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The science and history of why pasta continues to be
universally relevant for modern times

...& how such a gooc!-tasting food is also good for you
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Pasta—simple & pure—is just what people seek for health & wellness



EMERGING LESSONS FROM
SCIENCE

low Glycemic Index
wholesome not just nutrients

calories not carbohydrates
durum pasta less likely to
cause gluten issues

Glycemic Index




The origins of pasta: myths & legends

A centuries-old culinary marvel, pasta epitomizes human
ingenuity, and continues to be a globally popular!
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Food labels vs. scientific reality
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GLYCEMIC RESPONSE
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PARAMETRIC RECIPE
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Pasta: pure, wholesome, goodness!

Contrary to popular myth, pasta has been proven to be
a healthful inclusion in the diet for weight and health
management

The glycemic response of pasta is naturally low

Pasta is not eaten alone by itself...the hysteria about
the ills of pasta lacks scientific evidence

Pasta, often accompanied by vegetables, legumes, nuts
and olive oil, does wonders for managing hunger and
consequently, in managing weight and health

Pasta is a satiating food; satiety is a key attribute of
foods for people watching calories and weight while
also eating for pleasure and health

Purity! No preservatives, yet pasta can last forever!
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“...healthful diets are cheaper than the cures that doctors offer”
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