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INNOVATION

Since 2015, Agricultura Biologica

srl produces functional pasta with the

Nutracentis brand

The choice to use sorghum was the result of 

a search for cereals that have a positive 

impact on consumer wellbeing and that 

respect the world sustainability
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TORCETTI

Traditional methods: bronze drawing,

minimum drying 19 hours

Innovation: minimum use of water in the

mixture to maintain the naturally compact

dought.

We do not use thickeners, emulsifiers, mono

and diglycerides of fatty acids
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SCIENTIFIC PUBLICATIONS

The scientific studies available on PUBMED

demonstrate the positive impact of a

sorghum-based diet in combating even

serious diseases such as colon, breast and

diabetes.

Sorghum is rich in anthocyanins and has a

low glycemic index. The iron content helps

to minimize the effects of chemotherapies
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