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Professional Certificate in Gluten-free Lifestyle

Gluten-Free Grains and Flours

Gluten-free grains and flours are essential components in a gluten-free lifestyle, as they provide a base for
many baked goods, pastas, and other gluten-free products. Understanding the key terms and vocabulary
associated with these ingredients can help individuals with celiac disease, non-celiac gluten sensitivity, or
those who choose a gluten-free diet make informed decisions about the foods they consume. Here are
some crucial terms and definitions related to gluten-free grains and flours:

1. **Gluten**: A protein found in wheat, barley, and rye that gives dough its elasticity and helps it rise.
Gluten can cause an immune response in people with celiac disease, leading to damage in the small
intestine.

2. **Celiac Disease**: An autoimmune disorder where the ingestion of gluten leads to damage in the small
intestine, preventing the absorption of nutrients. A gluten-free diet is the only treatment for celiac disease.

3. **Non-Celiac Gluten Sensitivity (NCGS)**: A condition where individuals experience symptoms similar to
celiac disease after consuming gluten, but without the same immune response or intestinal damage. A
gluten-free diet is often recommended for those with NCGS.

4. **Gluten-free Grains**: Grains that do not contain gluten and are safe for individuals with celiac disease
and gluten sensitivity. These include rice, corn, millet, sorghum, teff, oats (if certified gluten-free), and
quinoa.

5. **Whole Grains**: Grains that include all three parts of the grain: the bran, germ, and endosperm. Whole
grains are rich in fiber, vitamins, minerals, and antioxidants. Examples of whole gluten-free grains include
brown rice, whole corn, whole oats, and quinoa.

6. **Refined Grains**: Grains that have been processed to remove the bran and germ, leaving only the
endosperm. Refined grains are often enriched with added vitamins and minerals but lack the fiber and
nutrients found in whole grains. Refined gluten-free grains include white rice and white flour made from
gluten-free grains.

7. **Gluten-free Flours**: Flours made from gluten-free grains or other gluten-free sources, such as nuts,
seeds, and legumes. These flours are used to replace wheat flour in gluten-free recipes.

8. **Single-source Flours**: Flours made from a single type of gluten-free grain, such as rice flour, sorghum
flour, or teff flour. These flours can be used alone or in combination with other flours to create gluten-free
baked goods.

9. **Gluten-free Flour Blends**: Pre-mixed combinations of gluten-free flours and starches designed to
mimic the texture and performance of wheat flour in baking. These blends often include rice flour, tapioca
flour, potato starch, and/or arrowroot starch.

Read online: https://learnuni.com/guides/3996736/gluten-free-grains-
and-flours

LearnUNI · 30 Jun 2026



G U I D E

10. **Starches**: Carbohydrates derived from plants, including potatoes, corn, and tapioca. Starches are
often added to gluten-free flour blends to improve the texture and performance of baked goods.

11. **Xanthan Gum**: A common ingredient in gluten-free baking, xanthan gum is a polysaccharide
produced by bacterial fermentation. It acts as a binder and emulsifier, helping gluten-free baked goods
maintain their structure and moisture.

12. **Psyllium Husk**: A soluble fiber derived from the seeds of the Plantago ovata plant, psyllium husk is
often used as a binding agent in gluten-free baking. It can help replace the elasticity and structure provided
by gluten.

13. **Certified Gluten-free Oats**: Oats that have been grown, processed, and packaged to ensure they are
free from cross-contamination with gluten-containing grains. Certified gluten-free oats are safe for most
individuals with celiac disease.

14. **Gluten Contamination**: The unintentional presence of gluten in gluten-free products, often due to
cross-contamination during processing, packaging, or preparation. Even small amounts of gluten can cause
a reaction in individuals with celiac disease.

15. **FODMAPs**: Fermentable Oligosaccharides, Disaccharides, Monosaccharides, and Polyols are short-
chain carbohydrates that can cause digestive issues in some individuals, particularly those with Irritable
Bowel Syndrome (IBS). Many gluten-free grains and flours are low in FODMAPs, making them suitable for
individuals following a low-FODMAP diet.

Understanding these key terms and vocabulary related to gluten-free grains and flours can help individuals
with celiac disease, non-celiac gluten sensitivity, or those following a gluten-free lifestyle make informed
decisions about the foods they consume and ensure they maintain a balanced, nutritious diet.

Examples:

* When shopping for gluten-free pasta, look for whole grain options such as brown rice or quinoa pasta to
ensure you're getting the benefits of whole grains.
* When baking gluten-free cakes or muffins, consider using a gluten-free flour blend that includes xanthan
gum to help improve the texture and structure of your baked goods.
* If you're following a low-FODMAP diet, consider using gluten-free flours such as rice flour, sorghum flour,
or tapioca flour, which are all low in FODMAPs.

Practical Applications:

* Experiment with different single-source gluten-free flours to find your preferred flavors and textures in
baked goods.
* Create your gluten-free flour blend using a combination of single-source flours and starches to mimic the
performance of wheat flour in your favorite recipes.
* Read labels carefully to ensure that any processed or packaged gluten-free products are certified gluten-
free and free from cross-contamination.
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Challenges:

* Adapting recipes to use gluten-free grains and flours can be time-consuming and may require some trial
and error to achieve the desired results.
* Access to certified gluten-free products may be limited in some areas, making it more challenging to
maintain a gluten-free lifestyle.
* Gluten-free grains and flours may be more expensive than their gluten-containing counterparts, which can
be a barrier for some individuals.
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