N

N

The diversity of food processes in organic short chains: the
case of artisanal pasta

Lucille Gey, Marie Francoise Samson, Kristel Moinet, Grégori Akermann, Yuna

Chiffoleau, Anais Echchatbi, Marie-Héléne Robin, Gwénaélle Jard, Dominique

Desclaux

» To cite this version:

Lucille Gey, Marie Frangoise Samson, Kristel Moinet, Grégori Akermann, Yuna Chiffoleau, et al.. The diversity
of food processes in organic short chains: the case of artisanal pasta. Organic World Congress 2021, [FOAM
- Organics International, Sep 2021, Rennes, France. 6p. <hal-03749354)

HAL Id: hal-03749354
https://hal.inrae.fr/hal-03749354v1

Submitted on 20 Mar 2025

HAL is a multi-disciplinary open access archive L’archive ouverte pluridisciplinaire HAL, est des-
for the deposit and dissemination of scientific re- tinée au dépoét et a la diffusion de documents scien-
search documents, whether they are published or not. tifiques de niveau recherche, publiés ou non, émanant
The documents may come from teaching and research  des établissements d’enseignement et de recherche
institutions in France or abroad, or from public or pri- francais ou étrangers, des laboratoires publics ou
vate research centers. privés.

Au‘to':'lizition
HAL Authorization


https://hal.inrae.fr/hal-03749354v1
https://about.hal.science/hal-authorisation-v1/
https://about.hal.science/hal-authorisation-v1/
https://hal.archives-ouvertes.fr

f KUH TS R00T9

: “"* C rganlc |nsp|res life.

SCIENCE

FRANCE Organic food processing: methods,
quality and nutrition

6:) Organic World
99 congress 2021




Organic World
= PURPAN . S—
....... Foots o btun 69 Organic World FRANCE
S 99 Congress 2021

INRM —— WWW.OWC.IFOAM.BI0O/2021

The diversity of food processes in organic
short chains: the case of artisanal pasta

Gwénaélle JARD

Ecole d’ingénieurs de Purpan

Marie-Francoise SAMSON, Kristel MOINET, Grégory AKERMANN,

Anais ECHCHTARBI, Marie-Hélene ROBIN, Dominique DESCLAUX,
Yuna CHIFFOLEAU.




A Nombre de chaines
Total : 19

« Activa Blé »

Support the technological innovations and
value creation in artisanal wheat sectors:
interdisciplinary and participatory research in
Occitania
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- material
selection

Durum wheat (landrace and modern)

Other cereals or grains

Roller mill / Millstone

- Semolina/Flour/Bran

Hydratation (20-30%)
Mixing (5-30 min)

Extrusion (Optimal t°C=40°C, press ventilation) / Rolling
- Fresh pasta

Temperature (50°C/12h - 90°C/5h)
- Dry pasta (9%-12%DM)




1. Dry matter, minerals content, L*a*b* color 2. Cooking characteristics
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5. Sensory evaluation

Pasta from durum wheat
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4. Focus on protein profile
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6. Nutritional allegations

Iron 100;

Potassium

pasta chick pea/
(openfoodf buckwheat
BD1 BD7 act) lentil pasta pasta
Energie (kcal/100g) 360 363 330 keal 346 354
Energie (kJ/100g) 1524 1534 1370k 1465 1499
Fat (g/100g) 14 3 2,5 1,2 31
Includulng saturated| 03 06 06 02 06
fatty acids (g/100g)
Glucides (g/100g) 77,5 74,4 62,6 59,5 73,2
Assimilables glucides 740 657 543 666
(/100g)
Including sugar| =, ; 5 26 37 54
traces traces
9,7 9,9
2,8 2
Vitamin E (mg/100g) <0,005 <0,005
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