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Determining our Recipe

Banana bread- regular vs. Gluten free vegan



 Autoimmune disorder damaging small intestine

 1 in 100 people have celiac disease worldwide

 2.5 million Americans go undiagnosed



Gluten

 Protein in wheat flours

 Gluten complex formed when 

manipulated with water

 Glutenin provides elasticity

 Gliadin adds cohesiveness

 Creates texture and structure within 

baked goods



History of Banana Bread 



Development of our recipes

 Items we discussed (wanting to use 

multiple flours, etc)

 Problems we ran into (Budget)

 Wanting our whole group to 

participate

 Ultimate decision



Recipe 

Development: 

Vegan Changes  Substitute eggs with applesauce

 Creates moisture

 Pectin still acts as a gelling 

agent

 Substitute butter with oil

 Contributes to tenderness



Methods: Day One- Recipes

Modified: bake at 350°F for 23 mins

½ C canola oil

2/3 C applesauce

1 ½ C gluten-free flour

1 C sugar

3 large bananas

1 tsp baking soda

½ tsp salt

½ tsp vanilla

Regular: bake at 350°F for 15-20 mins

½ C butter

2 eggs

1 ½ C all-purpose flour

1 C sugar

3 large bananas

1 tsp baking soda

½ tsp salt

½ tsp vanilla



Methods: Day One- Instructions

1. Preheat oven to 350°F

2. Cream butter and sugar

3. Add eggs and crushed bananas, combine well.

4. Sift together flour, baking soda, salt. Add to creamed mixture. Add vanilla.

5. Combine well, but do not overmix.

6. Pour into cupcake holders in pan

7. Bake for 15-20 mins or until top is golden brown

-- For vegan gluten-free bread:

1. Make substitutions for flour, eggs, and butter as instructed in recipe



Changing our test: Hedonic



Methods: Day Two- Recipes

Modified: bake at 325°F for 30 mins

2/3 C canola oil

¾ C applesauce

1 ½ C gluten-free flour

2/3 C sugar

3 large bananas

1 tsp baking soda

½ tsp salt

½ tsp vanilla

Regular: bake at 350°F for 15-20 mins

½ C butter

2 eggs

1 ½ C all-purpose flour

1 C sugar

3 large bananas

1 tsp baking soda

½ tsp salt

½ tsp vanilla



Methods: Day Two- Instructions

1. Preheat oven to 350°F

1. For gluten-free, preheat oven to 325°F

2. Cream butter and sugar

3. Add eggs and crushed bananas, combine well.

4. Sift together flour, baking soda, salt. Add to creamed mixture. Add vanilla.

5. Combine well, but do not overmix.

6. Pour into cupcake holders in pan

7. Bake for 15-20 mins or until top is golden brown

1. For gluten-free, bake for approximately 30 mins

-- For vegan gluten-free bread:

1. Make substitutions for flour, eggs, and butter as instructed in recipe



Original Recipe Modified Recipe

Calories

150 vs. 130

Total Fat

6g vs. 7 g

Saturated fat

3.5 g vs. 0 g

Cholesterol

35 mg vs 0 mg

Sodium

140 mf vs. 135 mg

Total Carbohydrates

24 g vs. 20 g



Price Water activity Color ΔE Force(g)

Original recipe $5.55 0.8366 45.21 316.443

Modified 

recipe

$6.24 0.8657 44.82 293.933

Any Significant Difference in:

• Price?
•Water Activity?

•Color?

•Firmness?



Conclusion
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