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Background and Objectives: Celiac disease (CD) is a digestive disease that causes intestinal inflammation and
impaired absorption of nutrients by the villi of the small intestine. Patients with CD, cannot tolerate a specific protein
called gluten and this protein is found in wheat, barley and rye. Therefore, this patients need to eat gluten-free food and
bread. The aim of this study was determining the effect of hydroxy propyl methyl cellulose and sodium stearyl lactilate
on dough rheology and baking properties of gluten free bread derived from corn and chestnut flour.

Materials & Methods: In this interventional study, the effect of Hydrox ypropyl methyl cellulose gum at three levels
of 1.5%, 2.5% and 3.5% and emulsifier sodium stearoyl lactylate at two levels of 0.1%, 0.3% were examined.
Formulation of bread was formed from corn flour (70 %) or Chestnut flour (30 %), Yeast, egg, milk powder and salt.
The influence of Gum and emulsifier on bread quality and its characteristics were evaluated through the puncture test
and the moisture content after 1, 24 and 48 hours after baking time and sensory test after 1 hour were investigated.

Results: Results of the puncture test showed that the addition of gum at level 2.5 % and emulsifier at level 0.3 %
increased the quality and delayed staling of bread compared to the control bread. The evaluation of moisture content
demonstrated that adding the gum reduced the moisture loss percentage at 1, 24 and 48 hours after the baking. Also, the
sensory evaluation test showed that the bread containing 2.5 % gum and 0.3 % emulsifier had the best quality and
results.

Conclusion: Therefore it is recommended to add 2.5% of gum and 0.3% of emulsifier to improve the quality of gluten
free breads.

Keywords: Gum, Emulsifier, Celiac disease, Gluten-free bread
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