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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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Traditional _methods: bronze drawing,

minimum drying 19 hours

Innovation: minimum use of water in the

mixture to maintain the naturally compact
dought.

We do notl use thickeners, emulsifiers, mono

and diglycerides of fatty acids
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SCIENTIFIC PUBLICATIONS

NUTRACENTIS.ob
la pasta buona per chi si ama

The scientific studies available on PUBMED
demonsfrate 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

Sorghum

%VNR*
VALORE ENERGETICO 329 Keal/1377 Kijoule 164 %
PROTEINE nm g 2%
CARBOIDRATI 75 g 288 %
DI CUI ZUCCHERI 0 g 0%
 GRASSI TOTALI 33 g 47 %
DI CUI SATURI 05 g 25 %
 FIBRE 63 g
SALE 0006 g 01 %
FERRO 44 mg 55 %
_FOSFORO 27 mg 4%
VIT. B1 (TIAMINA) 02 mg 19 %
VIT. B3 (NIACINA O PP) 29 mg 18 %

*VNR Valori Nutritivi di Riferimento - Riferiti ad un
adulto sano con consumo medio giornaliero di circa

2000 Kcal
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Abstract
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guarantees the evaporation of excess water and the maintenance of the
structure, as well as the lower dispersion of nutrients [3). Drying at
high temperatures in a short time (HTSt High Temperature-Short
time, VHTs Very High Temperature Short time) creates a measurable
thermal du:ugc from the amount of furosine present in the paste.
Pasta with values of furosina lower than 200, is considered a product
with a good index of nutritional quality, because the quantity of
essential aminoacids such as lysine remains high. When a value of
5/600 is found (in durum wheat pasta), it means that the drying
temperature is very high and in these cases the bicavailability of the
lysine und, a strong di izing (4]. The pasta production
technique described above does not require emulsifiers or aggregates
such as mono and dxdyccndu conlnr) to wh.u is indicated in some
studies of d of p chniques [5). A pure food
dmumhydnudmooohn‘wammavzfylhoﬂumabwllmm.
with minimal duvpemon c‘ nutrients. The nutritional analyzes show
that the h the 3 | values and has high

digestibility thanks to the amount of starches and fibers [6).

Conclusi

and animal nutriion due to specal
and the adaptabilty to wamm dimates, such as the African one.
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fo the production of pasta
is an al food of the M

The amount of iron and phosphorus suggests a relevance in
countering the side effects of chemotherapy; the study started on 7
April 2017 is still open and will soon give us results both with objective
data (blood values) and subjective data (perception of quality of life).
\Vcamb’u!hecﬂemdadmwﬂhd;dymuk:dmlhumpuum

dumdnm'no ® is often of
flours, emulsifying additves and water. What are the effects of
cortan addiives s yet % be determined especially on
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Introduction

In 1998 1 started suffering from irritable bowel syndrome (IBS),
Crohn's disease and gastroesophageal reflux. Doctors, years ago, had
no literature on these discases and limited to treating the symptom
with painkillers and drugs to mhibot the gutnc pump. It was after
endless ch that 1 und, d the

P

dnemmdnu!mon[lllnan«lw tig ic techni
genetic imp of cereals, conservation tthquu
and £ ion of raw ials up to the pasta production. The
went i diately to the sorghum; cereal that does not need

artificial irrigation b, of the ancient seed is genetically
disposed to climate adaptation. It does not even need nitrogenous
mhor conventional fertilizers [2). The grains obtained from organic

with colon and breast cancer.

PYP
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