
Editorial

doi: 10.1111/j.1757-837X.2009.00037.x

This special issue of QAS is dedicated to dietary fibre, based

on the scientific discussions and outcomes of the 4th Inter-

national Dietary Fibre Conference. DF09, Vienna, 1–3 July

2009, which was organized by ICC – The International

Association for Cereal Science and Technology (http://www.

icc.or.at). ‘Dietary Fibre – new frontiers for food and health’

was used as a catchphrase to describe this Conference. With

the adoption – after decades of debate – of almost identical

definitions of dietary fibre by Codex Alimentarius and the

European Union – an old frontier has been crossed. DF09,

with over 300 attendees from 38 countries, effectively

explored new challenges for dietary fibre research.

The analysis of dietary fibre, according to the new defini-

tion, is one of these challenges because until now the

heterogeneous classes of substances of the fibre family could

only be analysed by combining a number of methods and

taking care to avoid duplication. In this QAS issue, papers

from DF09 analytical presentations are published, including

an outline of an all-in-one method for determining total

dietary fibre. The new fibre definition includes resistant starch

and low molecular weight oligosaccharides, compounds only

partially determined with the currently most commonly used

method for fibre determination: AOAC Method 985.29. One

paper shows the higher values for total fibre obtained for

bread when all fibre compounds are measured correctly. This

indicates that food composition tables worldwide have to be

revised regarding the fibre content of many food products.

The new definitions require for any fibre added to food

products to have a physiological effect of benefit to health as

demonstrated by generally accepted scientific evidence to

competent authorities. Criteria for providing evidence have

not yet been set, but in DF09 a considerable number of

papers demonstrated the use of the advanced genomics-

related multi-analysis toolboxes. These toolboxes are pro-

viding new possibilities for finding needles in haystacks – for

example, which prebiotic molecules in a complex mix

stimulate the growth of specific bacteria from the thousands

of different colonic bacteria, or for finding relationships

between fibres and their co-passengers on the one hand, and

markers for inflammatory activity on the other hand. These

techniques will increasingly provide tools for establishing

structure–function relationships for underpinning the evi-

dence of health benefits. Well-known health benefits of

different types of fibre include laxation, intestinal health,

promotion of the growth of beneficial colonic bacteria,

lowering of cholesterol levels, slowing down the glycaemic

response and reducing the risk of cardiovascular diseases.

DF09 highlighted also more recently researched benefits

related to promotion of satiety, to the immune system and

to stress factors.

In addition to the presentations on molecular structure

and the health benefits of oat b-glucans, for the first time in

the DF conference history the health benefits of the main

type of fibre in wheat and rye, arabinoxylans were high-

lighted, as well as the prebiotic effects of arabinoxylan

oligosaccharides. Other grain fibre presentations included

the wide variations in levels of fibres and co-passengers in

200 varieties of wheat and other cereal grains – a massive

piece of work accomplished in the Healthgrain project

(http://www.healthgrain.org) and the importance of high

fibre levels in whole grain products – for exerting their

beneficial contribution to a healthy heart.

From the perspective of fibre, nutrition and health a

major challenge is increasing the currently far too low fibre

intake in the industrialized world, preferably with combina-

tions of fibres and products effectively addressing major

health and well-being-related issues. Topics discussed in

DF09 included those mentioned above and others such as

technologies for concentrating natural fibres and for im-

proving sensory properties of high fibre and low glycaemic

products; essential elements for addressing this challenge.

I hope you will enjoy this special issue of QAS on dietary

fibre characterization and analysis and find useful contribu-

tions for your fields of expertise!

Jan Willem van der Kamp
Chair of DF09 Scientific Committee, ICC European Region

Representative, TNO Quality of Life
jan-willem.vanderkamp@tno.nl
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The arrival of the new official journal of the ICC has already

provoked much comment. We are pleased to say that almost

all of the comments are complimentary with respect to style

and content. It is very early in the life of the journal and we

are still learning what is needed. One topic that has been

raised a couple of times is the title that we chose. The debate

leading up to the final choice was almost as intense as that

with respect to the scope and aims for the journal.

Some of the discussion about the journal title revolves

around the use of the word ‘quality’ which tends to have

different meanings depending on the context in which it is

used. In many cases product quality is focussed on concerns

over the safety and wholesomeness of foods and these are

very important issues, which need to be constantly ad-

dressed. In the MoniQA programme testing methods and

their application to food safety are being addressed while in

other contexts, e.g., the Healthgrain project and Dietary

Fibre 09, the nutritional qualities of foods are very much in

focus.

The ICC has always played a leading role in developing

and agreeing new testing methods for the raw materials used

in the grains-based industries and products made from

grains and that role continues undiminished. It was with a

wide view of the term quality and the needs to ensure that all

aspects of quality were covered that the journal title was

chosen. From the beginning there was also the view that we

should not confine ourselves to human cereal-based foods.

A lot of crops are used in the feeding of animals, which

ultimately impact on the human food chain.

Extending the scope of the journal to cover non-grain

crops was a recognition that the raw materials we use in food

processing come from a wide range of crop sources and that

significant processing of non-cereal crops for human and

animal consumption takes place in many different parts of

the world.

The challenges of producing and processing crops in a

world which demands high quality and safe foods are

considerable; they are not unique to one sector of the food

industry and so we hope that by setting a wider scope for the

journal we can share technical experiences and scientific

knowledge for the mutual benefit of human kind.

This new journal is just a small part of that vision and we

hope that with time the contributions that it offers will have

lasting benefits for all involved in food production.

Stanley P. Cauvain
Co-editor in Chief

spc@baketran.demon.co.uk
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