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PRODUCTION OF GLUTEN-FREE BREAD BY ADDITION OF
GAUR AND XANTHAN GUM TO CORN FLOUR

N.A. Abdulmola* and M.H Bobaker

Department of Food Science and Technology, Faculty of Agriculture, Omar Al-Mukhtar
University, El-Bieda-Libya

ABSTRACT: Different concentrations of xanthan gum (0%, 0.5% 0.1% and 1.5%) were
added to corn flour, rheological properties of dough measured by farinograph and
extensograph, absorption of water , stability , arrival time and dough development time where
increased with increased the xanthan concentration alone, where the relationship was positive
correlation, and the degree of softening decreased with xanthan gum increased. Similar results
recorded when gaur gum added to corn flour with concentrations (0% 0.1% 0.2% and 3%).
While when mixed xanthan/guar was added to corn flour has led to a clear rise in water
absorption, stability, and dough development time while reduction in the degree of softening.,
Strength and extensibility where increased with gums concentration increased. The loaf volume
increased proportionally by adding xanthan and guar gum from 600 cm3 before adding the gums
to 710 cm? after the addition of 1.5% xanthan , 725 cm?3 after adding 3% guar gum and 920 cm3
when mixing the two gums.

The effect of adding xanthan and guar gums on a loaf height of the bread made from corn flour
was directly proportional to a loaf height. However, adding a mixture

of xanthan and guar gums to the corn flour was highly effective on the height comparing with
the gums each by alone.

Key words: Gluten- free bread, corn bread,
characteristics of dough.

xanthan gum, guar gum, rheological
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