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IGD brings together intelligence and best practice from
food and grocery worldwide to make a difference to
people across the chain.

Our products and services provide solutions in the areas of retail, market and consumer
insight, all aspects of supply chain best practice and category management. IGD's
expertise spans the entire supply chain and is therefore well placed to provide solutions
through:

* Commissioned Projects - tailored training, bespoke research or market visits to help
businesses identify and harness opportunities

* Online Services - Retail Analysis and Supply Chain Analysis

* Training Courses and Qualifications

* Conferences, Trade Briefings and Seminars

* Reports

Throughout the year IGD produces regular expert analysis on the latest issues
influencing the industry providing impartial information for strategic decision makers.
Major work programmes currently include:

* Sustainability
* Health, Nutrition and Diet
* Supply Chain best practice through ECR UK

IGD also acts as a forum for discussion and learning, a voice for the promotion and
sharing of best practice, providing opportunities for personal growth and a window into
the industry for the wider public.

We have a growing membership of over 660 companies representing all parts of the food
and grocery market, including retailers, caterers, wholesalers, distributors, manufacturers
and farmers.

Further details on our work, plus a host of free factsheets and best practice guides, are
available on www.igd.com
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Introduction

Introduction

In 2006, IGD began work to identify and examine the barriers to whole grains, and to
identify and develop strategies to increase intakes. This document is one of the outputs
of the group.

People who consume diets rich in whole grains seem to have a lower incidence of many
chronic diseases, such as heart disease and type 2 diabetes. Despite the benefits of foods,
intakes in the UK remain low.

While there is no agreed UK definition for whole grain, the term generally refers to the
entire edible grain (including the germ, endosperm and bran) from cereals and related
plants.
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1. Whole Grain Definition

UK Whole Grain Guidance Note

' Malted grains are included
provided (i) the amount of
whole grains stated for the
product is computed on the
dry weight, (ii) any sprout
growth does not exceed kernel
length, and (iii) nutrient values
have not diminished.

1. Whole Grain Definition

Grain

This term refers to the grains of Cereals and related Gramineae, used for similar purposes
in foods, and other generally accepted grains such as amaranth, quinoa and buckwheat.

Whole Grain

This term refers to the edible entire grain after removal of inedible parts such as the hull
and glume. It must include the entire germ, endosperm and bran.

Processing

Whole grain also includes grains that have been subjected to processing (e.g. milling,
cracking, crushing, rolling, flaking, extrusion, malting') but only if after processing the
proportions of the germ, endosperm and bran are present in the same or virtually the
same proportions as the original grain.

Temporary separation of whole grain constituents during processing for later re-
combination is acceptable provided the proportions of the germ, endosperm and bran
are the same or virtually the same as in the original grain. Simply adding together these
three whole grain constituents as separate ingredients does not constitute a whole grain
and making a claim that it does could be misleading to consumers.

Different varieties of the same grain may be combined during processing and be called
whole grain (e.g. different varieties of wheat) as long as the final product contains the
component parts of the grain in line with their pre-processed proportions.

Recombined bran, germ and endosperm from different cereals (e.g. wheat plus oats)
would not qualify as whole grain.

Examples of Whole Grain Sources:

* Amaranth
* Barley, including hull-less or naked barley but not pearled
* Buckwheat

* Maize

*  Millet

* Qats, including hull-less or naked oats
* Quinoa

* Rye

* Sorghum (also called milo)

e Teff

e Triticale

* Unpolished rice, including brown and wild rice
*  Wheat, including club, common wheat, durum wheat, einkorn, emmer, faro, Kamut®,
spelt

NB This list is not exhaustive
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2. Recommended Levels of Whole Grain
Inclusion & Communication Platforms

There is a general consensus amongst nutrition experts and health care professionals
that as a population we should be eating more whole grains and whole grain foods.

As is desirable with all food ingredients and communications, the level of whole grain
present in a food and the manner in which such ingredients are portrayed on pack and
in communications, should be done in a corporately responsible manner and not mislead
consumers.

Currently, in the UK, there are no agreed minimum levels of whole grain inclusion which
should be achieved in foods before its presence is communicated. The IGD Whole Grain
Working Group recommends that such a recommendation should exist, and by existing
will help facilitate corporately responsible communication of the presence of whole
grains, as well as ensure consumers obtain a significant quantity of whole grains per
serving from foods bearing claims about its content.

(i) Recommended Minimum Level of Whole Grain Inclusion

For packaged foods wishing to communicate the presence of whole grain, for example,
by stating ‘contains whole grains’ or ‘with whole grains’ on pack and in brand
communications, the IGD Working Group recommend that foods should contain a
minimum level of 8g whole grain per serving (based on final batch load proportions).

This level is not intended to support “A Whole grain Food” or similar claims which
describe the majority of the grain inclusion (unless where 8g per serving whole grain
does constitute the majority of grain inclusion). This level is based on the AACC
International’s recommendation as being a “dietary significant level” made to the USDA
in October 2006.

Fibre levels: Recognising the importance of fibre in the diet, where possible whole grain
containing foods should also be a source of fibre. This will not be possible in all cases,
however, owing to variation in fibre levels in different grains and the level of whole grain
included. For example, brown rice contains a low level of fibre relative to other whole
grains. It is therefore possible to have a high whole grain food that is not high in fibre.

(ii) Whole Grain and Heart Health Claims

As of December 2006, new legislation exists, regulating nutrition and health claims made
within the EU 1. This Regulation lays down harmonised rules for the use of health or
nutritional claims on foodstuffs across the EU and seeks to ensure that any claim made
on a food label in the EU is clear, accurate and substantiated. All nutrition and health
claims, including portrayal of any benefits associated with whole grain consumption
must be in compliance with this Regulation and are therefore outside the scope of this
IGD Working Group.
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(iii) How can the Whole Grain Content be Assessed in
Foods Highlighting the Presence of Whole Grain?

In line with EU labelling legislation 2, highlighting the inclusion of whole grain on a food
package (e.g. by stating ‘with whole grain’ or ‘made with whole grains’) will automatically
trigger the requirement to provide a Quantitative Ingredient Declaration (QUID). This
provides a mechanism for consumers and other interested parties to assess the level of
whole grain present.

(iv) Key Whole Grain Messages

* Eat more whole grain foods

* Look out for ‘whole’ on the label — wholemeal, whole wheat, whole oats are all whole
grains

* Choose brown varieties of bread, rice, pasta

* Eating more whole grain and high fibre foods forms a key part of a healthy, balanced
diet

References

1. Regulation (EC) No 1924/2006 of the European Parliament and of the Council on
nutrition and health claims made on foods.

2. The Food Labelling Regulations 1996: Guidance Notes on Quantitative Ingredient
Declarations (“QUID"). http://www.food.gov.uk/multimedia/pdfs/quid.pdf

4 www.igd.com ©1GD 2007 @


www.igd.com
http://www.food.gov.uk/multimedia/pdfs/quid.pdf

	Front Cover
	Copyright and Terms & Conditions
	IGD - Who Are We?
	Front Page
	Contents
	Introduction
	1. Whole Grain Definition
	Grain
	Whole Grain

	2. Recommended Levels of Whole Grain
	(i) Recommended Minimum Level of Whole Grain Inclusion
	(ii) Whole Grain and Heart Health Claims
	(iii) How can the Whole Grain Content be Assessed in
	(iv) Key Whole Grain Messages
	References



<<
  /ASCII85EncodePages false
  /AllowTransparency false
  /AutoPositionEPSFiles true
  /AutoRotatePages /None
  /Binding /Left
  /CalGrayProfile (Dot Gain 20%)
  /CalRGBProfile (sRGB IEC61966-2.1)
  /CalCMYKProfile (U.S. Web Coated \050SWOP\051 v2)
  /sRGBProfile (sRGB IEC61966-2.1)
  /CannotEmbedFontPolicy /Error
  /CompatibilityLevel 1.2
  /CompressObjects /Tags
  /CompressPages true
  /ConvertImagesToIndexed true
  /PassThroughJPEGImages true
  /CreateJDFFile false
  /CreateJobTicket false
  /DefaultRenderingIntent /Default
  /DetectBlends true
  /ColorConversionStrategy /LeaveColorUnchanged
  /DoThumbnails false
  /EmbedAllFonts true
  /EmbedJobOptions true
  /DSCReportingLevel 0
  /EmitDSCWarnings false
  /EndPage -1
  /ImageMemory 1048576
  /LockDistillerParams false
  /MaxSubsetPct 100
  /Optimize true
  /OPM 1
  /ParseDSCComments true
  /ParseDSCCommentsForDocInfo true
  /PreserveCopyPage true
  /PreserveEPSInfo true
  /PreserveHalftoneInfo false
  /PreserveOPIComments false
  /PreserveOverprintSettings true
  /StartPage 1
  /SubsetFonts true
  /TransferFunctionInfo /Apply
  /UCRandBGInfo /Preserve
  /UsePrologue false
  /ColorSettingsFile ()
  /AlwaysEmbed [ true
    /Critter
    /ExPonto-Regular
    /Lithos-Black
    /Lithos-Regular
    /Minion-BoldCondensed
    /Minion-BoldCondensedItalic
    /Minion-Condensed
    /Minion-CondensedItalic
    /Minion-Ornaments
    /Myriad-Bold
    /Myriad-BoldItalic
    /Myriad-Italic
    /Myriad-Roman
    /Myriad-Tilt
    /Nueva-BoldExtended
    /Nueva-Roman
    /Palatino-Bold
    /Palatino-BoldItalic
    /Palatino-Italic
    /Palatino-Roman
    /Poetica-ChanceryI
    /Sanvito-Light
    /Sanvito-Roman
    /TektonMM
    /TektonMM-Oblique
    /Utopia-Italic
    /Utopia-Regular
    /Utopia-Semibold
    /Utopia-SemiboldItalic
    /Viva-BoldExtraExtended
    /Viva-Regular
    /Willow
  ]
  /NeverEmbed [ true
  ]
  /AntiAliasColorImages false
  /DownsampleColorImages true
  /ColorImageDownsampleType /Bicubic
  /ColorImageResolution 300
  /ColorImageDepth -1
  /ColorImageDownsampleThreshold 1.50000
  /EncodeColorImages true
  /ColorImageFilter /DCTEncode
  /AutoFilterColorImages true
  /ColorImageAutoFilterStrategy /JPEG
  /ColorACSImageDict <<
    /QFactor 0.15
    /HSamples [1 1 1 1] /VSamples [1 1 1 1]
  >>
  /ColorImageDict <<
    /QFactor 0.15
    /HSamples [1 1 1 1] /VSamples [1 1 1 1]
  >>
  /JPEG2000ColorACSImageDict <<
    /TileWidth 256
    /TileHeight 256
    /Quality 30
  >>
  /JPEG2000ColorImageDict <<
    /TileWidth 256
    /TileHeight 256
    /Quality 30
  >>
  /AntiAliasGrayImages false
  /DownsampleGrayImages true
  /GrayImageDownsampleType /Bicubic
  /GrayImageResolution 350
  /GrayImageDepth -1
  /GrayImageDownsampleThreshold 1.50000
  /EncodeGrayImages true
  /GrayImageFilter /DCTEncode
  /AutoFilterGrayImages true
  /GrayImageAutoFilterStrategy /JPEG
  /GrayACSImageDict <<
    /QFactor 0.15
    /HSamples [1 1 1 1] /VSamples [1 1 1 1]
  >>
  /GrayImageDict <<
    /QFactor 0.15
    /HSamples [1 1 1 1] /VSamples [1 1 1 1]
  >>
  /JPEG2000GrayACSImageDict <<
    /TileWidth 256
    /TileHeight 256
    /Quality 30
  >>
  /JPEG2000GrayImageDict <<
    /TileWidth 256
    /TileHeight 256
    /Quality 30
  >>
  /AntiAliasMonoImages false
  /DownsampleMonoImages true
  /MonoImageDownsampleType /Bicubic
  /MonoImageResolution 1200
  /MonoImageDepth -1
  /MonoImageDownsampleThreshold 1.50000
  /EncodeMonoImages true
  /MonoImageFilter /CCITTFaxEncode
  /MonoImageDict <<
    /K -1
  >>
  /AllowPSXObjects false
  /PDFX1aCheck false
  /PDFX3Check false
  /PDFXCompliantPDFOnly false
  /PDFXNoTrimBoxError true
  /PDFXTrimBoxToMediaBoxOffset [
    0.00000
    0.00000
    0.00000
    0.00000
  ]
  /PDFXSetBleedBoxToMediaBox true
  /PDFXBleedBoxToTrimBoxOffset [
    0.00000
    0.00000
    0.00000
    0.00000
  ]
  /PDFXOutputIntentProfile (None)
  /PDFXOutputCondition ()
  /PDFXRegistryName (http://www.color.org)
  /PDFXTrapped /Unknown

  /Description <<
    /FRA <>
    /JPN <FEFF3053306e8a2d5b9a306f30019ad889e350cf5ea6753b50cf3092542b308000200050004400460020658766f830924f5c62103059308b3068304d306b4f7f75283057307e30593002537052376642306e753b8cea3092670059279650306b4fdd306430533068304c3067304d307e305930023053306e8a2d5b9a30674f5c62103057305f00200050004400460020658766f8306f0020004100630072006f0062006100740020304a30883073002000520065006100640065007200200035002e003000204ee5964d30678868793a3067304d307e30593002>
    /DEU <>
    /PTB <>
    /DAN <>
    /NLD <>
    /ESP <>
    /SUO <>
    /ITA <>
    /NOR <>
    /SVE <>
    /ENU <FEFF005000720069006e00740069006e0067>
  >>
>> setdistillerparams
<<
  /HWResolution [2400 2400]
  /PageSize [595.276 841.890]
>> setpagedevice


