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In consideration of the role of diet in health and wellness preservation and the recognized
protective effects of oats against some chronic pathologies, an innovative product was recently
proposed (Sgrulletta et al., 2003), an oat-wheat pasta obtained through the enrichment of
commercial durum wheat semolina with the flour of naked oat cultivars. This product could be
defined as a “whole grain food” naturally rich in functional compounds. A large variability among
oat cultivars in the response to pasta-making processes was shown, highlighting the importance of
choosing the oat genotypes with the most suitable chemical composition for food production. The
objectives of the present study were to examine the existing variability for functional compounds in
a group of forty-one naked oat genotypes (cultivars and breeding lines) and to assess the nutritional
value of the pasta obtained by mixing the flours of some of them to semolina. Significant genotypic
differences were observed in oat flours with respect to protein (range: 12.8-22.7 %d.m.), total
β-glucan (2.2-5.4 %d.m.) and soluble β-glucan (1.2-3.6 %d.m.). The pasta making process was
found to safeguard the content of the different components: cooked oat pasta showed an improved
nutritional value in comparison with the traditional 100% durum wheat pasta, particularly in
relation to the increase of fibre (TDF and β-glucan) content. These data confirmed that: i) the
suggested oat-wheat pasta could fit well in a balanced diet, as the high soluble fibre content
contributes to lower the level of blood cholesterol; ii) the choice of the genotype that is used for
pasta production strongly affects the technological and organoleptic aspects of the process. Specific
breeding programs to develop and select the most suitable genotype have been activated.
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