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STEP 1: Identify a trait of interest Search appropriate

Agricultural Need

MYTHS ABOUT WHEAT... .. %
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Genetic trait is
cut and pasted
into a plasmid

using enzymes

Gene Gun shoots DNA coated Plasmid inserted into
metal particles into seed bacteria that then infects cells

EP 4: Growing the GMO

Carefully controlled growth chambers are
monitored to ensure that the new GMO
grows and replicates. Ultimate growth
conditions are determined at this stage.




NUTRIENT CONTENT OF WHEAT

(ADDITIONAL BENEFITS IN WHOLE WHEAT)

* B Vitamins (folic acid,
- thiamin, vitamin B6,
riboflavin, niacin) 6.
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NUTRIENT CONTENT OF WHEAT

(ADDITIONAL BENEFIT OF WHOLE WHEAT)
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DGAS
WHOLE GRAINS & HARD WHITE WHEAT

 Maintained recommendation from 2010
Guidelines of 6 servings of grains daily,
with at least half of them whole grains

* Report makes strong point that “average intakes of whole
grains are far below recommended levels...and average
intakes of refined grains are well above recommended
limits for most”




Range of Recommended Intake for Average Refined Grains Intake

BN Whole Grains/Limits for Refined L
Grains Intake 4% Average Whole Grains Intake
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Source: 2015 Dietary Guidelines for Americans



WHY LIMITED WHOLE GRAINS...

e Children and adults have distinct
taste preferences irch et al. 1987).

« Generally, children prefer sweet and salty to bitter (Steinér, 1979), but whole
grain products, such as hard red wheat bread, tastes bitter.

 Repeated exposure has been shown to help foster children’s taste
preference warde etal, 2003. But it could take time...
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Bitter Response

OUR RESEARCH WITH WHEAT & WHOLE GRAINS...



WHOLE GRAIN BREAD CONSUMPTION
69% Parents
72% Children




BASELINE TASTE PREFERENCE RESULTS

Hard White Hard Red

m Not Preferred

Preferred Preferred

Not Preferred




Fr\”f"’ EFERENCE RESULTS

lde Non-Whole Grain Bread (RNWG) | Hard White Wheat Bread (HWW) Bl Hard Red Whe

in Bread (W NWG)



CURRENT WORK:

* Education Health Professionals on Wheat & Whole
Grains

* Develop Educational Materials
* Preschoolers

» School Aged
* Food Service Professionals
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* Registered Dietitians




26.4%

Pasta/ Bread/ Biscuits
Noodles Rolls/
Buns

NN

19.2% 17.8%

Pizza Crust Tortillas/ Other
Wraps (bakery items
such as cookies)
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WHY SCHOOLS NEED EDUCATION [Ny

ASSOCIATION

2015 School Nutrition Association Nutrition Trends Survey

* 73% reported meeting the whole grain rich requirement a
‘challenge’ or “significant challenge”

* 94% of those cite lack of student acceptance
* 54% higher cost
* 42% lack of product availability

* 31% recipe functionality
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# RESEARCH SUCCESSs:

| / | Support |daho Wheat
A Production

Evidence for Hard White
‘Wheat Preference

POSSIbIlIty to increase Whole
Grafn consumption
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