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Say good-bye to the flat, tasteless
gluten-free option

Can you imagine celebrating a birthday with no cake, eating a sandwich
with no bread, or ordering a pizza with no crust?
For the increasing number of people worldwide who are diagnosed with
an intolerance to gluten, known as Celiac disease, or for people
who are just trying to eliminate gluten from their diet for personal reasons,
there seems to be little choice. And what they must live with are gluten-free
foods that are flat, dry and tasteless. No one wants to eat that.
That’s why we’re helping food companies make gluten-free bread, cakes and other baked goods
that look, feel and taste like the foods they are replacing. Our food ingredient Wellence™ Gluten
Free provides you with a cost efficient and high performance way to make gluten-free foods that
people want to eat.

Taste is back – Gluten-free foods with flavor

Prevention of collapse during baking

Have you tried to make a gluten-free option of
your signature food and were disappointed with
the outcome? Was it flat, dry and didn’t taste like
anything? We understand that finding a suitable
replacement for gluten to create high-quality
gluten-free foods has been a significant challenge
for your industry.
Wellence™ Gluten Free is a plant-based food
ingredient that mimics the water-absorbing
and structural ability of gluten — allowing food
manufacturers to create best-in-class gluten-free
foods that satisfy the dietary needs of consumers
without compromising on taste, look, or feel.

Gluten-free bread
without
Wellence™ Gluten Free

Gluten-free bread
with
Wellence™ Gluten Free

Rely on our ingenuity and experience to help you innovate and deliver what your customers want.
Specifically, this ingredient:

Controlled crumb structure and volume

• Mimics gluten’s ability to build a structural
network inside the product
• Ensures cakes and breads achieve desired
shape and volume and retain it when cooled
• Enables consistent dough handling

Reference sample without Wellence™ Gluten Free

• Prevents collapse of food during baking
• Controls crumb structure and volume
• Ensures enduring moistness by binding
moisture into the food product
Reference sample with Wellence™ Gluten Free
According to internal tests, Wellence™ Gluten Free provides surface activity that stabilizes foams. This improves
the aeration of batters during mixing and produces finer
crumb structures with more lift during baking.

Be free – be gluten free: nothing is
stopping you now from offering gluten
free products with full market appeal.
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Contact Us Today
to Learn More
North America: +1 800 258 2436
Europe: +31 11 567 2626
Pacific: +60 3 7965 5392
Latin America: +55 11 5188 9000
dow.contact@dowwolff.com
www.dowwolff.com
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NOTICE: No freedom from infringement of any patent owned by Dow or others is to be inferred. Because use conditions and applicable laws may differ from one location to
another and may change with time, Customer is responsible for determining whether products and the information in this document are appropriate for Customer’s use and for
ensuring that Customer’s workplace and disposal practices are in compliance with applicable laws and other government enactments. The product shown in this literature may
not be available for sale and/or available in all geographies where Dow is represented. The claims made may not have been approved for use in all countries. Dow assumes no
obligation or liability for the information in this document. References to “Dow” or the “Company” mean the Dow legal entity selling the products to Customer unless otherwise
expressly noted. NO WARRANTIES ARE GIVEN; ALL IMPLIED WARRANTIES OF MERCHANTABILITY OR FITNESS FOR A PARTICULAR PURPOSE ARE EXPRESSLY EXCLUDED.

