The Gluten-free Diet
A sticking point for the industry?

From “no-carbs” to “paleo” to “Atkins”, fad diets come and go. The “gluten-free” diet
however, looks like it’s sticking around! This trend has taken the US by storm and has
had a huge impact on the food and beverage industry. Linde makes sure to stay ahead
of the trend – by applying its proven solutions to cater for these new markets.

What is gluten?

Glutenin

Gluten is a protein consisting of a mixture of glutelin and
gliadin and is found in cereal grains, especially wheat.

Gliadin

It can be found in a wide array of
foods and beverages:

Bread

Pasta

Cereals

Nearly 30% of adults in the US
say they are cutting down on
or avoiding gluten completely.
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But why?

30%

For diagnosed medical reasons:
of all Americans are diagnosed with
Celiac disease2
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of all Americans are non-celiacgluten-sensitive (intolerant)3

%

Gliadin + Glutenin = Gluten

Beer

For perceived health beneﬁts:
In a recent survey by Mintel, 65% of respondents
who eat gluten-free foods said that they do so
because of a perceived health beneﬁt - but are not
celiac or intolerant.4

Impact on the F&B industry
North America has a 59%
share in the global glutenfree product market.5
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The rise of
gluten-free food
product launches
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Substituting wheat
Gluten is an important component of wheat, barley and
rye which is mainly used to make bread. The gluten acts
as a binder for the dough. Bread remains one of the
world’s staple foods and is in high demand in the US.
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These gluten-free ﬂours are becoming popular:
Almond
ﬂour

Rice
ﬂour

increased
cycle time

Amaranth
ﬂour

Buckwheat
ﬂour

However, gluten-free dough is

stickier &
much harder to mix

Chickpea
ﬂour

Potato
ﬂour

lower
productivity

Gluten free-zing
The answer to these problems: Controlling the
temperature of the dry ingredient before or during
mixing using cryogenic technology.

+/- 1°F
Solution

The Linde Dry Ingredient Chilling System
not only keeps the temperature within ±1°F (± 0.55°C)
but it does so as the dry ingredient is on the way to the
mixer - without adding any additional moisture.

Silo

CO2

Injector

Mixer

This makes the dough easier to handle. It also decreases
cycle times, increases repeatability and produces a more
consistent ﬁnished product.
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