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Coeliac 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 coeliac disease
has been predicted to increase by a factor of ten over the next number of years, and this has resulted in a
growing market for high quality gluten-free cereal products. However, the removal of gluten presents major
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 has led
to the search for alternatives 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 products is 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 a range 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:

Maryann Goldberg:

Does one one of the book lovers? If so, do you ever feeling doubt when you are in the book store? Aim to
pick one book that you never know the inside because don't assess book by its protect may doesn't work at
this point is difficult job because you are afraid that the inside maybe not because fantastic as in the outside
appear likes. Maybe you answer might be Gluten-Free Food Science and Technology why because the great
cover that make you consider regarding the content will not disappoint you. The inside or content is fantastic
as the outside or even cover. Your reading 6th sense will directly make suggestions to pick up this book.

William Rice:

The book untitled Gluten-Free Food Science and Technology contain a lot of information on it. The writer
explains the woman idea with easy means. The language is very simple to implement all the people, so do
definitely not worry, you can easy to read the item. The book was compiled by famous author. The author
provides you in the new time of literary works. You can read this book because you can read on your smart
phone, or model, so you can read the book in anywhere and anytime. If you want to buy the e-book, you can
wide open their official web-site along with order it. Have a nice go through.

Deborah Knight:

A lot of e-book has printed but it differs. You can get it by internet on social media. You can choose the very
best book for you, science, comedy, novel, or whatever through searching from it. It is referred to as of book
Gluten-Free Food Science and Technology. You can contribute your knowledge by it. Without leaving the
printed book, it could possibly add your knowledge and make you actually happier to read. It is most
essential that, you must aware about publication. It can bring you from one location to other place.

Melissa Fernandez:

Guide is one of source of know-how. We can add our understanding from it. Not only for students but
additionally native or citizen have to have book to know the change information of year in order to year. As
we know those publications have many advantages. Beside all of us add our knowledge, can also bring us to
around the world. With the book Gluten-Free Food Science and Technology we can consider more
advantage. Don't you to definitely be creative people? To become creative person must like to read a book.
Simply choose the best book that suitable with your aim. Don't possibly be doubt to change your life at this
time book Gluten-Free Food Science and Technology. You can more pleasing than now.
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