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Abstract : Cereals are the most important source of dietary fiber in the Nordic diet. The fiber in cereals is located mainly in
the outer layers of the kernel; particularly in the bran. Improved diet can help unlock the door to good health. Whole grains are
an important source of nutrients that are in short supply in our diet, including digestible carbohydrates, dietary fiber, trace
minerals, and other compounds of interest in disease prevention, including phytoestrogens and antioxidants (1). The objective
of this study is to know the composition of whole grain cereals (rye, millet, white, and red sorghum) which a majority pushes in
the south of Algeria. This shows that the millet has a high rate of the sugar estimated at 67.6%. The high proportion of proteins
has been found in the two varieties of sorghum and rye. The millet presents the great percentage in lipids compared with the
others cereals. And at the last, a red sorghum has the highest rate of fiber(2). These nutrients, as well as other components of
whole grain cereals, have, in terms of health, an increased effect if they are consumed together.
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