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For the good of your health: simply eat more fibre!

The modern diet of the western industrialized nations lacks dietary fibre.

80% of Europeans do not eat enough of this healthy fibre which is  absolutely essential for our health. 

It is filling - but not fattening - , protects against diet-related diseases such as diabetes, colon cancer and 
cardiovascular diseases and contributes to the balance of the intestinal flora.

For an easier way to consume more dietary fibre in everyday life, are not only rich in dietary fibre but also super 
delicious, making it easy for the consumer to ingest many different types of dietary fibre.

Benefits at a glance

MARKET:

• Digestive health market growth: +330% in 5 years

• Hot topic: strengthening the immune system

HEALTH:

• Maximum biodiversity: 10 kinds of dietary fibre from  

 cereals, vegetables and fruit

• Food for the intestinal microbiome

• Superfood: wheat germ concentrate with high  
 spermidine content

• Two registered health claims: intestinal health and
 strengthening of the immune system

APPLICATION:

• High dough yield

• Very good dough and processing properties

• Very good proofing stability 

• Outstanding volume of baked goods

• Long fresh keeping

• Excellent taste

• Extraordinary and distinctive appearance

Well-Being
FOR  THE  D I G E ST I V E  S Y ST EM

10 KINDS OF 
DIETARY FIBRE

IMMUNE 
SYSTEM

BIO-
DIVERSITY



Taking a closer look: WHAT‘S INSIDE?

10 different kinds of dietary fibre ...

The Summary

... keep the metabolism fit & healthy.
A healthy intestinal flora strengthens the immune system.

An Introduction to Dietary Fibre 

Dietary fibre consists of plant components that cannot be 
broken down by the human digestive system. The latest 
research findings show us that dietary fibre can do much 
more than just speed up the intestinal passage. They have 
a high preventive potential beneficial to our health.

Our intestinal microbiome - also called intestinal flora -  
consists of about 100 trillion microorganisms, which feed 
especially on dietary fibre. An impaired intestinal flora wea-
kens the immune system since almost 80% of all immune 
cells are located in the intestine or in the intestinal mucosa.

Intestinal bacteria are all different and therefore also require 
different types of fibre as food.
As a rule of thumb, the more varied the dietary fibre mix 
in our daily food, the better our microbiome is nourished. 
Unfortunately, this is exactly the problem of our time. Due 
to a lack of low-fibre food, some of the starving bacteria eat 
away at our intestinal mucosa; the protective barrier against 
pathogens becomes permeable and no longer protects us 
sufficiently against diseases.
This is why it is extremely important for our health that we 
eat more fibre from a wide variety of sources.

Health Claims
•  Wheat bran helps to speed up the intestinal passage; the positive effect is achieved with a daily intake of at least 
 10 g wheat bran.  

•  Zinc contributes to the normal functioning of the immune system.

General Information
•  Make sure you eat a varied and balanced diet and maintain a healthy lifestyle.

Nutritional Value Statement
•  Rich in dietary fibre

Golden Linseed Flour
The seedy-nutty golden linseed 
flour is obtained from linseed. 
After gentle extraction of the 
oil, it is ground into a fine flour 
rich in soluble fibre.

Rye Bran
Rye bran doesn‘t sound much 
like superfood in the first instan-
ce, but rather like something 
very ordinary hardly worth of  
our attention. But our rye can  
do much more than we give it 
credit for. It contains plenty of 
fibre, especially oligofructose, 
which is one of the prebiotics - 
this makes it an optimal food  
for our intestinal bacteria.

Apple Fibre
Apple fibre contains a large 
amount of dietary fibre, mainly 
pectin. Using a gentle manu-
facturing process, apple fibre 
is produced from juiced and 
dried apples. Apple fibre ma-
kes a valuable contribution to 
individual dietary fibre supply.

        Chicory
Chicory root is a very tasty 
treat for our lactic acid bacteria 
because, just like Jerusalem 
artichoke, it has a very high 
inulin content of 15 - 20%.
 

                                Jerusalem artichoke
Jerusalem artichoke contains such a large 
amount of the dietary fibre inulin that hardly 
any other food comes close, the figures are 
around 16%. This makes the tuber an excel-
lent prebiotic. Prebiotics are food for bacteria 
and strengthen our microbiome, especially its 
lactobacilli and bifidobacteria.

... from cereals, fruit and vegetables.
Maximum Biodiversity

... are food for our microbiome.
More fibre for a healthy intestinal flora.

Citrus Fibre
Citrus fibre has a totally  
pleasant mouthfeel. It is a  
vegetable fibre with a very 
high percentage of dietary 
fibre (90%).

Tartary buckwheat
Tartary buckwheat is not only 
rich in fibre, but also contains  
a lot of rutin, which is meta- 
bolized by the intestinal flora.

Yellow Peas
Yellow peas are low-fat and 
have few calories, but their 
high fibre content gives a 
lasting feeling of being full and 
happy - both to us and our 
microbiome.

Wheat bran and spelt bran
Not only do the micronized 
wheat brans and fine spelt 
brans taste good, they are also 
particularly good for our health. 
Wheat bran even has a Health 
Claim, which is why these 
baked goods may actually  
be called “healthy“.

Oat Bran
Particular mention must  
be made of beta-glucan,  
a cell wall component of oat. 
Oat supports the intestinal 
microbiome.

Superfood: Wheat Germ Concentrate

Wheat germ concentrate has the highest natural 
spermidine content of all foods. Spermidine  
stimulates the body‘s own cell cleansing and may, 
as the latest laboratory studies by Prof. Dr. Christian 
Drosten, Charité Berlin, indicate, play an important 
role in fighting viruses.

10 kinds of fibre for our microbiome + 1 superfood


