HEALTHY PASTA MEALS

A Oldways Scientific Consensus Conference

Nutrition Science, Pasta Meals, and the Healthy Mediterranean Diet
including
A Celebration of Healthy and Delicious Meals with "Pasta and Its Partners”

Organized b_y
Oldways Preservation Trust

~ February 16-18, 2004 ~ Cavalieri Hilton Hotel ~ Rome ~

Program and Schedule of Activities

Monday, February 16

WHEAT, PASTA AND M EALS —
L ONG-TIME PARTNERS FOR LONG-TERM HEALTH

9:00 — 1:00
MORNING SESSIONS
LOOKING AT THE BIG PICTURE

Chairman: K. Dun Gifford, JD
President, Oldways Preservation Trust (Boston)

9:00 — 9:10 Official Conference Welcome
Italian Government Officials

9:10 — 9:30 Conference Context : Fad Diets Meet Diet Facts

Pasta meals are simultaneously ancient and contemporary; thousands of years ago our ancestors
ground their dried wheat and mixed it with water to make a wheat paste, and then boiled it to eat with
meals. Today’s families and chefs welcome pasta to their tables for its fine tastes and familiar conven-
ience, just as nutrition scientists recognize pasta meals for their place in healthy eating patterns such as
the "gold-standard” Mediterranean Diet.

Some currently popular fad diets claim that pasta and other carbohydrates do not promote health,
which is stirring up media and consumer confusion.

This high-level scientific conference will review the state of the nutrition science knowledge, and
based on that knowledge, agree on a consensus statement that reassures consumers, health profes-
sionals, and journalists about the healthy pasta meal.

K. Dun Gifford




9:30 — 9:50 A Welcome from Our Host Country
Professor Ferdinando Romano
President, National Institute for Food and Nutrition Research [INRAN] (Rome)

9:50 — 10:10 A Thousands Years of “Macaroni Meals”

Pasta came to us from macaroni — but where did macaroni come from? Can we identify the first hu-
mans who ground their wheat into flour, added water to make a dough, cut the dough into manageable
shapes, and dried it in the sun?

Clifford A. Wright

Culinary Historian, Cookbook Author and Food Writer. Books include A Mediterranean

Feast: The Story of the Birth of the Celebrated Cuisines of the Mediterranean from the

Merchants of Venice to the Barbary Corsairs (Santa Monica)

10:10 - 10:30 Carbohydrates, Pasta Meals, Public Health, Epidemiological Su rveys
Carbohydrates are one of three macronutrients in the human diet, and have been so, down through
millions of years of human evolution. Virtually all national and international guidelines for healthy eating
recommend that carbohydrates provide more than 50 percent of daily calories. Do current epidemiol-
ogical surveys suggest otherwise for population-wide guidance?
Gabriele Riccardi, MD
Professor and Chief, Diabetes Unit and Professor, Endocrinology and Metabolic Dis-
eases, Federico Il University (Naples)

10:30 — 11:00
Coffee Break

11:00 - 11:20 Updating the History and Suggesting the Future of the Glycemic Index
David Jenkins first proposed the concept of a glycemic index in 1981 as a technique to classify car-
bohydrates according to their impact on blood glucose concentrations. This concept seeded many
spawn, which have dramatically increased understandings of the relationships of dietary patterns to in-
sulin-related diseases.
David Jenkins, MD, PhD, ScD
Professor, Canada Research Chair in Nutrition and Metabolism, University of Toronto
(Toronto)




11:20 - 11:40

11:40 — 12:00

12:00 - 1:30

A Big-Picture Snapshot of Pasta and its Partners on the Plate
We humans do not eat macronutrients, or single ingredients; we eat meals, or else things like sand-

wiches and toast. We almost never eat carbohydrates “solo,” but add other macronutrients, such as fats
and proteins. We eat pasta, for example, with olive oil, tomato sauce, vegetables, and herbs.

Lydia Bazzano, MD, PhD
Harvard Clinical Fellow Internal Medicinelw_E_ieth Israel Deaconess Hospital (Boston)

Consumers, Fad Diets, and Diet Fads of the Past

“Fad: a short-lived fashion or craze; an exaggeratedly fussy attitude, especially about eating or not
eating certain kinds of food.” Webster's Dictionary

Diet fads of our past include the Cabbage Soup Diet, Grapefruit Diet, Beverly Hills Diet, Scarsdale

Diet, Air Force Diet, and others more exotic. Today’s fad diets of-the-moment include the Atkins Diet
and the South Beach Diet.

Sara Baer-Sinnott
Executive Vice President, Oldways Preservation Trust (Boston)

Susan Herrmann Loomis
Author of many books including Italian Farmhouse Cookbook, Great American Seafood
Cookbook, French Farmhouse Cookbook; Cooking School proprietor; and regular con-

tributor to The New York Times, Bon Appétit, and Metropolitan Home. (Louviers,
France)

Panel Discussion and Q&A : Pulling the Strands Together

Most things interesting are complicated, and the subject of pasta meals is a good example. It
weaves together awareness of nutrition science (like glycemic issues); of the practicality of how peo-

ple eat (like meals); of awareness of the herd mentality of fads; and of the pleasures of a really good
meal.

Moderator:
Dennis Redmont
Bureau Chief, Associated Press (Rome)
Commentaries:
Giorgio Calabrese, MD
Professor of Human Nutrition, Catholic University of Piacenza; Vice President,

INRAN Scientific Advisory Board; Member, Board of Directors, European Food
Authority [EFSA] (Asti)

John Foreyt, PhD

Professor, Department of Medicine; Director, Behavioral Medicine Research Cen-
ter, Baylor College of Medicine (Houston)

Andrea Strata, MD

Professor, Clinical Nutrition, University of Parma (Parma)
Panelists:

Clifford Wright
Gabriele Riccardi
David Jenkins
Lydia Bazzano




3:30 — 3:50

3:50 — 4:10

1:30 - 3:30 _

Lunch — Sala Belle Arti
The Healthy Pasta Meals

of Southern Italy

3:30-5:30
AFTERNOON SESSIONS
UNDERSTANDING WHEAT AND PASTA —
Is DURUM WHEAT DIFFERENT?
LooKING AT FARMS, FACTORIES, MARKETS, AND STOMACHS

Chairman: K. Dun Gifford

Wheat in General, Durum Wheat in Particular
Durum wheat (triticum turgidum var. durum) begets semolina, while common wheat (triticum
aestivum L.) begets flour. What are the important variations in characteristics of these varieties of
wheats as food?

Marina Carcea, MD, PhD
Technologist, National Institute for Food and Nutrition Research [INRAN] (Rome)

From Durum Wheat to Pasta: The Chain of Quality
Fine pasta is only possible with great and expert attention to quality control at each step of its trans-
formation from field to plate. Itis a long journey from rolling fields of amber waves of grain to the famil-
iar and friendly boxes of pasta on a kitchen shelf, and what are the essential considerations for assuring
consumers that they are purchasing the highest quality pasta?

Joel Abecassis, PhD
National Institute for Agricultural Research [INRA-IATE] (Montpellier, France)




4:10 — 4:30 From Durum Wheat to Semolina to Pasta: Key Technical Details
After the highest quality durum wheat is identified and purchased from farmers, it is brought to a mill
for cleaning, conditioning and grinding. The resulting semolina is then mixed with water in the pasta
factory, compressed into pasta shapes, and then dried. What happens during this process? What im-
portant transformations occur?
Bruno DeCindio, PhD Professor, Chemical Engineering Thermodynamics and
Rheology of Homogenous Eterogenous Systems, Calabria University (Calabria)

4:30 - 5:30 Panel Discussion: “Touch, Smell and Texture:”

An Interactive Grain, Pasta and Taste  Sensorium
Panelists and the audience will touch, smell and taste flour, dough and pastas, and comment on
the sensations. Included will be issue of color (the amber or golden color of durum wheat pasta
which is the result of its betacarotene content) and whether pasta’s fiber content is sensorily detect-
able.

Co-Moderators:
K. Dun Gifford
Clifford A. Wright
Panelists:
Barbara Chernetz
Food Editor, Redbook magazine (New York)
Julia della Croce
Journalist, Cooking Teacher and Author of 10 cookbooks including Ultimate Pasta, The
Classic Italian Cookbook, and The Pasta Book: Recipes in the Italian Tradition (New
York)
Daniela Garavini
Director, Cucina Naturale (Milan)
Michele Scicolone
Cookbook author; food and travel writer; and teacher (New York)
Ari Weinzweig
Founding Partner, Zingerman'’s; Author, Zingerman’s Guide to Good Eating (Ann Arbor)




APPETIZER
Scaglie di Parmigiano-Reggiano e Aceto Balsamico Tradizionale

ANTIPASTO
Zuppa di Lenticchie con Scampi
Lentil Soup with Scampi
MICHAEL ROMANO

PRIMO

Spaghetti con Bottarga
Spaghetti with Tomatoes and Air-Dried Tuna
MICHAEL ROMANO

SECONDO
Fricassea di Agnello con Fave, Gratin di Cardi
Roast Lamb with Fava Beans and Egg Lemon Sauce
ANA SORTUN

DOLCI
Bocconotto Tipeido alla Crema e marmellata,
Con Tortina di Mele Croccanti alla Ricotta e Ristretto di Agrumi
ANTONELLA Riccl

VINI di FRESCOBALDI




9:00 — 9:45

9:45 - 10:30

Tuesday, February 17

NUTRITION SCIENCE —
CARBOHYDRATES, GLYCEMIC INDEX,
Glycemic Load, and Pasta Meals

9:00 — 12:00
MORNING SESSIONS
THE GLYCEMIC FAMILY TREE

Chairman: David Jenkins

Scientific understandings of carbohydrate metabolism continue to advance rapidly. The
key concepts of glycemic index and glycemic load have taught much about this, and have
revealed the urgent need to search for further understandings. The next step is likely to
be advances in determining the metabolic impacts of carbohydrates when they are eaten
in meals, and consequently mixed with other macronutrients. For example, what do we
know about the metabolic implications for glucose issues when carbohydrates are exam-
ined in the context of their actual consumption as foods in meals, as digestive partners
with other macronutrients?

Key Concepts: Glycemic Index and Glycemic Load

What are they? When did they come about? How do they increase our understandings

of carbohydrate metabolism? What are the next steps for these essential nutrition tools?

Jennie Brand-Miller, PhD
Professor of Human Nutrition, School of Molecular Biosciences, University of Sydney
(Sydney, Australia)

David Ludwig, MD, PhD
Director, Obesity Program & Optimal Weight for Life Clinic; Associate Director, General
Clinical Research Center, Children’s Hospital; Associate Professor of Pediatrics, Har-
vard Medical School (Boston)

Key Applications: Rates of Digestion and Absorption
What happens when a macronutrient is analyzed in its form as food, and as part of a meal? For ex-
ample, when naked pasta is dressed as a pasta meal, and when this meal itself is partnered with wine
and salad and fruit, what are the impacts on rates of gastric emptying and absorption?
Furio Brighenti, PhD
Professor and Chair, Human Nutrition, Faculty of Agriculture, University of Parma
(Parma)

Gabriele Riccardi




10:30 — 11:00
Coffee Break

11:00 - 12:00 Key Implications: Rates of Chronic Disease, Tools for Pr evention
Carbohydrates have long been the basis of healthy eating patterns. Dietary patterns and practices of
modern societies, as evidenced in disease statistics, suggest that carbohydrates remain an essential
macronutrient and that they should remain as the base of healthy eating patterns.
John Foreyt
Jennifer Marks, MD, CDE
Associate Professor of Medicine, Division of Endocrinology, Diabetes and Metabolism,

University of Miami; Section Chief, Endocrinology, Diabetes and Metabolism, VA Medi-
cal Center (Miami)

Antonia Trichopoulou, MD
Professor Emeritus of Nutrition and Biochemistry, National School of Public Health; Di-
rector, World Health Organization Collaborating Center of Nutrition, Medical School, Uni-
versity of Athens (Athens)
Christine Pelkman, PhD

Assistant Professor of Nutrition, University of Buffalo (Buffalo)

12:00 - 2:00
Lunch — Sala Belle Arti

The Healthy Pasta Meals
of Northern Italy




2:00 - 5:30
AFTERNOON SESSIONS
CHRONIC DISEASE AND CONSUMER BEHAVIORS

Chairman: David Jenkins

2:00 - 3:00 Panel Discussion and Q&A:
Glycemic Issues : Concepts, Applications, Implic  ations

Moderator:
David Jenkins

Panelists:
Jennie Brand-Miller
Furio Brighenti
David Ludwig
Gabriele Riccardi

3:00 — 4:00 Panel Discussion : Consumers at Home, in Restaurants; in Italy and the US
What are the factors that influence consumer choices about pasta meals? Are there diffences
beetween home and restaurant choices? Between those in Italy, the Mediterranean and the Americas?

Moderator:
Judith Weinraub
Staff Writer, Washington Post (Washington DC)
Panelists:
Davide Paolini
Columnist, Sole 24 Ore (Milan)

Milford Prewitt
National Affairs Editor, Nation’s Restaurant News (New York)

Antone lla Ricci
Michael Romano
Ana Sortun




4:00 - 5:30 Panel Discussion:
The Media and Carbohydrate Messages — Urban Myths

Collide with Nutrition Science

What factors account for the spread and popularity of unhealthy fad diets which, like the bright flowers
of summer, gradually fade away? Why do people ignore the dietary guidance of health professionals
and government agencies? What responsibilities do the media have?

Moderator:
Judith  Weinraub
Commentaries:
Eugenio Del Toma, MD
The Media and the Messages
Honorary President, ADI (Rome)
Oliviero Sculati, MD
The Making of Urban Myths
Director, Nutrition Unit, Prevention Department, Brescia ASL (Bergamo)
Marcello Ticca, MD
Improving the Dialogue between Scientists and Consumers
Senior Researcher, National Institute for Food and Nutrition Research [INRAN]
(Rome)

Panelists:
Ed Blonz, PhD
Syndicated Columnist, United Media (Kensington, California)
Carla Favaro, MD

Professor, School of Specialization in Dietary Science, University of Milan-Bicocca;
Contributor, Corriere Salute and ANNA (Milan)

Delia Hammock, RD
Health Writer, Good Housekeeping (New York)
Susan Herrmann Loomis
Rosie Schwartz, RD
Nutrition and Food Writer, Broadcaster and Author (Toronto)
Marie Simmons
Food Writer and Cookbook Author (Richmond, California)

5:30 Summary and closing remarks
John Foreyt
David Jenkins
K. Dun Gifford
Gabrielle Riccardi

Dinner on Own

10




Wednesday, February 17
SCIENTIFIC CONSENSUSSTATEMENT

Master Cooking Class

Recommendations for Future Activities

9:00 - 12:00

9:00 — 12:00
MORNING SESSIONS
THE SciENTIFIC CONSENSUS STATEMENT

CLOSED SESSION FOR SCIENTISTS
Co-Chairman:

John Foreyt
David Jenkins
Gabriele Riccardi
K. Dun Gifford

Master Cooking Class for Media, Chefs, and Other Pa  rticipants
Four teams will each create a pasta recipe for a family, based on the message — delicious, simple,
and healthy pasta meals. Each pasta meal must be created in the time it takes to boil water and cook
the pasta.
Also, American and Italian master chefs will demonstrate a signature pasta dish.

Coordinator:
Sara Baer-Sinnott
Chefs:
Carlo Cracco
Chef and Co-Owner, Cracco-Peck Restaurant (Milan)

Julia della Croce
Ana Sortun
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2:00 — 3:00
3:00-3:10
3:10-3:20
3:20 -3:30
3:30 - 3:40
3:40 - 5:00
5:00

12:00 - 2:00
Lunch — Sala Belle Arti
The Healthy Pasta Meals
of Central Italy

Press Conference
Presentation of Results of Scientific Co  nsensus

Overview of Scientific Consensus Report
K. Dun Gifford, John Foreyt, David Jenkins and Gabrielle Ri

Report of the Scientific Consensus —  Carbohydrates
Report o f the Scientific Consensus —  Glycemic Index

Report on the Scientific Consensus —
The Role of the Pasta Meal in Healthy Eating

Recommendations for Further Action
Discussion and Q&A with Scientists and Audience

Conferen ce Concludes

ccardi
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