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Cereal and pulse crops are staple foods that provide essential nutrients
to many populations of the world. Traditionally, whole grains were
consumed but most current foods are derived from refined fractions of
cereal and pulse crops. Consumption of processed or refined products
may reduce the health benefits of food. In wheat-based processed
foods, for example, the removed 40% of the grain (mainly the bran and
the germ of the wheat grain) contains the majority of the health
beneficial components. These components, particularly non-essential
phytochemicals such as carotenoids, polyphenols, phyt



