenins
LTPs, CM3 ATIs, gliadins and -
glutenins
w-5 gliadin w-1,2 gliadin, LMW glutenins,

ATIs
w-5 gliadin, LMW glutenin ATIs, a-,y-, and w-gliadins

Fructans e -
No large scale

epidemiological
ATlS, Fructans (more researCh / StUd|eS
is needed to confirm the

impact of fructans)

Fructans with low degreesof ~ Fructans with high degrees of
polymerization polymerization



The overall prevalence of NCGS in the general population is still
unknown, mainly because many patients are currently-sedignosed and
start a glutenfree 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 allergids estimated numbers reaching 0.63 to
6% of the population.

: Contents lists available at ScienceDirect CLINICAL
Sy UTH "
oo pid Clinical Nutrition
s O

journal homepage: hiig www .elsevier.com/locate/cinu

Review
Non coeliac gluten sensitivity — A new disease with gluten intolerance @mwm

Grazyna Czaja-Bulsa ™’



Are we eating
more wheat?

Looking back over the last five
decades, several trends are
apparent in wheat consumptior&n LD e DA e 0 2 SRS T
increase in wheat consumption per et

capita (RubieTapia et al. 2009)

Poundsiperson
150
(http://www.ers.usda.gov/AmberWaves/september08/fi 140
ndingsivheatflour.htm) -
120
110
Presence of celiac disease epitopes in modern and old hexaploid
wheat varieties: wheat breeding may have contributed 100
to increased prevalence Of Celiac disease 1968 1972 1976 1980 1984 1988 1992 1996 2000 2004 2008 2012
Source: USDA, Economic Research Service calculations using data through the 'S ¥ 4
Hetty C. van den Broeck - Hein C. de Jong - Elma M. J. Salentijn - second quarter of 2011 from U.S. Department of Commerce, Bureau of the 'R

2 _ ¥y : : e Census’ Flour Milling Products (MQ311A) and U.S. Department of Commerce, o000
Liesbeth Dekking - Dirk Bosch - Rob J. Hamer * Ludovicus J. W. J. Gilissen - Bureau of Economic Analysis’ Foreign Trade Statistics. Subsequent flour milling

Ingrid M. van der Meer * Marinus J. M. Smulders calcuiations are based on data from the North American Millers' Association. ERS




2(X) | ARSNGB R RIS R AN AAS- SN, S AR S I SR AP P o TCT A . . . . . . . .
§ a
H —
&,
5 -
= El
2
o 150 P e { RO “ 3 0 K H B T 9 00 W (e
100 T P TR | | T T 1 I T T T | T T 1 I | B —
1850 1900 1950 2000
Year

Figure 5. U.S. per capita wheat flour use (figure redrawn from ref 18
and data supplied by G. Vocke).
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Can an Increase in Celiac Disease Be Attributed to an Increase in the
Gluten Content of Wheat as a Consequence of Wheat Breeding?

Donald D. Kasarda



Has glutenconcentrationfundamentally changed in the modern era”

XOne possible explanation is thidite selection of wheat
varieties with higher gluten contenhas been a continuous

process during the last 10,000 years, with changes dictated
more by technological rather than nutritional reasons.

Sapone et al. BMC Medicine 2012, 10:13

http://www.biomedcentral.com/1741-7015/10/13 ..
BMC Medicine

OPINION Open Access

Spectrum of gluten-related disorders: consensus
on new nomenclature and classification

Anna Sapone'”, Julio C Bai*, Carolina Ciacci®, Jernej Dolinsek’, Peter HR Green®, Marios Hadjivassiliou’,
Katri Kaukinen®, Kamran Rostami®, David S Sanders'®, Michael Schumann'', Reiner Ullrich'", Danilo Villalta',
Umberto Volta', Carlo Catassi"'* and Alessio Fasano'



Table 1. Average Percentages of Protein in Spring Wheat Has igl Ute n,COnient

Marketed through Minneapolis, MN, by Crop Years (Data

Excerpted from Table 42 of Reference 12) ”"]CJ‘eaSﬁ(?
crop no. of av protein standard av moisture
year samples (%) deviation (&) content (%)
1925 33246 12.49 1.34
1926 26145 13.28 1.55 13.7 Table I: Nutritional composition (%) of hulled wheats: einkorn, emmer and spelt compared to
1927 63944 11.96 0.78 13.2 common wheat
1928 49964 12.42 0.77 13.4 PI‘DteiIl
1929 37202 13.70 141 13.4 0
1930 52041 14.85 147 13.1 (%)
2 S ) a
1931 17182 15.00 122 Spelt 163-175
1932 45027 14.21 0.99 115 b
1933 28829 15.03 0.89 115 Emmer 13.5-19.05
" , - a.d
1934 12900 14.80 1.04 11.4 Einkorn™ 18 2+1 48
1935 28544 15.30 171 11.8 c.a
e G g i Common wheat 13.85+0,16
C 5 28 : .
=0l PEES e - =R Hammed, A. M., &imsek S. (2014). Hulled
1938 13169 18.78 1.04 11.5 Wheats A Review of Nutritional Properties and
Processing Methods. Cereal Chemistry,
AGRICULTURAL AND NDSU
FOOD CHEMISTRY oo

Can an Increase in Celiac Disease Be Attributed to an Increase in the
Gluten Content of Wheat as a Consequence of Wheat Breeding?
Donald D. Kasarda



8. Myth: Whole grain breads are good for everybody. [ACTERNET]

FOOD

Humanbeings did not evolve to eat grains until

: . 8 Biggest Food Myths
relatively recently in history. Debunked
Don't believe the food lies!

As such, our digestive systems are still finding

grains problematic. w
Refutations

RESEARCH ARTICLE @PLOS | A

Mozambican Grass Seed Consumption The Origin of Cultivation and Proto-Weeds,
During the Middle Stone Age Long Before Neolithic Farming
Julio Mercader ’] gifr;irt g:rur;ol:?snéahﬁ?“;:; SG1rfman-YarosIavski2, Yoel Melamed®, Marcelo Sternberg®,



Has glutencompositionfundamentally changed over time?




