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3. Results

Fig. 1 shows the changes in viscoelasticity of the two gluten-
free (GFD 1, GFD 2) and a gluten containing dough (CGD) during se-
lected stages of bread production. Both gluten-free doughs (GFD 1
and GFD 2 contained starches (corn and potato starch) and non-

starchy hydrocolloids such, as hydroxyprophylmethylcellulose
(HPMS), pectin, guar gum and/or locust bean gum; these were used
instead of wheat flour in the CGD formulation. In general, the
replacement of gluten protein involves incorporation of starch,
non-starchy hydrocolloids and/or dairy proteins into a naturally
gluten-free flour base (rice or corn flour) in order to mimic visco-
elastic properties of gluten (Sanchez et al., 2002; Sivaramakrishnan
et al., 2004; Ahlborn et al., 2005; McCarthy et al., 2005; Schober
et al., 2005; Moore et al., 2006).

In the Fig. 2 the changes in the complex moduli (G*) of GFD 1,
GFD 2 and CGD during rheological measurement are presented.
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