Global Social Media Hype : Eating wheat makes you fat and sick

Gluten-Free is healthy !

How to Prepare Gluten Free Pasta ?

• Gluten Free pasta should have the same sensorial attributes as traditionnal pasta :

-Color -Cooking Quality 

How

  Traditional Pasta are made ? • Only one raw material: Durum wheat • Primary processing : Extraction of the starchy endosperm in form of semolina • Pasta processing : -Hydration -Mixing -Forming: sheeting or cold extrusion (< 55°C) -Drying • Sensorial attributes -Yellow color -High capacity to hold water during cooking with low amount of solid losses -Texture : firm and elastic -Surface condition : no stickiness, no disintegration • Starch Swelling and Gelatinisation • Protein Network forming and denaturation Pasta processing consists in developping a protein network able to entrap starch granules during cooking Disulfid bond (elasticity) Non Covalent bond (viscosity) by anti-w gliadin IgE -Respiratory symptoms (baker asthma) -Induced by physical effort -Skin and digestive symptoms Gluten intolerance (?) with : -No serological markers -No IgE -No atrophy of intestinal mucosis 1. Abdominal pains (68 %) 2. Epigastric burns (15 %) 3. Nausea and vomiting (15 %) 4. Borborygmus (10 %) 5. Bloating, flatulences (25 %) 6. Constipation (20 %) 7. Diarrohea (33 %) 8. Eczema /erythema(40 %) 9. Headache (35 %) 10. Disturbance in attention(34 %) 11. Chronic tiredness (35 %) 12. Neuromuscular troubles 13. Comportemental troubles Prevalence:

  

  

Glycemic Index of Traditional and GF Pasta

Pasta content GI Sources

Durum wheat 48
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