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Abstract

Wheat bread is one of the most commonly used foods in the world. However, coeliac patients are not
able to use wheat bread because they are gluten intolerant. The only treatment for them is to use a
gluten-free diet. To examine the effects of hydrocolloid pectin (1.5 and 2.5%) and raisins essence (3%
and 4%) on baking effect of gluten-free bread of setaia italica and oryza sativa flour mixture a
completely randomized study design was used. The results showed that using pectin increased stability
of the dough and decreased its softness level. Colorimetry study showed that the brightest color of
bread crust was obtained with pectin containing samples. The highest volume and specific volume
were obtained with pectin and raisins essence treatments. In addition, pectin and raisins essence
lowered rigidness and stiffness of the samples at all concentrations, which delayed breads going stale.
The highest effect was seen with 2.5% pectin and 4% raisins essence treatments. Stiffness of samples
in these two treatments was not significantly different between the first 24hrs and 48hrs. In general,
adding 2.5% pectin and 4% raisins essence to setaria italica and oryza sativa flour mixture led to a

gluten-free bread with a higher quality.

Keywords: Gluten Free Bread, Pectin, Raisins Essence, Setaria Italica Flour, Oryza Sativa Flour.
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