
GOOD PASTA
FOR PEOPLE WHO CARE 

ABOUT THEMSELVES
NUTRITIONAL ASPECTS

“The combination of ancient grains and superfood creates many tasty 
kinds of pasta with unique beneficial properties.”

BEYOND
GLUTEN-FREE

100% NATURAL ITALIAN PRODUCT - ONLY MADE FROM WATER AND WHEAT

www.nutracentis.com



Sorghum White Corn Type 00
Wheat

Integral
Wheat Yellow Corn

Iron (mg) 4,4 2,4 1,2 3 1,8

Fibers (gr) 6,3 7,3 2,4 7,8 2

Vit B1 (mg) 0,2 0,2 0 0 2,9

Vit B3 (mg) 2,9 1,9 1,2 0 0

Vit B6 (mg) 0 0,4 0 0 0

Sugar (gr) 0 0,6 2 2,1 2,5

Nickel (mg/kg) NA 0,07 0,7 0,2 2,9

Different kinds of pasta
For different alimentary need

Comparison: White Corn, Sorghum and other 
kinds of wheat

 For those affected by coelic disease, because they are naturally gluten-free

 For pregnant women, because they are easy to digest and high on iron and
 phosphorous 

 For the weaning of your children and their growing phases because they are
 high on iron and phosphorous 

 For those who do sports and those who study, because they are rich of nutrients  
 and highly digestable

 For people lacking in iron, because they contain it in great quantity

 Anti Age, becuse they are source of antioxidant

 For women in their menopause, because they are high on phosphorous

 For those intollerant to nickel, because white corn contains an insignificant   
 amount of nickel

 To keep blood sugar in check, since white corn has medium glycaemic index 

 To keep cholesterol in check, because they are rich of fibers

 For people suffering from diabetes, because sorghum has a low glycaemic index

 Because superfoods give them even more benefits



Traditional Methods, Ancient 
grains and scientific wisdom to 
create a healthy gourmet pasta.

Natural Sorghum

White corn in purity

Sorghum and beetroot

White corn, turmeric and 
pepper 

White corn and spirulina

Stelline
Torcetti

Fusilli
Conchiglie
Maccheroncini
Stelline

Torcetti

Fusilli
Maccheroncini

Conchiglie

The traditional methods make the pasta even tastier and more nutrient.
The long desiccation period, with low temperatures, helps to preserve as well as possible 
the nutritional values.
The bronze drawing makes the pasta rough and perfect with every seasoning.

These kinds of pasta have been chosen even by famous Chefs for their taste and don’t 
overcook.



Why should you choose
Nutracentis?
Because it is nutrient and healthy!

Sorghum

White Corn

Because is traditional and tasty.

Because it is 100% italian, biological and certified.

Because it is made only by water and wheat, with no additives and 
emulsifiers.

Because it doubles its weight when cooked.
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Organoleptic characteristics and 
nutritional properties of each grain

Nutritional values for 100gr worth of product

Nutritional values for 100gr worth of product

ENERGETIC VALUE

PROTEINS
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 OF WHICH SUGAR
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 OF WHICH SATURATED

FIBERS

SALT

IRON 

PHOSPHOROUS
B1 VITAMIN (TIAMINE)

B3 VITAMIN (NIACINE OR PP)

9,6

77
0

3,3
0,5

6,3

0,006

4,4

287
0,2

2,9

16,4

22
28,8

0
4,7

2,5

0,1

55

41
19

18

%

%
%

%
%

%

%

%

%
%

%

g

g
g

g
g

g

g

mg

mg
mg

mg

329 Kcal/1377 Kjoule
% VNR*

*NRV Nutrient reference values, cal-
culated for a healthy Proteins adult 
upon consuming 2000Kcal a day.

SORGHUM

WHITE CORN

Sorghum is an ancient grain, rich of nutrien-
ts and benefical properties

White corn is an ancient and precious cereal. It does not overcook. 
It is ideal for gourmet and healthy recipes.
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*NRV Nutrient reference values, cal-
culated for a healthy Proteins adult 
upon consuming 2000Kcal a day.



Scientific evidences

The added value of SUPERFOODS

BEETROOT   
It brings iron, anthocyanins and 
flavonoids. It is ourc of both B1 
and B3 vitamins.

TURMERIC AND PEPPER  
It has anti-inflammatories and 
pain killer properties. The black 
pepper makes it bio-available.

SPIRULINA
It has antiasthenic and immu-
no-stimulant properties and it 
betters blood’s oxygenation.

NATURALLY GLUTEN-FREE
Traditional worshop divided in two parts: one is gluten-free, the other is not. It is assured that there is no wheat contamination.

HIGH FIBERS CONTENT FOR A HIGH DIGESTIBILITY
Our pasta is easy to digest due to its high fibers and starch content. Compared to a pasta made from wheat or any other vege-
table, including legumes, it doesn’t swell you, it doesn’t cause intestinal distress, it doesn’t produce post-lunch drawsiness and 
it fills with lesser quantities. It is perfect for an everyday consumption and also in weight-loss programs and and both during 
training periods and before a challenge. 

High digestibility also means easing the intestinal transit and the main consequence is a 
perfectly functional immunitary system.

White corn fibers are tripled when compared to 00 type wheat, 1.5 times higher when 
compared with integral wheat and more than tripled if compared to yellow corn.

LOW GLYCAEMIC INDEX IN SORGHUM, MEDIUM GLYCAEMIC INDEX IN WHITE CORN
Sorghum – low GI: it has a low glycaemic index (35-47), this means that it is digested more slowly, making its sugar relase 
slower and more gradual. The low IG is fundamental for those suffering from diabetes and has an imbalance in insulin pro-
duction. An important comparison can be made using sugar: in sorghum it is not traceable, in 00 type wheat it amounts to 2 
g for every 100g.

White Corn -Medium GI: It has a medium GI (55), equal to a semi-integral rice and, even if its release is slightly faster, 
it does not generate drawsiness. Regular wheat has a GI oscillating between 76 and 82, with an instantaneous raise of Blood 
sugar when consumed, since it stimulates pancreas’ production. The high GI aliments are to avoid during the evenings because 
you can’t burn them off while sleeping (and from this fact was born the common ground saying not to eat carbs at dinner).

Our pasta is perfect even if eaten in the evening.

LOW NICKEL CONTENT IN WHITE CORN 
White corn has a very low nickel content: 0,07 mg/kg, an insignificant amount; 00 type, integral and yellow corn wheat con-
tain from 6 to 30 times that amount. White corni s a healthy cereal, rich of fibers, source of iron and B6 vitamin, low on sugar, 
very low on nickel. It is a cereal which is perfect for a daily-based consumption, event during special diets.



SORGHUM’S ANTI-INFLAMMATORY PROPERTIES (Journal of Medicinal Food study)
A trudy of the “Journal of medicinal food” has compared the content of polyphenol in sorghum bran and in other vegetables. 
The varieties with the highest tannin content have been proven to be more efficient in reducing inflammations.

Polyphenols: in sorghum’s shells there are between 23 and 64 milligrams. Blueberries contain 5 mg, while pomegranate con-
tains 2-3,5 mg.

DIABETES AND OXIDATIVE STRESS: SORGHUM IS A VALIANT ALLY
Studies were divided into those that investigated the effect of sorghum on chronic disease and those that investigated other 
effects of sorghum on health. There was evidence that the consumption of sorghum attenuated blood glucose responses and 
decreased the expression of markers of oxidative stress.
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Low glycaemic index, controlled sugar assumption and an essential element for sport-
smen, people affected by diabetes and pregnant women.

these authors indicated that hydrolysis index is a good a predictor of glycemic response

GI = 39.71 + (0.549 HI)

Dott. Meera Manchanahally S, In-vitro kinetics of starch digestion

HIGH IRON CONTENT
Sorghum contains 55% of iron’s daily need and white corn contains 17%.
Iron is an essential element for everyone, from the growing phases until the meno/andropause, passing through sports and 
aggressiv drug therapy susteinance. It is contained in vegetables and, rarely, in creals. It is an ideal aid for anemic people or 
those passing through stressful times. Consumption of our pasta is also excellent for kids and adolescents while growing and 
studying.

Sorghum contains 55% of iron’s daily need, equal to 4,4 mg, the highest quantity for cere-
als. Common 00 type wheat contains only 10%.

White corn has 17% of iron NRV*, equal to 2,4 mg.

HIGH PHOSPHOROUS CONTENT
Sorghum’s phosphorous contenti s 41% of the daily need and white corn has 32%.

Phosphorous is essential to assimilate calcium and to produce the energy dedicated to 
mind concentration and memory.

HIGH ANTIOXYDANT CONTENT
Sorghum is high on polyphenols and tannins.
White corni s high on polyphenols.oli

Nutracentis pasta’s specific contribu-
tions



100% ITALIAN AND CERTIFIED PRODUCTION CHAIN
Bioagricert certificate (inspection body authorised by the Ministry of agriculture, food and forestry policy (www.bioagricert.
org/it/ ) for every step of the chain:

Sowing
Growth
Threshing
Milling

Exclusive post for gluten free wheat milling and pasta making (sorghum and white corn)
Exclusive purchase of certified bio raw material from an entity recognised by the Ministry. There is no intermediate passa-
ge: they are purchased directly from farmers and a direct control of farming techniques.
Direct negotiations is a fundamental element to mantain economical balance with farmers. Nutracentis agrees and plans the 
production with farmers to uphold an ethical and susteinable economy for everyone. No research of low cost raw materials 
abroad means no blackmail to farmers and no downward trend in prices.

FROM SOWING TO PASTA MAKING

Sowing

Only ancient grains not genetically modified (great resistance to droughts and to adverse wea-
ther because they did naturally adapt though millennia). 
Fields between Cremona and Mantova (far from high/medium traffic roads and far from indu-
strial installation)

Growth

The fields are not irrigated for environmental sustainability and to avoid contamination.

Treshing

Milling

Integral grinding of the wheats in a mill close to the fields.
Low environmental impact for transportation
Bimestral grinding

The wheat, as soon as it is milled, is entirely different from the one sitting in silos for months; its structure is earthier (/
full-bodied) to the touch and it can be regognised by smell.

Pasta making in 7 days from its milling

The wheat is fresh. In isn’t preserved in silos for months like industrial wheats are (also 
avoiding any risk of mold growth).

Pasta making workshop: La Romagnola di San Biagio di Argenta, FE

Pasta making methods – desiccation and drawing roles

TRADITIONAL BRONZE DRAWING
Traditional pasta making makes pasta rough, porous, full-bodied and opaquely and intensely colored. It uses a slow speed 
bronze drawing to safeguard the nutrients not heating the dough.
Industrial pasta making makes pasta smooth, lucid and often thin. It uses a high speed teflon drawing, that has negative 

Productive methods and production 
chain



consequences on the taste and organoleptic properties;

It can work only on homogeneous agglomerate, meaning on stronger an amalgamated 
dough.
To obtain a stronger dough, high proteic and gluten content wheat are used.
The high speed contact heats the dough, activating a nutrient degradation process.

SLOW DESICCATION BETWEEN 19 AND 34 HOURS AT LOW TEMPERATURE
Our desiccation: it lasts between 19 and 34 hours. It uses low temperature, lower than 40°, so the pasta can mantain intact all 
the nutritional ad organoleptic qualities. The pasta dries, loses all its water and stays firm, ready to be rehydrated in your pot.
Pasta’s ingredients are wheat and water. Water quantities and desiccation lenght may vary due to wheat’s humidity, different 
in every production.
A natural balance, deeply different from industrial pasta making. Industrial doughs, since they are processed in huge quanti-
ties, require the usage of E471 emulsioner, monoglycerides diglycerides of acid fats. This chemical compound is formed from 
glycerol and enzimes taken from pigs’ pancreas; it is rare that the ingrediants are entirely vegetal. The industrial dough is also 
enriched by starch and gluten to further aggregate the dough and better the firmness when cooked.
Industrial pasta making uses a quick high temerature desiccation: it lasts a top of 3 hours and has a 120° temperature.



AGRICULTURA BIOLOGICA spawns out of the need to give a firm 
answer to the awareness that food is extremely important to people’s 
well-being and health. The heart of this project is to study the correlation 
between different kinds of food to offer true benefits and going beyond 
the world of vegan and gluten-free food.

Scientifical knowledge is the cornerstone of our work. Biological Agri-
culture works closely with universities, research centres and hospitals to 
keep on bettering our products and to test them rigorously.

The rediscovery of ancient grains, united with non-industrial pro-
duction methods and an accurate selection for manufacturers and food-
stuff make our products unique. Aside for our line of dry pasta (Nutracen-
tis), we produce a selection of extracts and decoctions (AB Juice) and a 
brand of energy bars (Essenziale).

OPERATORE CONTROLLATO
N. P57H
ORGANISMO DI CONTROLLO
AUTORIZZATO DAL MIPAAF
IT-BIO-007
AGRICOLTURA ITALIA

Agricultura Biologica srl - Via Veneto 40 - 24067 Sarnico BG, Italy

Tel. +39 (0)35 19968744 - info@agriculturabio.com 

www.nutracentis.com


