No-gluten bread

Description:

Gluten - free applies to people with hypersensitivity for gluten and people
with celiac. Most gluten - free products is low in iron, B vitamins and fiber.
Bread gluten - free it has a neutral taste, which allows compositions sandwich

both savory and sweet.

Parameters:

Mixing time:

The final temperature furnace

Composition: Comments:

Corn starch, rice flour, vegetable fiber, - add oil for 2 minutes before the end
buckwheat flour, albumin, salt, glucose, of the mixing

lactic acid, acetic acid - bake with abundant fog

- 2 minutes break the luft
- 10 minutes before end of baking to break luft



