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Wheat-based canned products nutritional properties 

Novais C,1 Pereira C,1* Rodríguez LÁ,2 Antón MB,2 Ferreira ICFR,1 Barros L1 

1 Centro de Investigação de Montanha (CIMO), Instituto Politécnico de Bragança, Campus de Santa Apolónia, 5300-253 Bragança, 

Portugal; *carlap@ipb.pt  
2 Alere Vital, Carretera Villalpando, km 2, 49023 Zamora, Espanha. 

 

The importance of a varied diet for health, preventing disease and/or nutrient deficiency is unquestionable.1 At their 
base, bread and cereals provide valuable protein and complex carbohydrates (particularly starch and fiber), as well 
as important B vitamins and iron, and are generally cholesterol-free and rich in essential amino acids. However, the 
inclusion of vegetables, fruits, and meat in the diet is a common way to enhance it by ensuring the intake of other 
valuable nutrients.2 Although the consumption of fresh foods is highly recommended, it is often not possible, and 
canned foods are an option for their replacement, presenting a longer shelf life and being a more economical and 
accessible option, thus assisting in ensuring the necessary intake of nutrients that should be daily ingested.3 

In the present study, two organic canned sprouted wheat products were characterized in terms of nutritional value 
according to AOAC procedures and chemical composition, namely in free sugars (HPLC-RI). One of the products 
contained organic sprouted wheat, braised organic sprouted wheat, water, olive oil, black garlic, and salt, and the 
other contained organic sprouted wheat, braised organic sprouted wheat onion, pumpkin, carrot, red bell pepper, 
turnip, dehydrated garlic, and vegetable broth (Figure1).  
Regarding nutritional value, the distribution of macronutrients was similar in both samples, with carbohydrates 
standing out, followed by fiber, and proteins and lipids with similar values. The samples also showed high moisture 
content, with canned wheat and vegetables having the highest content, and the energy value was higher for canned 
wheat and black garlic. In terms of free sugars, fructose, glucose, sucrose, maltose, and raffinose were identified in 
both samples, with maltose being the most abundant sugar, and sucrose and fructose showing the lowest contents 
for canned wheat and black garlic and canned wheat and vegetables, respectively. In conclusion, these organic 
sprouted wheat preserves showed an important nutritional and chemical composition for the maintenance of a varied 
and balanced diet, and their inclusion in the diet can help prevent possible nutritional deficiencies. 
 
 
 

 

 

Figure.1 Canned wheat and black garlic (left), canned wheat and vegetables (center). Photo on the right is an example of the 

canned wheat and vegetables before adding vegetable broth. 

Acknowledgements: The authors are grateful to the Foundation for Science and Technology (FCT, Portugal) for financial support 

through national funds FCT/MCTES to CIMO (UIDB/00690/2020); national funding by FCT, P.I., through the institutional scientific 

employment program contract for C. Pereira and L. Barros contracts and C. Novais PhD grant (2021.05369.BD). 

 

References:  

1. C. Barbosa, P. Pimenta, H. Real, Acta Port. Nutr. (2017) 6-14. 

2. H.J. Cornell, A.W. Hoveling, (2020) https://doi.org/10.1201/9780367812713. 

3. K.B. Comerford, Nutrients 7 (2015) 5586-5600. 

  

file:///C:/Users/nroque/AppData/Local/Temp/Temp2_Revisões_livro.zip/carlap@ipb.pt

