
H I G H - Q U A L I T Y
W H O L E  G R A I N  P R O T E I N  
C O N C E N T R A T E -  

produced from non-GMO wheat grains grown in the 
Baltics, EU origin, rich in fiber, after fermentation.

Control sample with vanillin

Samples

Day 0 Day 5 Day 0 Day 5 Day 0 Day 5

Structure 
(hardness), N

29.30

27.14

29.50

25.41

19.21

24.47

18.8

18.6

18.7

14.4

18.6

17.2

17.2

17.3

17.0

13.6

16.5

15.0

9.48

8.18

7.84

8.22

7.91

7.58

9.51

8.11

7.75

7.98

8.13

7.62

0.845

0.837

0.850

0.802

0.856

0.836

0.840

0.843

0.842

0.789

0.826

0.807

Moisture, % pH aW

5% 2 WHEAT with vanillin

10% 2 WHEAT with vanillin

Control sample with cocoa

5% 2 WHEAT with cocoa

10% 2 WHEAT with cocoa

Control sample with vanillin

Samples

Color DAY 0 Color DAY 5

70.53

68.07

65.51

25.94

29.73

33.47

-4.63

-2.50

-2.10

7.74

6.75

6.14

27.61

25.93

23.77

9.80

11.86

13.48

70.95

68.45

66.13

26.26

30.84

35.1

-4.65

-2.45

-1.64

7.53

6.82

6.25

28.01

24.36

22.22

8.53

11.86

13.43

5% 2 WHEAT with vanillin

10% 2 WHEAT with vanillin

Control sample with cocoa

5% 2 WHEAT with cocoa

10% 2 WHEAT with cocoa

Application – 

C U P C A K E S

L* 
(lightness)

a* 
(green-red)

b*
(blue-yellow)

L* 
(lightness)

a* 
(green-red)

b*
(blue-yellow)

Moisture,
% -
6

pH -
4.01

Water activity
(aW) -
0.434

Protein
composition
in the product -
60-65% 

According to experiments - the optimal 2 WHEAT 
content by physical and sensory parameters
is 5-10% of the total flour. If the quantity of flour in the 
recipe is replaced by 2 WHEAT of 5%, the protein content 
may increase by ~ 33%.

The amount of 2 WHEAT added is of the total amount of flour.
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Dietary fiber
composition
in the product -
17% 

Total amount of
amino acids - 60% 

Contains 
all essential 
amino acids



E F F E C T  O F  A D D I T I O N  O F  
2 W H E A T  G R O U N D  R A W
M A T E R I A L  O N  D O U G H :

The 2 WHEAT mixes into the dough very well and forms 
a dough-like control, it also binds into the dough and is 
practically invisible.

E F F E C T  O F  A D D I T I O N  O F  
2 W H E A T  G R O U N D  R A W  M A T E R I A L  O N  
F I N I S H E D  P R O D U C T :

Cupcakes with vanillin are moister, less crumbly compared to cupcakes with cocoa.
Control cupcakes with cocoa have a very crumbly texture, but cupcakes with 5% and 
10% 2 WHEAT hold together better, although they also remain crumbly when stored.
For cupcakes with vanillin, adding 5% and 10% 2 WHEAT makes the color darker, but 
adding it to cupcakes with cocoa makes the color lighter.
Adding 2 WHEAT did not a�ect shelf life - it was the same as Control samples. Shelf 
life was 9 days at room temperature, using PP packaging until the first signs of mold 
appeared. 

5%
2 WHEAT

10%
2 WHEAT

5%
2 WHEAT

10%
2 WHEAT

with vanillin with vanillin with cocoa with cocoa

“I.S.D.” SIA
Baldones street 2, Iecava, Bauska Municipality, Latvia, LV-3913
VAT No. LV40003356850 
E-mail: nora@2-wheat.com
Phone: +371 67896322

P R O D U C E R :

Control 
with vanillin

5% 2 WHEAT
with vanillin

10% 2 WHEAT
with vanillin

Shape,
appearance

Surface - 
evaluation of 
the crust

Porosity and 
softness

Aroma

Taste

Aftertaste

S E N S O R Y  E V A L U A T I O N  
O F  C U P C A K E S  W I T H  
V A N I L L I N

Structure,
pulp elasticity

3,5

3

4

4,5

5

C U P C A K E S  W I T H  
V A N I L L I N  L I K I N G  
R A T I N G  

Control

5%
2 WHEAT
with vanillin

10% 
2 WHEAT
with vanillin
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C U P C A K E S  W I T H  
C O C O A  L I K I N G  
R A T I N G  

Control

5%
2 WHEAT
with vanillin

10% 
2 WHEAT
with vanillin
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S E N S O R Y  E V A L U A T I O N  
O F  C U P C A K E S  W I T H  
C O C O A

Control 
with cocoa

5% 2 WHEAT
with cocoa

10% 2 WHEAT
with cocoa

Shape,
appearance

Surface - 
evaluation of 
the crust

Porosity and 
softness

Aroma

Taste

Aftertaste

Structure,
pulp elasticity
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