PROSPERING THROUGH INNOVATION

GLUTEN-FREE FOOD PRODUCT

Fig 1. Gluten free rice hard pretzel

Fig 2. Processing of gluten free rice hard pretzel

INTRODUCTION

The present invention relates to a glutenfree (GF) Celiac New Snack for
compositionfor preparationof GFfood product The Tourism Celiac People
composition comprises of brewer's rice and
hydroxylpropylmethylcellulose Thepresentinvention
also relatesto a method for preparinga glutenfree Simple

food product Gluten Free Value Adding of a by-

.Technology . Hard Rice product (23 MMR
NOVELTY bimple Extruden) Pretzel Brewer’s Rice / year)

w Thisproduct is a glutenfree version of a healthy
shackspeciallypreparedfor those who are suffering
from celiacdiseaseor intolerancetowardsgluten. _ - -
w . NB ¢ sceldiférs phytonutrientswith functional Increase Choice of Cheap LW mqtenal
properties beneficialfor health. It hasbeen reported Snack Product (Brewer’s Rice)

that the phytochemicals (such as total phenolic
compounds,vitamin E, oryzanoland phytic acid) in

ety Fig 3. The advantages of gluten free rice hard
NB ¢ &ideQEas a potential to inhibit the J g g

proliferation of colon cancer (HF29), ovary cancer pretzel
(Caov3), and liver cancer (Hep@) cells without
causingany cytotoxicityon normalcells(BalBIGT3). MARKET POTENTIAL
w Pretzelsare fifth commonlyusedsnackin the USAat US51.22
ADVANTAGE AND COST-BENEFIT billion (6.3%) in 2002

w Pretzelsare popularsnacksn Germany,ltaly, and many other
Europeancountries Moreover, the proportions of celiacpeople
In these countries also are higher than in these parts of the
world.

w The increasingdemand for healthy snacksare driving the
global pretzel market Pretzelscontain lessfat as comparedto
other savorysnacksand the introduction of gluten-free pretzels
shallfurther enhancethis demand

wUsageof 0 NB ¢ iR &l is an addedvalueto the
rice milling industry with predicted profit increaseup
to RM23,200,000'year in Malaysia Thus, this new
product can be sold at much lower price In
comparisonto other GFproduct which are 4-6 times
more expensive
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