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Slowing digestibility of rice starch by cooking mung bean

skin water extract

Product development of gluten-free rice chiffon cake with

yam and okra powder
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Study on enriching GABA and calcium in germinated brown
rice
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Arabinogalactans in the dietary-fiber of adlay (Coix Lacryma-
jobi)
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Development of gluten-free whole corn pasta by using a twin-

screw extruder
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Study on enriching GABA and
caleium in germinated brown rice
Su-Der Chen® Shao-Fu Tsou Pei-bun Lino Hsin-Yun Hsu

National Han University, Taiwan
Date : 2023/10/18
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Session 1- Opening
a 4% X ¢ Marina Carcea, CREA-AN, IT; Emanuele Zannini,

Sapieza University of Roma, IT
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How to cope with the growing celia iceberg

;i"ﬁ : Carlo Catassi, UNIVPM, IT
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What do gluten-free consumers want?
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;i'ﬁ : Susanna Neuhold, AOECS, IT
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ELISA
The new approval of the ridascreen® gliadin elisa — meaning

of incurred samples for food analysis

#-% : Stefan Schmidt, R-Biopharm, DE
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Session 2- Gluten-Free Ingredients: Knowledge design for a
better life
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University of Manitoba, CA
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Italian maize landraces as genetic resources for food industry

(3% : Rita Redaelli, CREA-AN, IT
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7R E A AT

® Uik E KRR EE G Rk iR
Slowing digestibility of rice starch by cooking with mung
bean skin water extract

;ﬁiﬂ” : Hsi-Mei Lai, National Taiwan University, ROC
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58 Fen o 453t MBWE $ 3 £ 8427 b # L 41
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ERAG: R J\m/?}‘#fil?\&niﬂ" LABREE B W % 2
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z fEREZ K265 ~70~85 ¢ 90%)™ - 2 MBWE % #
AR R D T i - SR B I T R e o ed 1 iy
Bt i A TT30 & MBWE- 423 & ~ k83
85% t¥ s £iE 14 % ciAR? { LA o @ * 7 & MBWE
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® Techno-functionality of different legume flours intended

for gluten-free applications

;iiﬂ’ : Valeria Imeneo, University of Milan, IT

d 38 g E % Aehglutenfree (GF) 8 & > ¥ 7 ey %
A H R FoREa: A arepiea s 8 By
REGE  BREMAST FhEHTLGHTREHEY
oS o AL NP HERET b DA 7o
oo ¥fH P AN FABECER BPAESL YT LEEL > 4 (0)
fr# A (C-T)EH & ~ 2 (RL)fo# AGZ(RL-T)= o & ~ 2 (GP)
o &2 (GP-T) % 8 & fr# A2 % % 2 (GL-T) 2 F 4 45 - &
Bede 1 # i B RS BRR AR T ok it 4 (WRO)
Bob it 4 (OAC)L & FLit s e o it o % Bgm > 2
GG AT R & 4R R B B 3EA (387-1615 BU) e
W AR (288-1262 BU) » # ¢ 5 GL-T fo RL-T 4 %} 1%
frde® & B ET UIMA s kfEE o £F > GL-T
ch e _Bode ch s (D90=516+3um) » @ L-T curpc® $ &
fm e 2 (D90=310+2pm) o g+ ¢ » 7 RL-T #b > 7§ gl &
SR B O WRC B33 4 k>89 GL-TARI BB DET
it 3 (305£9%) e WRC 3 e £ 7 S e 1 B 20 LIRS
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HFEaRrRIvh R ET et 3 M o 22 Fangtit i
4 (EA)fr% EES)RF L4 %7 CT(5 % 5 2342% e
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® f* ARG FEA RIHl SRR g% UL
Controlling foam stability in gluten-free doughs by plant-

based surfactants

;iéﬁ : Natalie Feller, University of Hohenheim, DE
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5 (gluten free, GF) & & F]7 7 fa 5 ~ qBAL& K2 5 Wik
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Pl o % GF 42 g B & i ening 2 - 0 Pl e g B 4
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TAF P AE TR o M P nE 50 T fAGF |
Fe R I E LAY R E B e B o T
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P2 By ot o

w3 E(QSH) frfd =(DF)fE4 5 P~ (1% w/v).5 4R
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ERE Y - R EaA %4114%’J&cDFﬁ’5@%@éﬁﬁﬁi%
T L 60.5+8.7% o Bk {4 F B (1% w/W F 2045)7 1
AU THEFERRECORBTA AR RE ST EL
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gmL e 3257 » R*@FyFing2d AM > EFRESLHH
FREF Lok B e WA Fodph H4E st > T mp il
FoA g c B EF B AR T UEHECHERT
PR MHLRMAEF3 BITANGFERR T %%
B R AP RRE T 6 BT ML R DT
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3. RE AL AR E AT
Session 3- Gluten-Free Ingredients: Knowledge design for a
better life- Part 11
4 ## A ! Urszula Krupa Kozak, IAR&FR PAS, PL; Susanna
Neuhold, AOECS, IT

L %E‘%"gff_‘ T‘—"i‘;‘ B0 FBBEARY R BN ensE
L Yid
Comprehensive characterization of starch side-streams from
lentil, chickpea, faba bean and quinoa protein extraction
processes

;ﬁ‘-—‘F‘T : Theresa Boeck, University College Cork, IE

AFTEAF a2 BHE FEfR Y R Y 2
AIEARY A4 PRI A SR EFHFEA T EE R ] F
$E B 2ol B BAR AR R o BIEHE k-2
SRR VS R T SR AT~ s PR S o R R s U T
4 BRRR - Bk iodFd it 4 3Rt ) SRk E P
B~ @B R s T ot FREIE AR A4 BT
WRTH A e R d bl A o

@ EFi- (Fiwiz)wmagary ol g
Arabinogalactans in the dietary fiber of adlay (coix lacryma-
jobi)
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;iﬁ ! Suet-Yine Woo, National Taiwan University, ROC
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AR Lo BRAT R L 2 EPN68% A g E v
TAeaF e ot e B L 7.6% TR SRR &g
A A B FEORE S SRR BR A
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L P RPEET RER I (s r 4 %) ] HEEwme
4 RAW264.7 {ljceniy L5 eenglteld X LR pEe 2
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® ip RBEAEIEAl FRTOY RN AL E 6
GF & 5+4v1 @ ehg*
Pilot scale production of a non-immunogenic transamidated
wheat gluten with applications in gf food processing

;ﬁ‘——‘ﬁ : Mauto Rossi, CNR Institute of Food Science, IT

F B (CD) - f8d | & T iotp bl 253 70 313
KB & AR T o ps® 9 (78 % 5% (GF)
acBit GF ARP ] $FREEER Y LK fox K
ﬁﬁ%#ﬁ%%?mﬁoﬁgﬁﬁé%“%‘Q%i%“’
a FEFE T GF 4 6 hd Peny A3 k9 s
$ P vk s o fig e L IT ¥ 5 sxdrd] CD ,&%fr@}
8RR Ml B hd pRig o '#rﬁl.'ri%;* KF o KT
foeds B RARSRET S RIPET T KN DL R
#feE F 4 o HAS mTG rJdZ#-] & 4c @ 3 330 Rind g
B0 A AEE NI AT 193 % R EF S
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SRt T E RH 4 E 1432% B ARRAR ST b

45°C 6 | Pris 73 fi# o v ¥ R AR R A ST PN 0 1
2 A IFTE GF bt @ppteA v B * >0 GF s %
o PR R SRS v A

® F T kNP §F 7 GABA fréf e 3
Study on enriching gaba and calcium in germinated brown
rice
;ﬁiﬂ” ¢ Su-Der Chen, National Ilan University, ROC

Mt 27 T ok Flte X EFRBELR
T F Gz ok Mt ape o B T 4K (GBR) ixieiR
ZiefeR B4l (HPP) RZZ VA EH AW 2F A F E
ffi#%i—é'rié»‘/»\ v oy - A7 B (GABA) ¥ » ¥ ¥ i
o fin ok ESK B 25°CiE2 6h~ 8 ¥ 42h s » £ 35CA b §2
J:gg 8h> 7 -kF" 3 14% 2+ #F T4k chd—v T 7 £ H# 4o
P AP D ok T 7 B 5 0327 ppme B kA & RO k>
0.1%Fr 0.2%% - 453 7% @ 2z 6 | pFis > » 83 F 0404~
0.889 fr 1.922 ppm 94T 5 5 100 MPa HPP AJE i3 ¥ kst ¥
47 5 B A u 5 0.798 4 1.784 ppm - 4 3} k& f 9 GABA 5 £
% 10.55mg/100g > 3 ¥ 4k 7" GABA 5 BB EH 3 3 27.71
mg/100g » 0.1%% 0.2%% i 453 ;% & ¢ 5@ 7 EK 5 GABA
3B 5 36.74 4 %) 5 22.24 mg/100g Fr22.24 mg/100 g » i% 1B
100 MPa HPP 4~ %] 3 4 3] 83.10 mg/100 g f~ 62.58 mg/100 g°
#2 0.1%% it 4% % 4 100 MPa HPP /%2 4 ¥ sk ¥ 4% B
GABA fr4t ey £ o

4. EAEHHS s A RplRT
Session 4- Innovation in Gluten-Free Bread and Bakery

Products
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i #F A ! Marina Carcea, CREA-AN, IT; Emanuele Zannini,

Sapieza University of Roma, IT

@ FraRSR DFEY P FREE TN EEFTAA
Eexploring the evolution of gluten-free bread: innovating
towards healthy alternatives

;ﬁiﬂ” . Cristina M. Rosell, University of Manitoba, CA
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Understanding the role of ingredients in Ohmic heating of

gluten-free bread

;iiﬂ" : Denisse Bender, BOKU, AT
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® R HL A AN
Use of quinoa (Chenopodium quinoa Willd.) For the
production of gluten-free shortbreads

;iiﬂ” : Elisabetta Bravi, University of Perugia, IT
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An alternative technology to improve gluten-free bread
quality: microwave - assisted hydrothermal treatment of
buckwheat grains

;i—“ﬁ : Ainhoa Vincente Fernandez, University of Valladolid,

ES
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Lot g2 R e & A R feMit e gt e g2 BN Ae
CR g+t > BT2 4v BT3 fa = e fgshap ) i @R ° § § 4
BB ER .  MARETRFF IR PRy
® FHEA PR RN P E

Flours from wild chickpeas: physico-chemical properties and

valorisation in gluten free bread

;i—*ﬂ‘ : Ottavia Parenti, University of Parma, IT
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5. ZEHF e oA SnpIAT-F 2 30 A
Session 5- Innovation in Gluten-Free Bread and Bakery

Products- Part 11
34 ## 4 Denisse Bender, BOKU, AT; Emanuele Marconi,

CREA-AN, IT

® Gtk EF AT B R ITRE NS
Addition of micronized oat husk to gluten free bread baked by
Ohmic heating
;ﬁ‘—jﬁ : Eleonora Charlotte Pichler, BOKU, AT
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® REHFRA PG LELAFLESRF
Product development of gluten-free rice Chiffon cake with
Yam and Okra powder
#4 © Wen-Chich Sung, National Taiwan Ocean University,

ROC
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Fiber fortification of gluten-free breadsticks with a corncob-
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mushroom matrix

#+ : Carola Cappa, University of Milan, IT
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6. EFgS AR~ JIRASE AR FAITH RE Fjranfiiiz
Session 6- Gluten-free pasta products and beverages:
Scientific advances and technological solutions
a #F A ! Urszula Krupa-Kozak, IAR&FR PAS, PL; Valentina

Narducci, CREA-AN, IT

® B F AIRTA I BNE L B AAER f AR TR REK
&4l
Parboiled brown rice pasta by the use of innovative

processing techniques and contrasting amylose content

cultivars

;iﬁ : Laura Gazza, CREA-AN, IT

Laura Gazza # 2 P P @ fg st &~ flfa L &/ * i
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® RFHFLIGEHIZAABETLHE
How raw materials and processing conditions impact on the
quality of yellow lentils pasta
;iiﬁ : Andrea Bresciani, University of Milan, IT
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@ {*-HFTEXHFAMFHNARILIATHR S IR
Malting of three pulse varieties and their use in gluten-free
fresh-egg pasta
;ﬁ'-'ﬁ . Alessio Cimini, University of Tuscia, IT
kp &~ 4| Tuscia ~ § & S-FL L &l F# Alessio Cimini »

BT kR4 R F TR M E ST SRS

12 Onano lentils (OL) ~ Solco Dritto chickpeas (SDC)% Gradoli
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® B RLAKZEWFR LB
Physical-chemical and sensory properties of legume-based
milk substitues

H iﬂ’ : Nese Yilmaz Tuncel, Canakkale Onsekiz Mart

University, TR
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Development of a biochemical saccharification of starch from

gluten-free sources in order to obtain a fermented beverage
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# % * Eugen-Dan Radu, University of Agricultural Science
and Veterinary Medicine of Cluj-Napoca, RO
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7. RESR#H~ 2B @& w4
Session 7: Poster presentation / short oral talks
a 4% A ! Cristina M. Rosell, University of Manitoba, CA;

Emanuele Zannini, Sapienza University of Rome, IT

® 52 3D S she ik F fEE o BRI ACT HHe
e ey LR i g2 4
Gluten-free 3D-printed snacks: influence of laccase and
xylanase pretreatment on dough rheology and snack quality

;&JF]‘ - Bojana Voucko, University of Zagreb, HR
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® mig R F Rk PR e PR A g LR
Qualitative of determination of amylase-trypsin inhibitor
content in gluten-free beer

#- * Silvia Matias Ibanez, University of the Basque Country,
ES
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O f5iEEITI AR H AT B B
T e
Suitability of breadfruit flour as a gluten-free ingredient:
functional, thermal, pasting properties and rheological
characterization
;ﬁiﬂ” : Caleb S. Calix-Rivera, PROCEREAL tech — University
of Valladolid, ES
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Gluten-free edible packaging for food products
;ﬁiﬂ” . Katsiaryna Lipnitskaya, Harmony without gluten, BY

WA PAFTLE2Z EREF AN e XaaP g
BESLaow Pz - 5 Fp PR (A G % SEAZ &;]@1?
HEERSSEEFH PG 223 F o 7R EEEE T
ﬂﬁé&v*’#f}kmkﬁ:ﬁ CRESNEE BN C R - | F

q\
'S

%%T'v" TAE T &% Faa gl o E:}Ej{ fL -""—?ifﬁa?].«fjf'kim

marine polymers ~ 847 2 -k & Z B4 77 B & B Rl a4 o

‘]'g‘*‘“,ﬁ%-ﬁ’”‘rﬁx%?fmmg‘gwa ZEIR ST I S N
¥ TR RAL s PR ¢ d Belarusian State University 1§
PR B R REEEFRE o TR LT 8 FHT R AT
hepE ~souffles + B H AR X B 5 R aE Sk T~ -
TFF+ R AR BFE S .\ihé‘éf?“i & B o R
B g B R RS A T A

5l

IR R R Y R R o HP TSRS s

=k

#r8] = ehoral strips it

%
P2 N o £ & g JRY § 5 S e oral strips it 59 f#
ATREIRRE R e RS ARk RIFE T 8 FNR 2P
REAe PG FE CV R LEE R RBLY)

¥ o8 h i g i}é]émmﬁ | & & & ;H‘:;g'#gﬁggﬁo

() w:g’
%

L LT Y T CN Y SR o
?ﬁ—/\

7
EL
L

33



Improvement of fiber and protein content of the fermented and
gluten-free plant-based dairy alternative “gurt”
;i"‘ﬁ : Silvia Cera, University of Helsinki, FI
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8. RN AME A Y KR
Session 8 — Nutritional evaluation of gluten-free Ingredients
and products

i ## %4 ! Marina Carcea, CREA-AN, IT; Rachel Hsu,
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® R K-G PR S SR LR
Irritable bowel syndrome — why patients feel better on a

gluten-free diet

;ﬁiﬂ” : Emanuele Zannini, Sapienza University of Rome, IT
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Functional, nutritional, nutraceutical, and sensory properties
of gluten-free corn and sorghum leavened bread

;i—“ﬁ : Juan de Dios Figueroa Cardenas, CINVESTAV, MX
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High amylose rice containing resistant starch in powdered
meals and its effect on glucose metabolism regulation

#-4 * Jiyoung Park, National Institute of Crop Science, KR
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