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Fig 1 Effect of malted millet flour and xanthan gum
on the viscosity of cake samples
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Fig 3 Effect of malted millet flour and xanthan gum
on cohesiveness of cake samples

Sl ol I -1
(S Al (S50 L b s (XS Cgllas el S
300l b e S plas ol o SaVl cll 5 oo
Gl Soson Ll ol KS Gladpes 4 0, Sl
53 SIS Sd s pde g LR 0) L als
S s 2l K8 el Al b e il oS SS Sl
S5 ol 035538 L0 Sl sl (VU e T e e
Coy b s WS A s edd Jkad e badisel 5
ol Jlse 1) S ol Sl 2als &S il il
S 2alS 5l Sl (YY) O Kes 5 pluws el 4o
DN 5 050l e 35T mlan 2151 L a8 S ol
L8 mils a8 5 et 4K 5 g aulsa OS5 oo
Obar 5 855 bl onl

bim a5, KS @ OB rao 035331 &S s S 0L (Yerv)

Pl Rl ey b

w0 ol Al S i ] el 03 5SS el ol
w0l G ieS s OBl oo Ao /Y 5 e 5,1 8L & ged

.w\bwou\;wﬁu,amjw,;m & god

iy

|
a
. 095l ecddede bcbcgde
LR
¢ 085\
& i Xanthan Gum (0%)
E(, 0751 U Xanthan Gom (0.1 %)
; i Xanthan Gum (0.2%)
]
&
g 20 30
)

Malted Millet Flour (%)
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on the specific weight of the paste cake
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Celiac disease is a common autoimmune diseases caused by gluten protein.The only effective remediation
is a gluten-free diet. So, production of gluten-free is one of priorities in food industry, for help to these
individuals.In this study, te effect of malted millet flour (0, 10, 20 and 30 %) and xanthan gum (0,0.1 and
0.2%) on physical propertiesh of gluten free batter evaluated and to outrance,cakes of it, from viewpoint
texture properties analysised. The results showed that addition of malt millet flour in formulation, because
of high enzyme activity and the absence of gluten protein to To produced a weak batter that in which
increase levels of malted millet flour, Leading to a significantly reduction in viscosity andincrease
specific gravity of batter compared with the control sample. But xanthan gum with confined water and
increasing the capacity to it, Significantly improved the physical parameters of batter. About textural
properties observed that absence of gluten network, significantly reduction textural coherencess and
resilience to be created and interaction whit xanthan gum significantly increased this
parameters.According to the results, Sample containing 10% malted millet flour and0.2% xanthan gum
was reported as an optimum combination in the formulation of gluten-free cake.

Keywords: Malted millet flour, Xanthan gum, Celiac, Batter, Gluten-free cake.
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