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From intestinal health to sugar reduction – Michael Gusko 
of GoodMills Innovation talks about product concepts with 
High-MAC wheat fibre 
 
Dietary fibres have been an important theme in industry and among consumers for several 
years now:  they have a satiating effect, are vital elements in providing energy to the intestinal 
cells - and according to the latest findings, they also make an important contribution to the 
diversity of the microbiome, says Michael Gusko of GoodMills Innovation. In this interview, 
GoodMill's Managing Director explains why High-MAC wheat fibre is the ideal ingredient when 
it comes to intestinal health and it is easy to incorporate into recipes. 
 

 
 

Michael Gusko, Managing Director of GoodMills Innovation  
(Photo: GoodMills Innovation) 

 

Mr Gusko, GoodMills Innovation sees itself as a pioneer when it comes to 
wheat-based ingredients with added health benefits. So why is the use of 
such ingredients now more important than ever for manufacturers? 
 
Michael Gusko: Over the past ten years, consumers, and therefore the food industry, have 
witnessed amazing changes. Today, the Internet offers an almost inexhaustible store of 
knowledge and is a great place to network with like-minded people. This is also exactly the 
reason why food and its origin, production and ingredients are increasingly being subjected to 
such critical scrutiny – former niches such as vegan or vegetarian alternatives or products in 
organic quality are now mainstream.  
 

What challenges does this pose? 
 
Naturally, this means increased competition for all producers. The winner will be the one who 
can offer consumers the best "all-round carefree package": a transparent and clean list of 
ingredients, sustainability – whether in terms of animal welfare, cultivation or packaging – and, 
in the best case, combined with additional health benefits. And, of course, all of this without 
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compromising on taste and at an attractive price. It should be fairly obvious that this is not such 
an easy feat from the manufacturer's point of view. 
 

Do any specific examples come to mind? 
 
Reformulation still continues to be an important issue, particularly in the convenience sector. 
On the one hand, reducing the amount of salt, sugar or fat in convenience products caters to 
consumers' desire for healthier food in general. On the other hand, lawmakers are also very 
active in this respect: in Germany, the federal government is already addressing the reduction 
of salt in finished products. In 2019, the Federal Ministry of Food and Agriculture announced 
the introduction of the Nutri-Score here as well. But even if the Nutri-Score is destined to re-
main a voluntary label, it will continue to fuel the issue of reduction. 
 

 
 

Micronized High-MAC wheat fibre (right) compared with various other conventional types of bran. 
(Photo: GoodMills Innovation) 

 

What triggered the development of High-MAC wheat fibre? 
 
GoodMills Innovation has been doing extensive research on dietary fibre for several years and 
offers a wide range of solutions in the field of whole-grains. We already have an innovative 
solution with our extra light concentrates that combines all the nutritional benefits of whole- 
grain without the rough texture and slightly bitter taste of conventional whole grain products. 
With the High-MAC wheat fibre, we are taking this one step further, as it is an ideal solution for 
positioning products in the field of intestinal health – a major issue at the moment. In recent 
years, more and more studies have been published that show how important the intestine is 
to our health – just think of the intestine-brain axis. Since the topic has become an established 
theme in popular science, many consumers are paying more attention to prebiotic and probiotic 
products as well as high-fibre foods. 
 

It is certainly beyond a doubt that people who consume dietary fibres are 
doing something good for their health: they have a satiating effect, are 
important for the energy supply of the intestinal cells and are even said to 
have a positive effect on cholesterol levels... 
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...so now we can raise the question: are there dietary fibres that not only generally benefit the 
intestine but also serve as a tailor-made substrate for the microbiome? Studies show that a 
diverse and balanced bacterial flora is essential for health and well-being. 
 

And the new cereal ingredient High-MAC wheat fibre is such a bioavailable 
dietary fibre? 
 
Yes, that' s exactly the case. The key is the so-called "multi-micro" process in which the par-
ticularly valuable components of the wheat grain, the husk and aleurone layer, are micronized, 
i.e. finely ground, and then thermally refined. This process enables us to achieve a particle 
size of around 100 µm with a surface enlargement by a factor of 1,000 to 100,000 – which 
significantly improves the bioavailability for our bacterial co-inhabitants. 
 

This distinguishes your whole-grain fibres from other dietary fibres such 
as cellulose, which are excreted completely undigested. What other ad-
vantages are there? 
 
With the High-MAC wheat-fibre, it is possible to functionally enhance even those foods that we 
would actually tend to regard as the "bad guys", such as fibre-enriched pastries. Depending 
on the dosage of the ingredient in the finished product, it can be advertised as a source of 
dietary fibre. The whole-grain fibre also has a natural sweetness, making it possible to reduce 
the sugar content in sweet recipes by up to 20 percent.   
 

And that brings us to the next consumer trend: sugar reduction... 
 
...our product developers have achieved excellent results here, for example in cookie doughs 
and cream fillings: despite the reduction in sugar, there was absolutely no loss in terms of 
taste or texture. 
 

What should product developers pay attention to when using the whole-
grain fibres? 
 
Technologically speaking, the ingredient can be easily integrated into existing recipes – and 
because of its stability, it is also suitable for products that cannot be thermally treated be-
cause of the other ingredients they contain. Depending on the technological objective that a 
manufacturer is pursuing in addition to fibre enrichment and sugar reduction – whether in-
creased crispness, texture adaptations and improved creaminess of shakes or cream fillings 
or juiciness - our team will gladly provide its extensive body of knowledge from the develop-
ment process to the prototype. 
 

That was your response to the many different areas of application. What 
other applications is the product suitable for? Can it also benefit manu-
facturers of convenience specialities, for example? 
 
With the High-MAC whole-grain fibre, we offer food manufacturers an ingredient that is highly 
flexible in terms of use: It is suitable for fibre enrichment of bread, sweet and savoury baked 
goods, shakes, spreads, pasta and confectionery. Due to its stability, it can also be used in 
the frozen and convenience food sector. In particular for products that consumers do not 
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necessarily tend to classify as "healthy", such as ready-made products – be it pasta dishes 
or frozen croissants – fibre enrichment and/or sugar reduction can be the decisive buying cri-
teria in this respect. 
 
 

Further information and contact 
 
GoodMills Innovation GmbH 
Hamburg 
Johanna Imbeck 
Project Manager 
Tel. +49 40 75 109-612 
johanna.imbeck@goodmillsinnovation.com 
www.goodmillsinnovation.com  
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