
 

The European gluten-free market 
is worth over €1 billion and by 
2018 is forecast to grow 
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The information described above is offered solely for your consideration, 
investigation, and independent verification. It is up to you to decide whether 
and how to use this information. Ingredion Incorporated and the Ingredion 
group of companies make no warranty about the accuracy or completeness of 
the information contained above or the suitability of any of their products for 
your specific intended use. Furthermore, all express or implied warranties of 
noninfringement, merchantability, or fitness for a particular purpose are 
hereby disclaimed. Ingredion Incorporated and the Ingredion group of 
companies assume no responsibility for any liability or damages arising 
out of or relating to any of the foregoing.

65%

11 suffer from celiac disease, 
a further 70 million suffer a 
wheat intollerance1

of consumers choose 
gluten-free products 
because they think it is 
healthier3

Work with our experts to bake  
in more profits from gluten-free. 

More consumers than ever are  
switching to a gluten-free diet

Gluten-free success 
starts with better 
texture and taste

The INGREDION, HOMECRAFT and PRECISA marks and logos are 
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Demand for gluten-free is  
growing. So are your options.

NEARLY 190 MILLION EUROPEANS AVOID WHEAT OR SELF DIAGNOSE AS 
INTOLLERANT2. MAKING GLUTEN SENSITIVITY A MAJOR ISSUE IN EUROPE.

Ingredion's unique DIAL-IN® Texture 
Technology lets you build back texture 
or create new textures in gluten-free 
products, resulting in faster time 
to market and greater consumer 
acceptance.

INGREDION GLUTEN-FREE SOLUTIONS

•  HOMECRAFT® Create GF 20 tapioca 
and rice flour. Delivers smooth and 
chewy texture, elasticity,  
less crumbling

•  PRECISA® Bake GF texturising 
system. Mimics the functionality of 
wheat flour in gluten-free products

Plus, Ingredion offers gluten-free fibers 
to add nutrition without compromising 
product appeal.

CONSUMERS EXPECT GLUTEN-FREE PRODUCTS TO BECOMPARABLE TO  
GLUTEN-CONTAINING PRODUCTS4

MILLION PEOPLE IN EUROPE

overall  
quality

appearance

CONTACT US TODAY: 
Germany: +50 (0) 40 239 150 
UK: +44 (0) 161 435 3308  
Bakery@Ingredion.com 
emea.ingredion.com
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