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RESUME
The article presents the results of a study of flour confectionery products using gluten-free raw

materials.In the course of the work, the main directions and directions of the production of gluten-free
flour products were considered. Several types of gluten-free raw materials: rice flour, buckwheat flour,
corn flour and their properties were used to develop new recipes and technologies for the production
of flour products. Each finished product is made with a different percentage. The use of corn flour and
rice flour in a ratio of 30-70% for cookies and the use of rice flour and buckwheat flour in a ratio of
20-80% for muffins as a test base allows you to get flour confectionery products of standard quality.

The quality of the finished product was evaluated using organoleptic indicators, and the results
were tabulated. At present, it can be said that in the Republic of Kazakhstan there is little production
of gluten-free confectionery. Therefore, an effective and affordable way to provide consumers with
vitamins and minerals is the enrichment of everyday confectionery.  In addition, gluten-free
confectionery products have therapeutic and prophylactic properties and are useful for people with
intestinal celiac disease.


