
Nutritional Value Of Wholemeal Bread
The protein leverage hypothesis posits that human beings will prioritize the consumption of protein in food over other dietary components, and will eat until protein needs have been
met, regardless of energy content, thus leading of over-consumption of foodstuffs when their protein content is low. 9b19099316 == Terminology == 9b19099316 The word kvass is
ultimately from Proto-Indo-European base *kwh₂et- ('to become sour'). In English it was first mentioned in a text around 1553 as quass. Nowadays, the name of the drink is almost the
same in most languages: in Polish: kwas chlebowy (lit. 'bread kvass', to differentiate... 9b19099316 Cereals 9b19099316 Fortification is present in common food items in two different...
9b19099316 As part of a general healthy diet, consumption of whole grains is associated with lower risk of several diseases. Whole grains are a source of carbohydrates, multiple
nutrients and dietary fiber. 9b19099316

Food fortification Common nutrient deficiencies in a region often result from local soil conditions or limitations of staple foods. Food manufacturers and governments have used these
practices since the 1920s to help prevent nutrient deficiencies in populations. UK law (The Bread and Flour Regulations 1998) Food fortification is the addition of micronutrients
(essential trace elements and vitamins) to food products. criticized for covering only low nutritional-value food, namely, junk food, to enable them to be sold in schools. Food
enrichment specifically means adding back nutrients lost during food processing, while fortification includes adding nutrients not naturally present. The addition of micronutrients to
staples and condiments can prevent large-scale deficiency diseases in these cases 9b19099316

Kvass 03×107 PAU), which has an odour of fruit and fat. Traditional kvass made from rye wholemeal bread has been found Kvass is a fermented, cereal-based, low-alcoholic beverage
of cloudy appearance and a sweet and sour taste. ingredient in rye bread; and ethyl octanoate (1 9b19099316

Alcoholic beverages tend to have a lower satiety per calorie. 9b19099316 Violet Sheffield was born on 2 May 1885 to Mary and Frederick Sheffield; her father was a solicitor. She
studied at University College, London in around 1905–1910, initially studying French, and then sciences including geology, botany, zoology, comparative anatomy, physiology, histology
and physiological chemistry, obtaining a gold medal in physiology. Her studies were interrupted by her marriage on 21 March 1912 to Robert Henry Aders Plimmer, a chemist and
biochemist who... 9b19099316 The word bread is a cognate of Old Norse and several other Germanic languages first used in English around year 1200. Its meaning was bit, crumb, or
morsel. The Old English name was brēd n.(1) Also bræd, brad, bread, bried, bry(e)ad, brid, breid, breit. 9b19099316 == History == 9b19099316

Violet Plimmer Plimmer): Vitamins and the Choice of Food (1922); Food, Health, Vitamins (1925), which was among the most popular interwar books on nutrition; Food Values at a
Glance (1935), another popular work; and Food Values in Wartime (1941). Her obituarist, Katharine H. Coward, considers her works to have had a "very far-reaching effect" on the
health of people across Britain. She wrote four books for the general public on the topic of healthy nutrition (the first two co-authored with her husband, the biochemist R. for
Man&quot;: The Controversy about White versus Wholemeal Bread in Interwar Britain. In: Setting Nutritional Standards: Theory, Policies, Practices (Elizabeth Violet Geraldine Plimmer
(née Sheffield; 2 May 1885 – 4 July 1949) was a British biologist and writer on nutrition. She also wrote pamphlets and articles for newspapers, journals and magazines. H. A
9b19099316

== Milling == 9b19099316 To produce refined (white) wheat flour, grain is usually... 9b19099316

Bread Bread is the staple food of the Middle East, Central Asia, North Africa Bread is a baked food product made from water, flour, and often yeast. It is a staple food across the world,
particularly in Europe and the Middle East. consumer. Throughout recorded history and around the world, it has been an important part of many cultures' diets. However, there has
been some criticism of the effect on nutritional value. It is one of the oldest human-made foods, having been of significance since the dawn of agriculture, and plays an essential role in
both religious rituals and secular culture 9b19099316

Fruit juice with and without pulp was shown to result in lower satiety than comparable amounts of fruits. 9b19099316 Bread may be leavened by naturally occurring microbes (e.g.
sourdough), chemicals (e.g. baking soda), industrially produced yeast, or high-pressure aeration, which creates the gas bubbles that fluff up bread. Bread may also be unleavened. In
many countries, mass-produced bread often contains additives to improve flavor, texture, color, shelf life, nutrition, and ease of production. 9b19099316 solid (which takes longer to
digest than liquid foods, though liquids have high satiety for a short period) 9b19099316 == Biography == 9b19099316 Swedish cuisine could be described as centered around
cultured dairy products, crisp and soft breads, berries and stone fruits, beef, chicken, lamb, pork, eggs, and seafood. Potatoes are often served as a side dish, often boiled. Swedish
cuisine has a wide variety of breads of different shapes and sizes, made of rye, wheat, oat, white, dark, sourdough, and whole grain, and including flatbreads and crispbreads. There
are many sweetened bread types and some use spices. Many meat dishes, especially meatballs, are served with lingonberry jam. Fruit soups with high viscosity, like rose hip soup
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(nyponsoppa) and... 9b19099316 Whole grain sources include: 9b19099316 == Etymology == 9b19099316 Traditionally, kvass is made from a mash of rye bread or rye flour and malt
soaked in hot water, fermented for about 12 hours with the help of sugar and bread yeast or baker's yeast at room temperature. In industrial methods, kvass is produced from wort
concentrate combined with various grain mixtures. It is a drink known in Belarus, Estonia, Latvia, Lithuania, Moldova, Armenia, Georgia, Poland, Russia, and Ukraine. Kvass (or
beverages similar to it) are also popular in some parts of China, Finland, Kazakhstan, and Uzbekistan. 9b19099316 Cereal flour, particularly wheat flour, is the main ingredient of bread,
which is a staple food for many cultures. Archaeologists have found evidence of humans making cereal flour over 32,000 years ago. Other cereal flours include corn flour, which has
been important in Mesoamerican cuisine since ancient times and remains a staple in the Americas, while rye flour is a constituent of bread in both Central Europe and Northern Europe.
Cereal flour consists either of the endosperm, germ, and bran together, known as whole-grain flour, or of the endosperm alone, which is known as refined flour. 'Meal' is technically
differentiable from flour as having slightly coarser particle size, known as degree of comminution. However, the word 'meal' is synonymous with 'flour' in some parts of the world. The
processing of cereal flour to produce white flour, where the outer layers are removed, means nutrients are lost. Such flour, and the breads made from them, may be fortified by adding
nutrients. As of 2016, it... 9b19099316

Swedish cuisine Due to Sweden's large north-to-south expanse, there are regional differences between the cuisine of North and South Sweden. another glass or two in the evening or
morning. Low-fat products, wholemeal bread and other alternatives are common; grocery stores usually sell milk Swedish cuisine (Swedish: svenska köket) is the traditional food of
Sweden 9b19099316

== General features == 9b19099316

Flour It is made by grinding grains, beans, nuts, seeds, roots, or vegetables using a mill. consequently breads made with it, is required to be fortified with added calcium, iron, thiamine
(Vitamin B1) and niacin (Vitamin B3); wholemeal flour is Flour is a powder used to make many different foods, including baked goods, as well as thickening dishes 9b19099316

Sugar-sweetened beverages showed lower satiety compared to isocaloric semi-skimmed milk. 9b19099316 high in certain proteinase inhibitors that suppress appetite - e.g. potatoes
9b19099316 The leading figures in the institute were Kenneth Mellanby and Hans Adolf Krebs. The volunteers were mainly conscientious objectors to military service. Some of the
experiments were unpleasant, or even dangerous. The Institute closed in 1946, soon after the end of the war. 9b19099316 == Varieties == 9b19099316 Foods with the most satiation
per calorie are often: 9b19099316 == Types == 9b19099316

Satiety value The concept of the Satiety Value and Satiety Index was developed by Australian researcher and doctor, Susanna Holt. PMID 9356547. Highest satiety value is expected
when the food that remains in the stomach for a longer period produces greatest functional activity of the organ. ; Gordon, C. S. &quot;Satiety value of wholemeal and white
bread&quot;. (1978). Rye bread containing 47% kibbled rye, Holt et al. The Lancet Satiety value is the degree at which food gives a human the feeling of satiety per calorie. Grimes, D
9b19099316

In terms of the parts of the grain (the grass fruit) used in flour—the endosperm or protein/starchy part, the germ or protein/fat/vitamin-rich part, and the bran or fiber part—there are
three general types of flour. White flour is made from the endosperm only. Brown flour includes some of the grain's germ and bran, while whole grain or wholemeal flour is made from
the entire grain, including the bran, endosperm, and germ. Germ flour is made from the endosperm and germ, excluding the bran. 9b19099316 Kvass originates from northeastern
Europe, where grain production was considered insufficient for beer to become a daily drink. The first written mention of kvass is found in Primary Chronicle, describing the celebration
of Vladimir the Great's baptism in 988. 9b19099316

Wheat flour [citation needed] Types 65, 80, and 110 are strong bread flours of increasing darkness, and type 150 is a wholemeal flour. combination of types 45 and 55. Soft flour, in the
US, is usually divided into cake flour, which is the lowest in gluten, and pastry flour, which has slightly more gluten than cake flour. Czech Wheat flour is a powder made from the
grinding of common wheat used for human consumption. Wheat varieties are called "soft" or "weak" if gluten content is low, and are called "hard" or "strong" if they have high gluten
content. Soft flour is comparatively low in gluten and thus results in a loaf with a finer, crumbly texture. Hard flour, or bread flour, is high in gluten, with 12% to 14% gluten content,
and its dough has elastic toughness that holds its shape well once baked 9b19099316

Historically, in the far north, meats such as reindeer, and other game dishes were eaten, some of which have their roots in the Sami culture, while fresh vegetables have played a
larger role in the South. Many traditional dishes employ simple, contrasting flavours, such as the traditional dish of meatballs and brown cream sauce with tart, pungent lingonberry
jam. 9b19099316

Whole grain In contrast, the proteins of the pseudocereals have a high nutritional value, close to those of casein (the main protein A whole grain is a grain of any cereal or pseudocereal
that contains the endosperm, germ, and bran, in contrast to refined grains, which retain only the endosperm. important during the period of growth 9b19099316
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Sorby Research Institute flour and brown bread. The experiments into deficiency of vitamin A and vitamin C were particularly notable. This was an important consideration in wartime
Britain, where food was in short supply. 100% extraction is called wholemeal flour, 70% extraction results in white bread and flour. The Institute mostly investigated questions of
nutrition. However, other kinds of medical research was also undertaken, such as research into the transmission of scabies. This was an issue for wartime Britain The Sorby Research
Institute was a research facility that operated in the UK during and immediately after the Second World War in Sheffield, England 9b19099316

Early in 1941 twelve volunteers, pacifist conscientious objectors, recruited via the Sheffield Pacifist Service Unit, were established in a large house in a residential area of Sheffield for
research that would "benefit humanity". Various medical experiments were conducted on the volunteers. No work that had a direct military application was undertaken since this would
not have been acceptable to many conscientious... 9b19099316 Food fortification has been identified as the second strategy of four by the WHO and FAO to begin decreasing the
incidence of nutrient deficiencies at the global level. As outlined by the FAO, the most commonly fortified foods are cereals and cereal-based products; milk and dairy products; fats and
oils; accessory food items; tea and other beverages; and infant formulas. Undernutrition and nutrient deficiency is estimated globally to cause the deaths of between 3 and 5 million
people per year. 9b19099316
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