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The nutritional quality of minor cereals
and their role in the human diet

Ismail Čakmak of Sabanci University sheds light on the nutritional quality of minor
cereals and their importance in the human diet
he HeatlhyMinorCereals project
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Total dietary fibres, phenolics, antioxidants and β-glucan within various
genotypes of rye, oat, spelt wheat, wild wheat and common wheat

J. Functional Foods, 20:594-605).
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published on the project website:
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antioxidants exert their biological
effects for longer periods of time in
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