
Cereals & Grains:  
 
le ultime innovazioni in un settore in continua crescita 



Food under pressure 



The baked goods triangle 



SPROUTED GRAINS 

The next big thing ?  
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Experts talk 

“Sales of sprouted grains to 
reach $250 million in 5 years, 

expert predicts” 

Food navigator - Feb 2015  

“70% of consumers globally 
saying they thought sprouted 

grains/seeds would have a 
positive impact on health” 

Datamonitor’s 2015 ingredient survey 

“Sprouted grains:  
the next big opportunity  

for the grain chain?” 

Bakery and snacks – Jul 2015 

“Sprouted flours are “the 
next big things” baker Peter 

Reinhart predicts 

Bakery and snacks – Nov 2014 

Sprouted grains :  
1 of the 3 trends in 2016  
for the bakery business 

Bakeryinfo.co.uk– Dec 2015 



Products launched with sprouted grains 
2202-2016: 7155 products 

Source : Innova  Market Insights,  
“sprouted, sprout, germinated”, all 
categories, all countries, all positionings, 
all flavours, all ingredients, 2002-05/2016. 

#
 o

f 
p

ro
d

u
ct

 l
a

u
n

ch
e

s 



Products categories launched with sprouted grains 
Free Text Search sprouted sprout germinated'

Market Categories All Categories

Countries All Countries

Positionings All Positionings

Flavors All Flavors

Ingredients All Ingredients

Date May 2015  - May 2016 

Search Criteria
Free Text Search sprouted sprout germinated'

Market Categories All Categories

Countries All Countries

Positionings All Positionings

Flavors All Flavors

Ingredients All Ingredients

Date Jan 2002  - May 2016 

Search Criteria

From Jan 2002  
to May 2016 

Bakery 

14% 
977 
Products 
launched 

Source : Innova  Market Insights,  
“sprouted, sprout, germinated”, all categories, all countries, all positionings, all flavours, all ingredients. May 2016. 

From May 2015 
to May 2016 314 

Products 
launched Bakery 

21% 

Bread & Bread 
products 

48% 

33% 

9% 

6% 

4% 

Baking ingredients 
& mixes 

Savory Biscuits/crakers 

Sweet Biscuits/Cookies 

Cakes – Pastries & sweet goods 
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How are used sprouted grains ? 

Companies making sprouted grain products currently have  
different options – dry and wet – once the grains are sprouted. 

 

Based on Oldways and the          Whole Grains Council 

Wet Mash 
Wet sprouted grains are mashed into a 
thick purée which is used to make breads, 
tortillas, muffins and other products often 
described as “flourless.” 
 

Wet Grains 
Wet sprouted grains are added to the dough 
to obtain visible inclusions, which are soft 
like  pre-soaked grains. 
 

Dry Grains 
Grain is sprouted then dried, to stabilize it.  
The dry sprouted grains can then be flaked or  
kept whole. To be used in dough it either requires 
to be presoaked or it can be added directly if it 
rehydrates quickly.  

Dry Flour 
Grain is sprouted then dried, locking it in its ideal 
stage. The dry sprouted grains can then be ground 
into sprouted grain flour and used for baking. 
 



Bread products containing sprouted grains  

Rye bread  
in a 450 g plastic wrapper.  

(Poland) 

Ingredients  

Shelled pumpkin, shelled sesame seeds, oatmeal, 
shelled sunflower seeds, flax seed, oat bran, cereal 
roasted malts, soybean meal, rye flour type 720, 

sprouted wheat flour, wheat gluten, 

water, salt, yeast.  



Bread products containing sprouted grains  

Veganically grown bread 
slices with Omega 3 flax seeds 

and sprouted spelt. (USA)  

Ingredients  
Organic sprouted spelt,  
water, organic flax, organic 
whole raisins, organic vital 
wheat gluten, yeast, unrefined 
salt.  

Claims features  

Whole grain. USDA organic.  
Non GMO verified. Recyclable 
packaging. Vegan. Sprouted 
grains. Certified kosher.  

Wholegrain wheat tortilla 
with sprouted grain, in a 350g 

plastic packet. (Mexico)  

Ingredients  

Wholegrain wheat, 

germinated wheat,  

fiber of soy and salt.  

Claims features  

Fat free. 4 net carb.  
Sprouted grain 



Bread products containing sprouted grains  

Sprouted seven-grain 
hamburger buns in a 1LB 

plastic packet. (USA)  

Ingredients  

Whole sprouted grains of red wheat berries, quinoa, 

oat groats, rye berries, barley, amaranth, and millet, water, 
wheat flour, vital wheat gluten, 100% domestic honey, 
sunflower oil, oat fiber, yeast, molasses, salt, cultured wheat.  
 

Claims features  

It's delicious and nutritious like having both 

freedom and liberty. GMO Free. 130 calories per bun.  
Wickedly wholesome, divinely delicious. Pure promise: 
Angelic Bakehouse promise to use only non-GMO ingredients, 
pure honey sourced in the USA, and to never add any artificial 
sweeteners, fats or preservatives. So tasty that what lies 
between these buns seems irrelevant. Certified kosher.  
Made with seven grains.  

 

 



4 

5 2 

3 6 

Sprouted Grains 
Trends 

Baked goods  
with sprouts 

Sprouted grains 
- superior food: 
myth or truth ? 

Claims &  
legislation  

3 

What is  
sprouting ? 

Consumers  
perception The Next Big Thing? 



What is sprouting? 

Soaking  Germination Cleaning 

Fermentation 

Roasting 

Milling / Grinding / Flaking 

OPTIONAL 

Kiln drying 



Definition of Sprouted Grain 

Most common definition = “As long as the tail length 
doesn’t exceed the kernel lenght and the nutrient 
value has not diminished” (AACCI, 2008) 

Cereal Science and Technology: “The germinating 
process is considered to be complete when the 
acrospire is about 1/3 to ¾ the lenght of the kernel” 

Discussion about standardization proposed  
by the WGC to determine minimum and maximum sprout 
length 

A process that used  
to occur naturally  

in the past but was 
put under control 

(source WGC) 



Which grains can be sprouted? 

Do not consume: 

- Sprouted tomatoes 

- Sprouted eggplant 

- Sprouted rhubarb 

Pulses 
green soya, lentils,  
green pea, alfalfa…et 

Cereals/ 
pseudo-cereals 
oat, wheat, corn, millet, 
barley, quinoa, teff… 

Seeds 
sesame, sunflower, 
flaxseeds 

Nuts 
chestnut 

Vegetables 
carrot, broccoli,  
celery, cabbage  

Salads 
watercress, rocket 
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What does the science say about sprouted grains ? 

Sprouted grains are believed to be  
nutritionally superior to non-sprouted grains.  

The key nutritional benefits attributed  
to sprouted grains are: 

• Increased amount of vitamins and minerals  

• Increased bioavailability of vitamins & minerals  

• Easier to digest 
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What can be communicated to the final consumers ? 

Source/rich in vitamins  
& minerals and fibres ?  
Nutritional claim  

Increased amount of  
vitamins and minerals ?  
Nutritional comparative  
claim 

Increased bioavailability   
of vitamins & minerals ?  
Health claim 

Easier to digest ?  
Health claim 

 What does the legislation say ? 



Definitions 

Nutrition claim 

 beneficial properties due to  

• Energy  
(caloric value)  

• Nutrients  
( fats, carbohydrates, protein, micronutrients)  

• Other substances 

Health claim  

 Relationship between food and health  

• General Function claim 
Support proper functioning or condition  
of certain organs or metabolism 

• Reduction of disease risk claim 
significant reduction of a risk factor  

• Children growth and development claim 
Claim specific to children  

 



Nutritional claims 

“Source of”  
 If the whole product contains:  

> 15% DRI of vitamins or minerals 

> 3g/100g of Fibres or 1.5g per 100 kcal 

> 12% of the energy value of the food  
is provided by protein 

No 1924/2006

“Rich in” 

 Twice the amount needed for “Source of” 
(except for proteins) : 

 > 30% DRI of vitamins or minerals 

> 6g/100g of Fibres or 3g per 100 kcal 

> 20% of the energy value of the food  
is provided by protein 

“Source/rich in vitamins & minerals and fibres ?”  

http://europa.eu/legislation_summaries/consumers/product_labelling_and_packaging/l21306_en.htm


Nutritional claims 

“Increased vitamins and minerals content” 

• at least 30% more of the targeted 
vitamin/mineral in the  
final product (reference) 

• condition of “source of” to be met: 

       > 15% DRI of vitamins or minerals 

 

If this effect is link to sprouted ingredients  
 the increase in the final products should  
be proven to be due to the use of sprouted 
ingredients 

Depends on the recipe  
 Allowed but challenging  
(on the final product) 

Note : These claims are based on the european regulation  
No 1924/2006 

http://europa.eu/legislation_summaries/consumers/product_labelling_and_packaging/l21306_en.htm


Health claims 

Claim on bioavailability 

Increase availability of Vit and Minerals 
may be considered as a Health claim  

  no files submitted linking Phytic acids  
 or sprouted grains with bioavailability 

  No health claim feasible at this stage 
 regarding bioavailability 

 

Claim on Improved digestibility 

Digestibility would have to be made more 
explicit 

2 interpretations : 

• improved absorption of macronutrients 

• Reduction of digestive discomfort 
(abdominal pain, post prandial fatigue…) 

No claim allowed, linking digestibility and 
sprouted grains.  
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Do you think the sprouted grains / seeds will have  
a positive or negative impact on your health? 

N=24500 

70% 18% 8% 4% 

Positive Negative 

Neutral  
(no effect) 

I’m not 
familiar with 

this 
ingredient 

http://www.google.be/url?sa=i&rct=j&q=&esrc=s&source=images&cd=&cad=rja&uact=8&ved=0ahUKEwia1bb7uprMAhWnNpoKHY7xCt4QjRwIBw&url=http://www.marketresearch.com/Canadean-Ltd-v132/&psig=AFQjCNEatR5WYavTEKeWxrEAZWgfIvT18w&ust=1461146972834189


Sprouted grains have healthy halo 



Sprouted Grains 

The Next Big Thing? 

Main  

TAKE  
AWAY 
messages 



Sprouted grains : the next big thing ? 

Consumers are looking for products in line  
with their quest for health and naturality,  
great taste and freshness.  

Sprouted grains are wholegrain, they do  
present very interesting nutritional profiles  
that offer opportunities for approved nutritional  
and health claims. 

Effect observed depends a lot on the type of  
grains and the germination conditions.  

Number of products launched with  
Sprouted grains products is growing fast  
and Bakery is very well represented there. 

Scientific data suggest a beneficial effect of 
sprouting for the discussed messages.                
Further clinical studies would be necessary  
to confirm positiv effects for humans. 

AND the sprouted grains benefit of a  
healthy halo, therefore a simple content claim 
“containing / with sprouted grains” makes  
the product  more attractive. 

Trends 

Benefits 

Communication  



SPROUTED GRAINS 

The next big thing !  



Puratos’ Sprouted grains solutions  



Puratos’ Sprouted grains solutions  



Thanks  
for your  
attention! 

For more information,  
please contact : 

Josep Pelegrin,  

 

Adeline Pierre 

 

Jennifer Pagand,  


