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Health promoting compounds promote Fusarium
head blight resistance in cereals
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Besides starch, gluten, and fibers, cereal grains also contain compounds which
sustain and promote human health. Several breeders develop cereal varieties
with enhanced contents of health promoting compounds (HPCs) such as

carotenoids and anthocyanins in wheat.

The favorable effect is, at least in part,

due to antioxidant activities. Yet, antioxidants play also major roles in plant
resistance. In the present, we study the impact of HPCs on Fusarium head
blight resistance (FHB) in wheat.
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Fig. 3: Flour of a variety with low lutein
content (left, cv. Lona) and of a lutein
rich cultivar (right, cv. Toronit). Lutein
is the main carotenoid present in wheat.
Lutein confers a yellow coloration to the
flour. Lutein content can be measured by
colorimetry. The  measurement is
performed according to the CIE b*
standard.
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Fig. 4: Relationship between flour
yellowness (measured as CIE b*) on
resistance against kernels infection. A
yellower flour was linked with enhanced
resistance against kernel infection,
indicating that lutein contributes to
resistance against FHB.
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