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ABSTRACT 

In Algeria, El-Hammoum, durum wheat fermented, from storage in underground silos (matmoras) in some rural 

environment, is appreciated for its organoleptic properties and its richness in protein, good for health; it is used as a remedy 

by diabetics, because of its poverty of sugars linked to its fermentation. The aim of the study is the characterization of the 

El-Hamoum biochemical composition and that of profile its main metabolites which have health effect. Compared to 

unfermented wheat, El-Hammoum was rich in water, protein and total polyphenols representing increases of 3.46%, 4.9% 

and 29.6% and low content of pH, PMG PS, total sugars, starch, amylopectin and gliadin respectively reductions of 

10.35%, 17.3%, 23.4%, 40.4%, 34.2% 47 % and 57.3%. The richness of polyphenols (antioxidants) and protein of 

fermented wheat confers him a beneficial effect on health. The Low contents of total sugars and starch would justify its use 

by the local population diabetics. The decrease in gliadin, gluten protein fraction, implicated in celiac disease, would be 

beneficial for these patients. 
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