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THE NEW NATURAL CEREAL
Organic Tritordeum is a new cereal, born from the combination of durum wheat (Triticum durum)
and wild barley (Hordeum chilense), discovered by a team of Spanish researchers who had been
working to give the world a good, easy to digest and adaptable grain and a high-yield, resistant
crop.1

GOOD FOR THE ENVIRONMENT AND GOOD FOR US
Tritordeum is sustainable thanks to its low environmental impact when farmed. This robust
plant can survive extremely hot temperatures and requires little water and fertilizer.
Not a GMO, but rather a new species that was cultivated naturally and registered at the
Community Plant Variety Office (CPVO) of the European Union.
Tritordeum is grown organically in Italy and is 100% traceable since it comes exclusively from
farmers who have been selected and authorized with a special licence. The origin of each lot
of this grain is thus easy to identify.2
It has a high content in oleic acid (the most important in the Mediterranean diet, that improves
cardiovascular health).2
Tritordeum boosts the immune system and encourages the right balance of intestinal flora
because it contains more fibres and fructans compared to other grains.2
Easier to digest, compared to normal wheat; it contains lower levels of the gluten proteins
that cause coeliac disease and non-coeliac gluten sensitivity.3
It’s rich in lutein, an antioxidant that protects our eyes from the sun and the risk of
ophthalmological diseases.4

IDEAL FOR HEALTHY, LIGHT, DELICIOUS MEAL
A versatile ingredient, Tritordeum can be used in a wide range of recipes, such as those for
traditional baked goods, fresh pasta and elaborate desserts and pastries.2
It’s also a great alternative for those who wish to reduce their gluten intake and those who
have wheat allergies, though not suitable for people with coeliac disease.3
Flour made from Tritordeum is sweet and unique, with a pleasing golden color.4
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