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their consumption of wheat 

that there is in most cases no clear organic explanation.

Causes and prevention of health problems related to 
grain consumption

What is gluten?

Where do we 
stand in 2024?

Wheat,  
bread,  
gluten  
and  
health:
by Em Prof Fred Brouns, Maastricht University, Netherlands; Prof Peter Shewry, Rothamsted Research, 
Harpenden, UK & Prof Daisy Jonkers, Maastricht University Medical Center, Netherlands
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Gluten and Celiac Disease (CD)

Complexity of the complaint pattern

Wheat allergy

Gluten or wheat sensitivity?

Figure 1: Schematic overview of bread wheat composition 
and components that may be involved in health complaints. 
*The protein content of wheat may vary significantly due to 
environmental, and fertilizer use circumstances.

It All Depends on the Grinding
Solutions for Feed Mills and Milling Companies

� tietjen-original.com/en�Tietjen Verfahrenstechnik GmbH | Germany  

 Hammer mills

 Feeding devices

 Grinding systems

 Dust explosion protection
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Do non-gluten components trigger adverse reactions?

sensitivity. 

When does non-celiac wheat/gluten sensitivity occur?

Figure 2: The strong similarities between symptoms that patients 
report when self-diagnosing and symptoms of other gastrointestinal 
disorders makes it difficult to make a rapid and correct diagnosis. 
Dysbiosis = abnormal intestinal flora (microbiota). NCWS: Sensitivity 
to wheat in the absence of CD, NCGS: Sensitivity to gluten in the 
absence of CD

SETS THE STANDARD 

IN SQUARE SILOS

Location:       Application:

Rosche, Germany      Bio grainhandling and flour 

Capacity 

5.700 m³ 

Project details 

Bins 

51

Width

11 m 

Length

35 m 

“The biggest challenge during installation was working 
simultaneously with the concrete builder. This required 
good cooperation and planning. The installation went 
smoothly, with a great result. And so we contributed to 
one of the most modern bio-mills in Europe.”
Dennis Haman, Project leader

Bauck Mühle, Germany
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usually present within a very short time after consumption (minutes 

cells in the intestines in some of these patients shows that further 

(References available upon request)

Table 1:

Celiac disease (CD) Wheat allergy (WA) NCWS/NCGS

Prevalence 0.6-2%,  mean�1%, more in women than 
in men (ratio 2:1 - 3:1).

Ca. 0.25% 6.2% to 13%*.

Time to complaints Weeks to years Minutes to hours Hours to 2 days

Gut surface damage Almost always Not observed Not observed

Symptoms

Are you ready for 
substantial reduction
in batch time ?

alfraequipment.com/en/Intro-ADA

KSE Group specializes in dosing & weighing systems and smart 
automation software for the nutrition and solids industry. 
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