


The production of whole grain flour is based on the traditional 

grinding method by using industrial stone mills. In some cases, 

this ground material is sifted again, so the coarser fraction 

following sifting could be reground and blended back to provide 

relatively finer and uniformly ground whole grain flour. The vast 

majority of the whole wheat flour in large facilities is produced by 

reconstituting the ground fractions to the same level as is present 

in the kernel of wheat. This allows cutting the bran finer before 

adding it back. Finely ground bran is less intrusive in the baking 

process and more palatable. 

Conclusion 

The consumption of whole grain-based products has been 

recently growing, but still remains low globally for some reasons. 

Whole grains are exactly defined, but actually whole-grain foods 

are not, yet. Much of the confusion identifying whole grain 

options are the result of inadequate or non-existent regulation for 

labelling of whole-grain foods. Having an established whole-

grain food definition will encourage manufacturers to produce 

foods with meaningful amounts of whole grain, allow consistent 

product labelling and messaging, and empower consumers to 

readily identify whole-grain foods and achieve whole-grain dietary 

recommendations. 

The millers and cereal foods manufacturers can also be 

responsible to increase the supply of whole-grain options. They 

have the technology and the know-how to use whole grain flours 

in place of refined grain, and they can innovate to bring new 

healthy whole grain products to market that meet consumer's 

expectations. 
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