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Analysis of gluten

GlutoPeak Gluten Method
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Analysis of gluten

applied by industry and research

GlutoPeak Graph
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Rapid Flour Check l
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Analysis of glutenfree raw materials
water absorption // gelatinization // extrusion
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Analysis of glutenfree raw materials

Farinograph for water absorption
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Analysis of glutenfree raw materials

Farinograph for water absorption
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Analysis of glutenfree raw materials

ViscoQuick for gelatinization properties
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Extrusion

TwinLab-F for food & feed extrusion
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Extrusion

application: meat substitutes
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Extrusion

applications: pretzel snacks & pasta
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Thank you for your attention!

- Your Brabender Food Lab Team -

jessica.wiertz@brabender.com | www.brabender.com

mfaiz@kassomeh.com | www.kassomeh.com
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