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Coedliac disease (CD) and other allergic reactions/intolerances to gluten are on the rise, largely due to
improved diagnostic procedures and changes in eating habits. The worldwide incidence of codliac disease
has been predicted to increase by afactor of ten over the next number of years, and this hasresulted in a
growing market for high quality gluten-free cereal products. However, the removal of gluten presents magjor
problems for bakers. Currently, many gluten-free products on the market are of low quality and short shelf
life, exhibiting poor mouthfeel and flavour. This challenge to the cereal technologist and baker alike hasled
to the search for aternatives to gluten in the manufacture of gluten-free bakery products.

This volume provides an overview for the food industry of issues related to the increasing prevalence of
coeliac disease and gluten intolerance. The properties of gluten are discussed in relation to its classification
and important functional characteristics, and the nutritional value of gluten-free productsis also addressed.
The book examines the diversity of ingredients that can be used to replace gluten and how the ingredient
combinations and subsequent rheological and manufacturing properties of arange of gluten-free products,
e.g. doughs, breads, biscuits and beer may be manipulated. Recommendations are given regarding the most
suitable ingredients for different gluten-free products. The book is directed at ingredient manufacturers,
bakers, cereal scientists and coeliac associations and societies. It will also be of interest to academic food
science departments for assisting with undergraduate studies and postgraduate research.

The Author
Dr Eimear Gallagher, Ashtown Food Research Centre, Teagasc - The Irish Agriculture and Food
Development Authority, Dublin, Ireland
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From reader reviews:
Vincent Overly:

Do you have favorite book? Should you have, what is your favorite's book? E-book is very important thing
for usto be aware of everything in the world. Each book has different aim as well as goal; it means that
guide has different type. Some people experience enjoy to spend their the perfect time to read a book. They
may be reading whatever they get because their hobby is definitely reading a book. Consider the person who
don't like examining a book? Sometime, particular person feel need book if they found difficult problem or
even exercise. Well, probably you will want this Gluten-Free Food Science and Technology.

George Seal:

A lot of people aways spent their own free time to vacation or even go to the outside with them loved ones
or their friend. Did you know? Many alot of people spent they free time just watching TV, or even playing
video games al day long. If you would like try to find a new activity thisislook different you can read the
book. It isrealy fun to suit your needs. If you enjoy the book that you just read you can spent the whole day
to reading areserve. The book Gluten-Free Food Science and Technology it is rather good to read. There are
alot of people that recommended this book. These were enjoying reading this book. In case you did not have
enough space to bring this book you can buy the actual e-book. Y ou can mQOore effortlessly to read this book
out of your smart phone. The priceis not very costly but this book provides high quality.

Tammie Jackson:

Reading can called thoughts hangout, why? Because when you are reading a book specially book entitled
Gluten-Free Food Science and Technology your head will drift away trough every dimension, wandering in
each aspect that maybe mysterious for but surely can become your mind friends. Imaging every single word
written in a e-book then become one type conclusion and explanation this maybe you never get ahead of. The
Gluten-Free Food Science and Technology giving you a different experience more than blown away your
brain but also giving you useful information for your better lifein this particular era. So now let us explain to
you the relaxing pattern is your body and mind will probably be pleased when you are finished reading
through it, like winning a casino game. Do you want to try this extraordinary investing spare time activity?

Melvin Dwyer:

Areyou kind of busy person, only have 10 or 15 minute in your day to upgrading your mind ability or
thinking skill also analytical thinking? Then you are having problem with the book compared to can satisfy
your limited time to read it because this all time you only find reserve that need more time to be examine.
Gluten-Free Food Science and Technology can be your answer asit can be read by you actually who have
those short extra time problems.
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