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Collective evaluation
of the quality of wheat
populations: the paysblé
project

Over the course of three years, enthusiasts
met at least five times a year to compare
the quality of wheat populations.
This information sheet describes the
methodology and results of this collective
experiment.

The Triptolème association and the PaysBlé project
The Rete Sementi Contadine (RSP, “Farmer Seed Network”) brings together farmers, including some farmer-bread makers: the latter figures work along the entire production chain, from the wheat grains to the
bread [1]. Through their involvement with the diversity of the wheat varieties that they use to make bread,
they hope to get consumers to take the same interest in the composition of their breads as they do in the
grape varietals of their wines. Triptolème is among the organizations which belong to RSP: it is made up of
farmer-bread makers who have organized around the selection of ancient varieties and populations which
optimize their products.
The close contact that farmer-bread makers have with their customers means that challenges related to the
sensory qualities of their products take on crucial importance. The quality of their breads varies based on the
year and genotype of the harvested grain and the method of processing. While millers aim to adapt their
flour to the needs of bread makers, providing a product with uniform quality, farmer-bread makers are forced
to adapt their breads to the flour they produce.
To better satisfy the demands of their customers, farmer-bread makers have to improve their knowledge of
the selection, cultivation and processing of wheat populations. Information on specific details of bread making from ancient varieties can improve these practices. To meet this need, the PaysBlé project was established (ASOSC, 2012). The initiative brings together INRA (UMR BAGAP), ITAB, PolyTech and Triptolème.

Initiative undertaken to improve knowledge about wheat
populations
A participatory approach led to the drafting of a protocol that is reviewed every year to account for unexpected occurrences, whether caused by humans or by the climate.
This project therefore sought to achieve a “thorough evaluation” of wheat, from the grains to the breads.
Examination of the relevant literature reveals that three factors are potentially involved in producing a
bread’s sensorial qualities (genotype, environment and bread making techniques), although no study has
concerned itself with the interaction of these elements. This project aimed to respond to that shortcoming by studying the relative influence of those factors on sensorial quality at three stages of bread production: in the field (agronomic behavior of the wheat), in the mill (technological behavior of the dough)
and in the oven (sensorial characteristics of the bread).

Methodological results
A technical guide was drafted to assess the suitability of wheat populations to bread making; this guide further
serves as an aid in evaluating experiments on populations. Based on the BPEA evaluation system, it uses both
text and figures to illustrate the different stages of bread making and the characteristic rheological descriptors.
Images allow anyone who consults the guide to reproduce the experiments in his or her own oven. This
“standardization” of evaluations allows for comparison of the suitability of different varieties to bread making.
At least three times a year for three years, partners in the project met for tastings of sourdough bread made
with different flours from wheat populations. These exchanges enabled participants to produce a protocol for
sensorial evaluation, called Napping. This is a method of measuring sensorial differences based on individual
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perceptions. Evaluators are asked to group samples according to their similarities and differences. These tastings
led to the collection of a great number of descriptors, which were analyzed in order to define typical local
combinations of wheat variety, environment and bread maker.

Scientific results
Experimentation concerned three significantly different varieties grown in different environments.
Observations were made from the growing of the grain to the making of the bread in order to test the
effect of genetic diversity on the stability of quantitative and qualitative performance. The results confirm
the hypothesis for agronomic characteristics: sensorial qualities depend on the environment and on bread
making practices for population varieties for which adaptation to particular local conditions would seem
to be a factor of stability.
From the results emerges an image of “panicle-like localities,” in that specific combinations of
environment, genotype and bread making practices significantly affect the final quality of breads [2].
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Figure 1: extract from the publication Association Triptolème - Descripteurs, évaluations et notation des essais de panification

Figure 2: Bread tasting in PaysBlé project.

