
An open letter to the California Wheat Commission    March 20, 2014 
 

There is no doubt remaining that our most basic foods, wheat, rice and corn, need to be 
presented in the whole grain form to be healthful. When bran and germ are removed from these 
grains in a refining process, they loose their ability to protect the cardiovascular and digestive 
systems in the body; chronic diseases are the result (1). 

When grains are indeed presented in the whole grain form, extra vigilance is required to 
guard against toxic chemical contamination, during the production from the seed planted to the 
final milling of whole grain flour. The clearest path to avoid toxic chemical contamination is by 
choosing an entirely organic system that can be certified. 

The current system is skewed heavily towards the production of refined grains that lack 
bran and germ, which are produced conventionally and risk contamination with toxic processing 
chemicals. Production of whole wheat flour in this system is less than a mere 5% of the total (2). 
The widespread acceptance of wheat foods is in jeopardy. There are only two main components 
left in refined flour: starch and protein. Both have been vilified first as carbs in the Atkins Diet 
and more recently as gluten in gluten-free diets, respectively. The net result is a decreasing per 
capita consumption of wheat. Indeed the times when per capita consumption increased were 
when whole grain wheat was provided out of economic necessity in the 1940s, and when the 
healthfulness of whole grains was appreciated between 1970 and 1995 and briefly after the 2004 
USDA guidelines were published (3). The specific demands of the refined flour industry have 
restricted the diversity of wheat types available to consumers. For example, spelt is currently 
produced as a minor crop, whereas it would be ideal for stone milling to whole wheat flour for 
bread, as it was prior to the vogue for refined flour by the roller milling process.  
 Bearing all this in mind, a significant number of organic farmers in California are 
increasingly growing wheat and other grains for the production of whole grain products. These 
grains are at the beginning of production in an organic system of rotation with cash crop legumes, 
as well as vegetables and animal grazing. Such a system will build the soil for the future. 
Organically built soil supports a rich micro-flora, such that the crops are well nourished and 
more likely to resist disease. Irrigation for organic wheat is minimal or unnecessary when the 
variety is appropriately chosen, from the landrace varieties in existence before 1880, or from a 
modern variety specifically bred for the organic non-irrigated system. Yields under these 
circumstances are likely to be sustainable and reasonable rather than bonanza. Organic wheat can 
thus be grown sustainably, economically, and healthfully. 
 Unfortunately these new organic wheat farmers are faced with the financially formidable 
task of building their own grain-handling infrastructure. The currently available wheat handling 
is almost exclusively available to the large-scale conventional wheat growers. It is imperative 
that we address this imbalance of resources available to the organic wheat farmer. 
 I would urge the following leadership from the California Wheat Commission to further 
encourage the production of organic whole wheat in California: 
 
- As soon as possible, to organize a meeting of California organic wheat farmers, organic wheat 
handlers, and organic whole wheat food producers, with a view to establishing regional organic 
whole grain handling, and encouraging investment in this infrastructure. 
 
- Diversion of some research funds towards the quality evaluation of whole wheat products, 
since the current evaluation methods are skewed towards refined wheat products. 
 
- Organic wheat farmer representation on the California Wheat Commission 
 
Monica Spiller. March 20, 2014 
www.wholegrainconnection.org  
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