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Statement of the Problem: In recent years, cereals have been rediscovered by the consumers and with them, local dishes such 
as cuccia, a Sicilian durum wheat soup, representing a good source of nutraceuticals and oligoelements are also discovered. 
In fact the use of whole grains of wheat allows the inclusion in the diet of protein, carbohydrates, dietary fiber, vitamins and 
minerals. The aim of the work was the chemical characterization of Sicilian durum wheat cultivars to be allocated for the 
production of cuccia.

Methodology & Theoretical Orientation: The whole kernels of 4 varieties of durum wheat (2 modern Simeto and Archangel 
and two traditional Russello and Timilia), were subjected to chemical analysis: ashes, proteins, fat, carbohydrates, mineral 
content (Na, Fe K, Ca, Mg, Mn) vitamins A and E content.

Findings: On average of the 4 accessions, the ash content was equal to 1.68, the proteins and fats 12.9 and 1.98 g 100 g-1 DM. 
The content in Vitamin A was 0.5 µg 10-2 g DM and Vitamin E 60.7 µg 10-2 g DM. The cv Russello showed the highest content 
in protein (13.6 g 100 g-1 DM), manganese (62.5 mg Kg-1 DM) and Vitamin A (0.6 µg 10-2 g DM).

Conclusion & Significance: The cuccia is a good source of vitamins and minerals. Among the accessions “Russello”, different 
from modern varieties, could be devoted for cuccia preparation. It also important to note the difference in the nutritional 
composition between the whole wheat grains, used for the preparation of Cuccia, and semola, purified fraction used for the 
preparation of bread and/or pasta without the biomolecules naturally occurring in the pericarp and in aleuronic fraction of 
the kernel.
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