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Celiac disease, also known as gluten enteropathy; is a digestive system disease that causes 

deterioration of the villus structures in the small intestines, causing damage and thus preventing 

the absorption of nutrients. This damage is triggered by the consumption of gluten protein, 

found in grains such as wheat, rye, and barley. Cereals are an indispensable food group in terms 

of nutrition due to their cheapness, relatively easy availability, satisfying properties, and neutral 

taste. As in many countries, bread is an indispensable element of the table in Turkey. In Turkey, 

the average daily bread consumption in the 19-64 age group is 227.8±143.72 grams.  In this 

context, there is a need to develop products that can be alternatives to these grains and their 

products for celiac patients. Rice is one of the most produced and consumed cereals in the 

world. The production amount for 2020/21 is reported to be approximately 10.9 million tons. 

Rice flour, obtained by milling rice, is considered a suitable alternative to wheat, oat, rye, and 

barley flours to meet the needs of individuals with food allergies such as celiac disease. This 

study discusses whether bread made from rice flour is a good option for celiac patients. 
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