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Abstract: Rice flour is increasingly used in baking as a substitute for wheat for the preparation of
products intended for wheat-intolerant people as those with celiac disease. It is the most suitable
cereal grain flour for the production of gluten-free products due to its: bland taste, white colour,
digestibility, hypoallergic properties, low content of protein and sodium, low levels of prolamins,
easily digested carbohydrates. However, rice proteins have relatively poor functional properties for
food processing. Due to their hydrophobic nature, rice proteins are insoluble and unable to form
viscoelastic dough necessary to hold the carbon dioxide produced during proofing of yeast-leavened
bread-like products. The carbon dioxide produced during fermentation cannot be retained, leading
to a product with low specific volume and a very compact crumb. Different technological
approaches can be implemented to develop acceptable rice-based food products like: bread,
cookies, pasta to support the diversification of coeliac people’ diet but not only.
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