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Abstract

Celiac disease is an autoimmune disorder that results in permanent intolerance to dietary
gluten (especially wheat gluten). Using a gluten-free diet is the only effective remedy to this
disease. The aim of this study was to evaluate the effect of xanthan gum (0.0, 0.3, 0.6, and
1.0%) and sweet almond meal (0, 5, and 10%) on physico-chemical properties of batter and
gluten-free cake samples. Brightness values (L*) cake samples containing xanthan gum were in
the range of 58.4 to 64.1 indicating that increasing levels of xanthan gum would cause an
increase in the brightness of cake samples. However, increasing concentrations of almond meal
significantly reduced the L* of cakes, so that L* decreased from 58.4 to 56.8. The addition of
almond meal increased the porosity of cake samples, while the addition of xanthan gum up to
0.3% increased the porosity, but its further concentrations negatively affect the porosity of
cakes. Firmness and moisture content of cake samples and viscosity of batters were increased
by adding xanthan gum. Sensory evaluation of cakes revealed that samples containing xanthan
gum and almond meal were more desirable compared to the control sample.
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