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https://www.vedicpro.com/groceri

es/flour/wheat-flour/swad-gluten-

free-wheat-flour-chappati-10-lbs/



Wheat varieties are 

called "soft" or "weak" 

if  gluten content is low, 

and are called "hard" or 

"strong" if  they have 

high gluten content. 

Hard flour, or bread 

flour, is high in gluten, 

with 12% to 14% gluten 

content, and its dough 

has elastic toughness 

that holds its shape well 

once baked.



Wheat starch processed to 

remove gluten, called Codex 

wheat starch, has been allowed in 

gluten-free food in Europe for 

more than a decade based on 

studies that show it is not harmful 

to those who have celiac disease. 

... Although some food companies 

plan to begin using wheat starch, 

don't expect many to follow 

quickly.





What are the benefits of  going wheat/gluten free?

o   Firstly, if  you are gluten intolerant or suffer from Chron’s / 

Celiac disease, your body is  not capable of  tolerating gluten 

and it causes an allergic reaction.

o   Going wheat/gluten free will reduce “bloated/heavy” feeling 

that most individuals experience after consuming regular 

breads containing wheat/gluten.

o   Eliminating wheat / gluten from one’s diet drastically 

improves concentration, reduces fatigue, assists people with  

Chron’s, Celiac Disease, Diabetes, ADD, ADHD, Psorisis, 

Eczema to mention a few.



WHICH 

FLOURS 

ARE 

GLUTEN 

FREE?





The main components of  wheat are fiber, starch and gluten protein. Extraction involves 

milling the wheat into flour, making dough and washing out the starch. Starch dissolves in 

water but gluten does not, so the gluten-protein sediment sinks to the bottom. Then the 

starch solution can be drained off  and dried





Consultant 

technology



Whet Process Technology to recover Gluten –

Turnkey Projects



https://www.indiamart.com/proddetail/organic-gluten-free-atta-16222613691.html




















