The two faces of wheat gluten proteins The clinical study is in progress. The perspective is to integrate data from in vitro oral and gastro-intestinal digestion and clinical results to establish a link with NCWS
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  It contributes more than 20% of the energy and protein intake of human • Gluten proteins (gliadins and glutenins) represent about 80% of the total grain proteins • The unique properties of the gluten protein fraction allow the processing of wheat 2 TYFA GlutN XIV International Gluten Workshop / 19th -21st June 2023 / Madrid 0proteolytic digestion especially due to short peptides rich in glutamine and proline is pointed out GlutN XIV International Gluten Workshop / 19th -21st June 2023 / Madrid GlutN, a project dedicated to NCWS A translational multidisciplinary projet, from field to fork 2018-2023 GlutN: Wheat and specific breads to solve gluten sensitivity  Identification of plant characteristics, which influence bread proteins in vitro digestibility, and could be used for indirect selection  Setting lines or processes for producing specific and more easy-to-digest breads for NCWS patients  Etiology: Is gluten the causal element of NCWS (and more)?  Developping biomarkers to objectively diagnose the NCWS  Assessing occurence Objectives for the «fork » Objectives for the « field » 5 What are the tasks and the main results of GlutN to reach these objectives? GlutN XIV International Gluten Workshop / 19th -21st June 2023 / Madrid Epidemiology 160,000 « nutrinautes » well described 20,456 non coeliac non allergic members were included. What is their profile? adjustment to fit to the French population • Individuals excluding gluten have a healthier profile • The occurrence of NCWS is about 3% Perrin L et al. 2019. DOI: https://doi.org/10.1017/S0007114519001053 Bibliography 0.5-13%? GlutN XIV International Gluten Workshop / 19th -21st June 2023 / Madrid Nicolas B. Photothèque INRAE GlutN: Wheat and specific breads to solve gluten sensitivity The partial bread protein digestibility (PPD) Bread making with each cultivar and a standard yeast process 17 (8 old + 9 modern cultivars) illustrating the phenotypic diversity Partial in vitro digestion (influenced by the age of the cultivar Lavoignat et al. 2022. DOI: https://doi.org/10.1016/j.jcs.2022.103533 A genetic variability for PPD (0Workshop / 19th -21st June 2023 / Madrid What does reveal the PPD? . Lavoignat et al. 2022. DOI: https://doi.org/10.1016/j.jcs.2022.Workshop / 19th -21st June 2023 / Madrid What does reveal the PPD? . Lavoignat et al. 2022. DOI: https://doi.org/10.1016/j.jcs.2022.influence of the process (more intact starch granules in the sourdough breads). A influence of the cultivars • Protein digestion depends on the digestion of the gluten-starch matrix 3 for starch, glucose and maltose composition related to the process Workshop / 19th -21st June 2023 / Madrid A Clinical trial in two steps For both steps, the necessary condition is the cohort recruitment The objective is to recruite well-characterized patients 125 candidates 45 patients screened by Dr BOUTELOUP and followed by a nutritionist 28/45 patients may be included 20 inclusions Identification of gluten characteristics, which influence bread proteins in vitro digestibility and could be used for indirect selection  Setting lines or processes for producing specific and more easy-to-digest breads for NCWS patients  Etiology: Is gluten the causal element of NCWS (and more)?  Developping biomarkers to objectively diagnose the NCWS  Assessing occurence Objectives for the «fork » Objectives for the « field » Take home message It is possible to improve PPD Differences are highlighted related to the cultivar and the baking process

  

  

  

  

  

From field to fork

A Clinical trial in two steps: the second step (in progress)

Could specific bread be developped for NSWS patients?

A specific bread is a combination between a wheat and a process sourdough breads made with genotype 39 vs genotype 24 cross test