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Conventional and emerging methods effective on improving the
quality of gluten-free products

_ Emerging Methods
.............. [

Conventional Methods

[—

2 Physical treatments
Proteins Hydrocolloids Sour dough Engymes |
!
Novthermal  Thermal
treatments treatments
1 1
Particle size Dry-heating
High pressure Heat-moisture
Cold plasma Microwave
Extrusion

Infrared

Fig 1 Conventional and emerging methods effective
on improving the quality of gluten-free products
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Table 1 Traditional methods used to improve the quality of gluten-free products

Conventional methods

Results

Reference

Hydrocolloids

Use of xanthan gum and guar gum in
rice cake formulation

Use of xanthan gum and guar gum in
formulation of sorghum cake

The effect of adding sorghum flour
and xanthan gum on gluten-free cake
formulation based on rice flour

Using xanthan gum and tragacanth in
gluten-free cake made from rice flour

Use of xanthan gum, whey protein and
inulin in gluten free cake formulation

Use of xanthan gum in gluten-free
cookie formulation derived from corn
flour, corn starch, rice starch and
potatoes

The effect of xanthan gum and tara
gum on the physicochemical properties
of gluten-free bread made from corn
starch and potato starch

Application of Persian gum and
tragacanth on physicochemical and
sensory properties of gluten-free cake
based on rice flour and kinoa

Decreased stiffness, weight loss and enthalpy
of starch regression
Increased moisture, specific volume, porosity,
Reduced tissue stiffness
improve sensory properties
Increased specific volume, porosity
Reduced tissue stiffness,

Increased the porosity and volume of the cake,
decreased the firmness of the cake and
increased the moisture content of the cake
during storage
Increased the viscosity of the batter
Increased moisture content, porosity and
sensory acceptance of the product

Increased brightness, stiffness, crispness,
thickness, moisture, and water activity
Decreased the spread ability factor

Combining Xanthan Gum with Potato Starch:
Increased the Size and Improving the Textural
Characteristics of Bread
Combining Xanthan and Tara Gum with Corn
Starch: Increased the Size and Improved the
Textural Characteristics of Bread

Increased the dough viscosity
Increased the volume, porosity and moisture
content of the cake

Sumnu et al. (2010)

Naghipoor et al.
(2013)

Khatami et al. (2015)

Hojjatoleslami et al.
(2015)

Herranz et al. (2016)

Gul et al. (2018)

Vidaurre et al. (2019)

Ghasemi et al. (2019)

Proteins

Effect of sweet almond meal and
xanthan gum on gluten free rice cake
formulation
Application of Mixed Millet Flour and
Whey Protein Concentrate to different
Ratios in Maffeine Preparation

The Effect of Using Sweet Almond
Protein Concentrate and Xanthan Gum
on Rice Cake Quality
Use of soy protein isolate in rice cake
formulation
Use of Whey Protein in Gluten Free
Cake Formulation

Use of whey concentrate with sucrose
in gluten-free cookie formulation
based on sweet potato, corn, sorghum
and rice

Increased the viscosity of the batter
Increased moisture content, volume, porosity
and sensory acceptability of the product

Increased the volume and porosity
Increased the elasticity of the specimens,
decreased tissue hardness

Increased specific volume
Decreased tissue stiffness
Increased moisture content during shelf life

Increased the specific volume
Reduced the firmness of the cake texture
Increased prosity, specific volume and
decreased firmness of cake texture
Increased cookie thickness and firmness
Weight loss, diameter and extensibility
coefficient
Increased crude protein and fiber
Reduced carbohydrate, fat and calorie content

Sufian et al. (2013)

Jyotsna et al. (2016)

Abbaszadeh et al.
(2017)

Talebi et al. (2017)

Yildiz et al. (2017)

Giri et al. (2019)
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Table 2 Biotechnological methods used to improve the quality of gluten-free products

Biotechnological methods

Results

Reference

Enzymes

Use of transglutaminase enzyme with
three protein sources of whey powder,
soy flour and egg powder in gluten
free bread formulation

Effect of guar gum and microbial
transglutaminase on the
physicochemical properties of gluten-
free sponge cake and sponge cake

Application of Protease Enzyme in
Rice-Based Gluten-Free Bread
Formulation
Application of Pomegranate Seed
Powder and Transglutaminase Enzyme
in Gluten Free Cake Formulation

The Effect of Transglutaminase and
Protease on Gluten-Free Bread Based
on Kinova

Transglutaminase along with whey
protein and egg protein had a greater
effect on bread quality than soy protein,
such as increased volume, porosity,
water uptake capacity, decreased
firmness and increased sensory
acceptance.

Increasedthe volume and porosity of the
cake
Increased moisture content during shelf
life
Reduced cake firmness

Increased volume, porosity
Decreased firmness of bread texture and
speed of staling process

Reduced weight loss
Increasing moisture content

Increased volume and porosity
Reduced stiffness and reduce stale bread
Creation of bitter-tasting peptides and
darkened of brain color and bread crust
by the protease enzyme

Moore et al. (2006)

Mehrabanshandi
(2012)

Kawamura et al.
(2013)

Saeidi et al. (2018)

Romano et al.
(2018)

Sourdough

Use of Lactobacillus plantarum and
Lactobacillus parallimentarius species
in Amaranth based gluten-free bread
formulation

Application of three species of
Lactobacillus plantarum, Lactobacillus
paralimentarius and Vesellakibaria in
dough from Buckwheat and Teff flour
Use of Lactobacillus amylurus as
starter in gluten-free bread formulation
Application of Sourdough and
Saccharomyces cerevisiae on the
characteristics of gluten-free bread
Application of Lactobacillus species in
the formulation of millet bread and
buckwheat bread

Improved the viscosity and elasticity of
the dough
Improved the structure and texture of
bread and rheological properties similar
to wheat dough

increased in the consistency of the and
resulted pulp network

Reduced stiffness
Increased bread volume and shelf life
Increased specific volume, porosity,

softness, moisture content and shelf life

Increased volume, porosity
Reduced the firmness of bread texture

Huben et al. (2010)

Moroni et al.

(2011)

Alex at al. (2015)

Cappa et al. (2016)

Bender et al.
(2018)
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Table 3 Modern Thermal Methods Used to Improve the Quality of Gluten-Free Products
Thermal methods Results Reference
Dry-heating
Reduced of tissue stiffnesa and Specific
The effect of heat treated pea flour weight loss KarimiAbdulmaliki

on gluten free cake formulation
based on rice flour

The effect of dry heat treatment of
sorghum flour on the quality of
gluten free cake and bread
The effects of heat treatment
process on the rheological
properties of cake and bread

Increased the volume and porosity of the
tissue
Increased the viscosity of the dough
Increased specific volume, porosity and
overall acceptability

Increased viscosity and strength and firmness
of dough

et al. (2016)

Mareston et al.
(2016)

Bucsella et al.
(2016)

Heat-moisture

The Effect of Heat-Moisturized
Raw and Treated Brown Rice on
the Texture and Baking Quality of
Noodles Containing Wheat Flour
Mixture and Germinated Brown
Rice
Use of Steamed Rice, Sorghum,
Finger Millet and Pearl Seeds in
Printed Formulation

Use of white rice flour, brown rice,
germinated brown rice as a
substitute for wheat flour in cookie
making

The Effect of Heat-Moisture
Treatment on Millet Cake Quality

Application of heat-moisture
treatment of brown rice flour in
gluten-free cake formulation
Effect of Heat-Moisture Treatment
of Ordinary Millet Grain on Rice
Millet and Cake Storage

The Effect of Heat-Moisture
Treatment of Common Millet Seed
on Flour and Cookie
Characteristics

Reduced the stiffness and tensile strength of
the noodles
Increased baking and water absorption

Improved the consistency and integrity of the
dough
Improved texture

Reduced tissue stiffness, moisture
Increased the spread factor

Reduced the specific weight of the batter
Increased the consistency of the batter
Increased the softness and volume of the cake

Decreased brightness and decreasing firmness
of cake texture

Reduced baking loss
Increased the texture, volume, porosity and
moisture content of the cake during storage

Increased water storage capacity and
decreased millet oil absorption capacity
Reduced baking loss, water activity and

cookie stiffness
Increased the spread ability of the samples
and darkened the color of the cookies

Chung et al. (2011)

Vidya et al. (2013)

Chung et al. (2014)

Fathi et al. (2016)

Kim et al. (2017)

Mohajerkhorasani
(2019)

Karami et al. (2019)

1o
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Extrusion

The effect of adding extruded rice
flour on gluten-free cake

Effect of replacement of rice flour
with extruded rice flour on gluten-
free bread formulation

Use of extruded bean flour in
glutenfree cake formulations

Effect of Millet Flour Extrusion on
Gluten-Free Cake Quality

Effect of Extruded Sorghum Flour
and Xanthan Gum and Almonds on
Gluten-Free Cookies

Improved volume and porosity
Reduced texture hardness
Increased sensory acceptance

Increased the consistency of bread dough
Improved bread volume and porosity

Increased water absorption capacity and water
solubility
Increased sensory acceptance
Increased degree of gelatinization
Reduced special gravity and increasing the
consistency of the dough
Decreased firmness and increasing moisture
content of cake crumb
Reduced cookie tissue stiffness
Increased in expandability, porosity, and shell
thickness

Jeong et al. (2013)

Martinez et al.
(2014)

Gomez et al. (2015)

Fathi et al. (2016)

Hassanpoor et al.
(2017)

Microwave

Effect of microwave radiation on
physicochemical and structural
properties of cereal starch (wheat,
maize and waxy maize)
Changes in rice starch during
microwave treatment
Influence of microwave heat
treatment on starch properties of
waxy and non-waxy rice

Effect of microwave treatment on
physicochemical properties of
potato starch granules

Effect of microwave radiation on
physicochemical properties of corn
flour

The effect of microwave treatment
of rice flour gluten-free bread

Changed the gelatinization range to higher
temperatures
Decreased in their solubility and crystallinity

Increased starch content by increased
microwave temperature and power

Increased viscosity failure in non-waxy starch
Reduced viscosity in waxy starch

Destruction of morphology and crystal
structure
Changed in the rheological properties of
starch
Increased the amount of swollen starch
granules, increased the viscosity of flour
Changed in starch crystal structure and
formation of amylose-lipid complex

Increased the specific volume of bread
Increased nutritional value and sensory

Lewandowicz et al.
(2000)

Pinkrova et al.
(2003)

Anderson et al.
(2006)

Xie et al. (2013)

Roman et al. (2015)

Perez et al. (2017)

characteristics
Application of Microwave-Treated Increased poro(silty andﬁ: all;el.?OISture content Mohaierkh .
Millet Grain Flour in Cake  quring shet e ohajeriorasant
. Reduced weight loss and firmness of cake (2018)
Formulation
texture
Infrared
Effect of infrared heat treatment on Increased the amount of digestible starch
R . . Deepa et al. (2013)
corn flour Inactivation of peroxidase and lipase
Infrared Heat Process of Corn Decreased phe.nollc compoupds Zilic et al. (2013)
Flour Increased antioxidant capacity

The effect of infrared treatment on
sorghum flour storage
The effect of using infrared-treated
corn flour on pasta quality

Inactivated of lipase and decreased in free
fatty acid content during storage
Increased stiffness
Improved color and structure

Swaminatan et al.
(2015)

Deepa et al. (2017)
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Table 4 Modern non-thermal methods used to improve the quality of gluten-free products

Non-thermal treatments

Results

Reference

Particle size

Influence of particle size of bean
flour on quality of gluten-free batter
and cake

Influence of particle size of rice
flour on gluten free cake
characteristics

Use of sorghum flour with smaller
particle size in gluten-free bread
formulations
Use of corn flour with smaller
particles in gluten-free cookie
formulation

With reducing the size of rice bran
particles:
Increased the volume, reduced the firmness
and make the cake more refined

With reducing the particle size of rice
flour:

Increased amount of damaged starch, water
binding capacity and flour brightness
Increased the dough viscosity and volume
and porosity of the cake
Reduced the firmness of the cake texture
Increased volume, porosity and water
absorption
Reduced the firmness of bread texture
Increased water absorption, volume and
firmness of cookie tissue
Decreased expandability factor of cookie

Majzoobi et al.
(2013)

Kim and Shin (2014)

Trappey et al. (2014)

Belorio et al. (2019)

Cold plasma

The effect of cold plasma treatment
on physicochemical and microbial
properties of brown rice grain
Treatment of semi-cooked rice flour
by cold plasma method

Reduced the germicidal barrier
Increased amylose activity and water
absorption rate of grains

Improved the hydration properties
Increased gelatinization temperature
Increased amylose leakage and terminal

Lee et al. (2016)

Sarangapani et al.
(2016)

The effect of cold plasma on rice viscosity Thirumdas et al.
starch Reduced the gelatinization temperature of (2017)
starch
High-pressure
Application of high pressure treated Improved quality

sorghum flour in gluten-free bread
formulation

Influence of High Pressure
Treatment on Yield of Oat Bread

The effect of high pressure
treatment on different gluten-free
flours

Decreased the staling

Increased the volume and improve the
texture of bread
Decreased the staling

Improved functional features such as water
absorption

Vallons et al. (2010)

Hiittner et al. (2010)

Vallons et al. (2011)
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Today, with the increasing population of celiac patients worldwide, producing and improving the
quality of gluten-free products for celiac patients is one of the major challenges in the food industry.
Celiac disease is a type of autoimmune gastrointestinal disease caused by intolerance to gluten protein
and currently, the only way to treat it is to use a gluten-free diet. Removing gluten from bakery
product formulations is accompanied by serious technological problems in product production that
ultimately results in poor quality, poor mouthfeel and taste in the product. Therefore, due to the
importance of this protein in creating a suitable texture and appearance of the product, finding a
suitable alternative to gluten or technologies capable of compensating gluten in the formulation is
always one of the biggest technological challenges in producing gluten free products. So, researchers
and producers are trying to find a suitable processing method to promote gluten-free products and
produce products of similar quality to wheat flour products. The aim of this study was to review
different process technologies to improve the quality of gluten-free products. These process
technologies include the use of conventional methods such as gums and proteins, biotechnological
methods such as application of enzymes and sourdough and emerging technologies including thermal
and non-thermal treatments in producing gluten-free products.
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