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Comparative investigations on nutritional compositions of organic and conventional grown cereals and their 
relationships

With aim to find out the influence of organic farming on cereal quality properties, a comparative analyses were conducted 
on nutritional composition on selected cereals-wheat, rye, barley, oat and millet, which were grown by organic and 

conventional farming in three locations. Standard methods of analysis were applied in the analyses on the value of ash, dry 
matter, protein and fat. Standardized enzymatic-gravimetric methods-the Megazyme Total Dietary Fiber Kit and mixed-
linkage β-glucan assay kit (Megazyme Ireland) were used in the analyses of the value of total dietary fiber (TDF) and its 
compounds-soluble dietary fibre (SF), insoluble dietary fibre (ISF) and β-glucans. Cereal kind-farming method by chemical-
technological trait biplot analysis was also applied within R 2.9.0 program environment (R Development Core Team, 2010) to 
investigate associations between average value of the particular cereal nutrients and farming type.

In comparison with the conventionally grown cereals, some of the organic grown cereals have shown a significant increase 
in the value of ash, crude protein, and fat as well as of the value of TDF and ISF (%,db), while some of the cereals exhibited 
increase in the value of SF (%,db). There was no change in the β-glucan value of some particular cereals grown either by organic 
or conventional farming. Positive and negative associations between average values of analysed nutrients, TDF, ISF and SF and 
β-glucans and cereal farming type are discussed. It was pointed out the efficiency of organic farming for particular cereals in 
regard to examined chemical-technological traits for their improving, what is of importance for breeding programs, agronomic 
practice and food processing industry.
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