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ABSTRACT: Wheat is an important part of the daily diet of millions of people but wheat
products consumed in various forms are also responsible for food allergies. This investigation
was carried out to study the ability of production of gluten — free bakery products from
composite flour types, after study the effect of their chemical and rheological properties on the
cupcake and fino bread quality. Utilization of legumes and germinated seeds (which are
considered important sources of different nutrients) in gluten — free bakery production aimed to
increase their nutritional and biological value. Some materials such as hydrocolloids and (gums)
have been used to imitate the viscoelastic properties of gluten. The hedonic scores of all the
cupcakes and fino bread were generally high indicating a strong (p < 0.05) consumer appeal for
wheat flour and some samples of composite flours. The results showed that cakes and fino
bread produced from composite flours had excellent chemical composition and high biological
values. From the results we could concluded that some of composite flours were suitable for
cupcake and fino bread production.
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