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Abstract

This study aimed to evaluate and compare the nutritional value and physical properties of
gluten-free bread prepared in the laboratory from a mixture of rice flour, chickpea flour and
flaxseed powder and that prepared from gluten-free commercial flour available in the markets.
Raw protein, total ash, total dietary fiber, phenolic compounds, and mineral contents were
estimated. The results showed significant differences between the two samples in their
nutritional value. Laboratory prepared sample recorded higher values of protein, fiber and
minerals. Whereas the sample prepared from commercial flour distinguished with greater
values of total ash, phenolic compounds and specific volume.

Keywords: Rice flour, Chickpea flour, Flaxseed powder, Commercial free-gluten flour,
nutritional value.
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