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The number of people suffering from non coeliac gluten sensitivity (NCGS) has increased over the past forty years. About 10% of French people claim to have
troubles when eating wheat products and tend to avoid them. Besides that, some people suffering from NCGS are able to re-eat wheat products when they buy
them from farmers or from local markets. An analysis of farmers' practices pointed out common similarities between them. They use "ancient" or local
varieties, grown in organic conditions, stone milled and transformed with sourdough for bread and in mild conditions for pasta. Based on this information, we
designed a project (“Gluten : mythe ou réalitée ?”) built on different approaches (sociological and technical), conducted in a participatory mode, to understand
which differences exist between farmers' and manufacturers’ practices can be linked to NCGS.
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Bread and pasta were first obtained at farm, in bakeries and supermarkets, and compared on the basis of their gluten protein solubility and in vitro protein
digestibility. Protein were recovered from freeze-dried and ground bread crumb and from cooked pasta after sequential extraction (first with phosphate buffer
containing SDS, then with the same buffer containing a S-S bond reducer -DTE-), and quantified by Size-Exclusion Chromatography. Three types of protein
fractions were retained: protein easily soluble in SDS-phosphate buffer, protein not very easily soluble in the buffer and needed DTE to be extracted and finally
protein not extracted (by comparison with the total protein content of the freeze-dried product). In vitro protein digestibility was measured with chemicals
enclosed in Megazyme test kit PDCAAS and proteolysis rate was assessed on the basis of protein remaining in the solid residue after incubation with enzymes.

In a second approach, bread and pasta made in controlled conditions varying in terms of variety (modern vs landrace), milling process (stone milling vs roller
milling) and 2"9 transformation type (craft system vs industrial system) were compared.
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Trends have been found and farmers’ products appear different from industrial products: more easily extractable proteins, and less proteins remaining after
proteolysis. Similar trends were found for protein solubility with craft bread and pasta made with einkorn flours but surprisingly, einkorn products exhibited a
higher content of proteins remaining after proteolysis (ActivaBlé project 2019-2022). From that, new studies are necessary to go further and to assess einkorn
behavior (varieties, composition, transformation processes). This will be done in a new participatory project: DIVINFOOD (2022-2027).
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