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Abstract

Bakery products, particularly cakes, represent one of the most consumed foods
around the world. The development of gluten free (GF) cupcakes with the same flavour
and texture properties similar to the conventional wheat flour may be an interesting
objective. For that, this study aimed to produced GF cupcake made from different levels
(0, 25, 50 and 100%) of quinoa flour (QF) instead of wheat flour and different levels
(0, 25, 50 and 100%) of chia gel instead of shortening. This product will be high in
protein and suitable for people who suffer from celiac disease i.e., for those persons
who suffer from gluten intolerance. Chemical constituents (protein, ash, moisture, lipid
and total dietary fiber), total phenolic and flavonoids content, identification of phenolic
and flavonoids compounds, and minerals content for quinoa flour and chia seeds were
conducted. Prepared cupcake samples were evaluated for their chemical constituents
(moisture, ash, protein, lipid and carbohydrate), physical characteristics (water activity,
weight, volume and  texture analysis), sensory characteristics and shelf-stability. The
results showed that quinoa flour and chia gel had a good nutritional value and rich in
phenolic and flavonoids compounds, and excellent source of minerals. The study
showed that GF cupcake prepared with 100% QF and 100% chia gel has an excellent
nutritional value, suitable cupcake volume, and less sensory acceptable for consumer.
Cupcake prepared with 50% QF and 50% chia gel has an optimal GF cupcakes
percentage which had an increasing in the nutritional value and high sensory
characteristics. These tow samples of cupcakes (50% and 100%) can be preserved at
cold (4°C), room (20°C) or warm (37°C) temperatures and consumed safely up to 8
days.
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