
BUNGE’S WHEAT INGREDIENTS 
offer many benefits to the product developer.

As consumers demand better nutrition, food companies are pushing 

the limits to create products that taste great and are healthy for  

you. The benefits of choosing whole grain bulgur wheat and wheat 

bran are clear, from a lower risk for chronic illnesses such as heart 

disease, diabetes and cancer, to reduced glycemic response, weight 

management and digestive health. Whether you are reformulating 

existing products or creating something new, Bunge’s line of bulgur 

wheat, wheat bran and germ can help you meet your functional 

and labeling requirements.

Bunge’s line of heat treated and toasted wheat 
germ and bran ingredients are used in a variety of products,  

including mixes, cereals and baked goods. Heat treatment  

inactivates natural enzymes,  

giving our wheat bran  

and germ a longer  

shelf-life. Toasting 

them even further 

allows us to offer a variety of flavor profiles from 

lighter to more intense. In addition to enhancing  

nutritional profile, our wheat bran and germ give piece 

identity and naturally enhance the flavor of the  

foods they are added to.

Bulgur wheat is a whole grain cereal food traditionally found  

in Middle Eastern and Mediterranean cuisines. Due to its  

light, nutty flavor and quick-cooking properties, it has  

found numerous applications in North America,  

including hot cereals, soups, stuffings, snacks, batters  

and breadings, bread and other baked goods. Its 

high fiber content also makes it a nutritious substitute 

for rice or couscous. Bulgur wheat is made by 

par-boiling and drying wheat. This process allows it to  

hydrate readily when added to water, and has made bulgur 

wheat an ingredient of choice in famine relief blends.

Typical compostion of Wheat Kernel Fractionsa

Parameter Whole wheat Pericarp Aleurone Layer Brana Starchy Endosperm Germ 

Weight 100% 9% 8% 17% 80% 3% 

Ash 1.5% 3% 16% 9% 0.5% 5% 

Protein 12% 5% 18% 11% 10% 26% 

Lipids 2% 1% 9% 5% 1% 10% 

Crude fiber 2% 21% 7% 14% >0.5% 3%

Other carbohydratesb 82% 70% 50% 61% 88% 56%

a includes paricarp and aleurone layer, b Calculated 


