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Determining our Recipe

Banana bread- regular vs. Gluten free vegan
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Gluten

Protein in wheat flours

Gluten complex formed when
manipulated with water

» Glutenin provides elasticity
» Gliadin adds cohesiveness

Creates texture and s’rruc’rure W|’rh|n
baked goods : )
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History of Banana Bread National Banana Bread Day Fepruary 23
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» Items we discussed (wanfing to use » Ultimate decision
multiple flours, etc)

» Problems we ran into (Budget) B e
- GLUTENFREE
» Wanting our whole group fo s

parficipate

INGREDIENTS: Garbanzo Bean Flour;
Potato Starch, Tapioce Flour, White
Sorghum Flour, Fava Bean Flour

Manufactured in a facility that also
uses tree nuts and soy,




Recipe
Development:
Vegan Changes » Substitute eggs with applesauce

» Creates moisture

- ‘r. ~ N

» Pectin still acts as a gelling
agent

» Substitute butter with oill

» Conftributes to tenderness




Methods: Day One- Recipes

Regular: bake at 350°F for 15-20 mins Modified: bake at 350°F for 23 mins
/2 C butter /2 C canola oil

2 eqgs. 2/3 C applesauce

1 /2 C all-purpose flour 1 2 C gluten-free flour

1 C sugar 1 C sugar

3 large bananas 3 large bananas

1 tsp baking soda 1 tsp baking soda

2 tsp salt V2 tsp salt

Y2 tsp vanilla Y2 tsp vanilla



Methods: Day One- Instructions

Preheat oven to 350°F

Cream butter and sugar

Add eggs and crushed bananas, combine well. ;
Sift together flour, baking soda, salt. Add to creamed mixture. Add vanilla. =) /&
Combine well, but do not overmix.
Pour into cupcake holders in pan

Bake for 15-20 mins or until fop is golden brown

N

-- For vegan gluten-free bread:
1. Make substitutions for flour, eggs, and butter as instructed in recipe




Changing our test: Hedonic
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Regular: bake at 350°F for 15-20 mins
Yo C butter

2 eqgQgs
1 Y2 C all-purpose flour

1 C sugar

3 large bananas
1 tsp baking soda
2 1sp salt

Y2 tsp vanilla

Modified: bake at 325°F for 30 mins

2/3 C canola ail

% C applesauce

1 2 C gluten-free flour

2/3 C sugar

3 large bananas
1 tsp baking soda
Y2 tsp salt

Y2 1sp vanilla




Methods: Day Two- Instructions

1. Preheat oven to 350°F
1. For gluten-free, preheat oven to 325°F
Cream butter and sugar
Add eggs and crushed bananas, combine well.
Sift together flour, baking soda, salt. Add to creamed mixture. Add vanilla.
Combine well, but do not overmix.
Pour into cupcake holders in pan
Bake for 15-20 mins or until fop is golden brown
1. For gluten-free, bake for approximately 30 mins

NOoOAWD

-- For vegan gluten-free bread:
1. Make substitutions for flour, eggs, and butter as instructed in recipe



Original Recipe

Nutrition Facts

Serving Size (54g)
Servings Per Container

Amount Per Serving

Calories 150  Calories from Fat 50
% Daily Value*
Total Fat 6g 9%
Saturated Fat 3.5g 18%
Trans Fat Og
Cholesterol 35mg
Sodium 140mg
Total Carbohydrate 24g
Dietary Fiber 1g
Sugars 149

Protein 2g
I
Vitamin A 4% « Vitamin C 2%

Calcium 0% * lron 4%

*Percent Daily Values are based on a 2,000 calorie
diet, Your daily values may be higher or lower
depending on your calorie needs:

Calories: 2,000 2,500

Total Fat Less than

Saturated Fat Less than
Cholesterol Less than
Sodium Less than
Total Carbohydrate

Dietary Fiber
Calcries per gram:

Fat9 +« Carbohydrate 4 + Protein 4

Calories

Total Fat

Saturated fat
3.5gvs.0g

Cholesterol
35 mg vs 0 mg

Sodium

Total Carbohydrates

Modified Recipe
Nutrition Facts

Serving Size (55g)
Servings Per Container

Amount Per Serving

Calories 130 Calories from Fat 60
L.}

% Daily Value*
Total Fat 7g

Saturated Fat Og
Trans Fat Og
Cholesterol Omg
Sodium 135mg
Total Carbohydrate 20g
Dietary Fiber 2g
Sugars 10g

Protein 1g

I
Vitamin A 0% « Vitamin C 10%

Calcium 0% * lron 2%

“Percent Daily Values are based on a 2,000 calorie
diet. Your daily values may be higher or lower
depending on your calorie needs

Calories 2,000

Total Fat Less than
Saturated Fat Less than
Cholesterol Less than
Sodium Less than
Total Carbohydrate
Dietary Fiber

Calories per gram
FatS - Carbohydrate 4 + Protein 4




Any Significant Difference in:

e Price?¢
e Water Activitye
eColore
e Firmness?e

Original recipe

Modified
recipe

Water activity Color AE

316.443

293.933






References

Celiac Disease Foundation. 2017. What is Celiac Disease. Available from: https://celiac.org/celiac-
disease/understanding-celiac-disease-2/what-is-celiac-disease/. Accessed 2017 May 19.

Gropper S.S. Smith J.L. 2013. The Digestive System. In: Williams P, editor. Advanced Nutrition and Human
Metabolism. 6th edn. California: Wadsworth. p 61.

McWilliams M. 2012. Overview of Proteins. Dimensions of Baking. In: Vernon R. Anthony, editor. Foods
Experimental Perspectives. 7th edn. New Jersey: Prentice Hall. p 291, 400, 409.

Ralphs. Available from: Accessed 2017 May 109.


https://www.ralphs.com/

