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Gluten-Free Baking: 
Simple Ingredients Make Smart Solutions
Today’s consumers not only 
desire the highest quality 
foods made with the cleanest, 
simplest ingredients; many 
also require foods designed 
to meet their special dietary 
restrictions. This is often 
the result of the increased 
incidence of food sensitivities 
and allergies. Further, greater 
access to information via 
mobile devices has spawned 
an unparalleled consumer 
awareness of a wide range of 
issues, everything from health- 
and wellness-promoting foods 
to perceived or factually harmful 
ingredients. Consumers read 
about these and then search 
for foods to address their 
latest concerns. This compels 
formulators to seek out varied 
free-from ingredients.

The food industry has had to 
adapt to satisfy consumers’ 
tastes and nutritional 
preferences. Today’s toolbox 
of ingredient technologies 
is very different from that 
of the past few decades. 
Descriptors such as “natural,” 
“organic” and “non-GMO” have 
replaced effi cient, economical 
ingredients with chemical 

nomenclatures. Demand for 
foods made with plant-based 
ingredients, namely proteins, is 
also on the rise. And foods for 
special diets, such as gluten-
free, grain-free, keto, paleo and 
more, are no longer considered 
short-term passing fads. They 
have become mainstream and 
are growing. 

American Key Food Products 
(AKFP) is using the adage of 
“what’s old is new again” to grow 
its toolbox of simple ingredient 
technologies that provide 
formulators with smart solutions 
for developing the foods today’s 
consumers demand. The 
company sources unique, yet 
indigenous crops from around 
the world, and applies proprietary 
processing to produce 
differentiated ingredients with 
enhanced functionalities and 
desirable attributes. 

Its proprietary Premium 
Cassava Flour stands out 
among traditional cassava 
fl ours for its refi ned qualities, 
which allows for simplifi ed 
formulations without 
complicated blends, all while 
delivering superior gluten-

free and grain-free baked and 
extruded products. AKFP’s 
superfi ne white and brown 
rice fl ours from Kumamoto 
Flour Milling are produced 
using a specialized Japanese 
technology to eliminate the 
grittiness common to most rice 
fl ours. The fl ours yield greater 
volume expansion and softer 
textures than found in many 
rice fl our-based gluten-free 
baked goods in the market. 
The company’s Cassava Dough 
Blend is a clean-label starch 
blend that is a versatile baking 
tool to create novel, multi-
textured baked snacks.

Let AKFP’s simple and unique 
gluten-free, non-GMO, clean-
label ingredients be the 
smart solution for your 
company to overcome 
baking and snack 
food innovation 
challenges.
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Next-Generation Rice Flour
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Smart Solution: One Ingredient for Improved Volume and Texture

The majority of baked goods 
and snack foods in the U.S. 
have historically been based 
on wheat fl our, an ingredient 
that a growing number of 
consumers avoid because of 
its gluten content. Gluten is not 
actually present in wheat fl our 
and some other grains, rather, 
gluten is an elastic substance 
that forms when two proteins—
glutenin and gliadin—in the 

grains, are mixed with 
moisture. These two 

proteins bind 

water and connect and cross-
connect to form elastic strands 
of gluten. A new line of next-
generation rice fl ours from 
AKFP has been designed to 
mimic these properties. 

Gluten has long been 
considered essential in 
baked goods and snacks 
foods, because it brings many 
desirable attributes to the 
fi nished product, including 
structure, elasticity and stretch 
to batters and doughs. It 
also helps trap air bubbles 
developed by leavening agents.

including fi bers, gums and 
proteins, to replace wheat 
fl our. Replacing one ingredient 
with typically around fi ve is 
not attractive to today’s label-
reading consumers who are 
looking for short and simple 
ingredient lists. 

“Many of these products 
made with complex gluten-
free ingredient systems were 
mediocre at best,” says Mel 
Festejo, COO at AKFP. “We 
knew there had to be a better 
solution.”

The company has been an 
active player in the gluten-
free market since 2010, when 
it launched its proprietary 
Premium Cassava Flour. It 
has become an increasingly 
successful, unique gluten-free 
ingredient that has proven its 
versatility in baked goods and 

starch ingredient. Kumamoto Premium Rice Flours can be used in baked goods and snack foods, 
providing a smart approach to volume and texture challenges in gluten-free formulations.

In the early years 
of gluten-free 
baking, formulators 
relied on complex 
ingredient systems 
composed of gluten-
free fl ours and 
starches, along with 
varied hydrocolloids 

In order to attain desirable volume 
and texture in gluten-free baked goods 
and snack foods, formulators have 
historically relied on multiple ingredients 
to replace the function of wheat fl our. 
Rice fl our has long been part of the 
system, but usually with help from 
other ingredients. Kumamoto’s special 
milling process yields a super-fi ne rice 
granulation that allows for 90% of the 
fl our particles to be sized at 70 μm or 
less. The particle size distribution is 
tighter than other rice fl ours, providing 
the benefi t of higher rise and a more 
uniform consistency in crumb structure, 
even when used as the sole fl our or 
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Smart Solution: Simplify Gluten-Free Pancakes 

Many gluten-free pancake mixes and frozen pancakes currently in the market rely on complex 
ingredient systems, with some of the components contributing to off-fl avors, gritty textures and 
undesirable cooked surfaces. Kumamoto Premium Rice Flours can be used as the sole fl our in 

snack foods. AKFP now brings 
to North America a new line of 
premium ingredients: superfi ne 
white and brown rice fl ours from 
Kumamoto Flour Milling Co. Ltd. 

Using a proprietary milling 
process, Kumamoto 
distinguishes its white and 
brown rice fl ours from others in 
the market. These rice fl ours 
are processed from short-grain 
rice varieties, using exclusively 
whole rice grains and no 
broken rice kernels. This helps 
to enable the rice fl ours to 
attain the water absorption, 
viscosity and related functional 
characteristics necessary in 
gluten-free baking. Moreover, 
the starches in short-grain 
rice varieties have a higher 
amylopectin content relative 
to medium- and long-grain rice 
varieties. This translates to 
improved shelf life and freeze/

thaw stability in baked goods 
versus medium- and long-grain 
rice fl ours. 

These next-generation rice 
flours also contribute to a 
soft texture in gluten-free 
baked products. This is 
true even in very delicate 
products, such as baked 
donuts, sponge cakes and 
sandwich bread.  

“Extensive research and 
tests have shown that when 
Kumamoto Premium Rice Flours 
are used exclusively as the 
only fl our or starch ingredient 
in a gluten-free batter or dough 
mix, they outperform other 
‘superfi ne’ fl ours in terms of 
the rise in breads and cakes, 
the softness of the texture and 
in the consistency of the crumb 
structure,” says Mr. Festejo.

gluten-free pancakes, providing a smart 
approach to delivering on fl avor, mouthfeel 
and visual appeal.

Simple Recipe:

1 cup Kumamoto Premium White Rice Flour
3 tsp. baking powder
1 tbsp. sugar
½ cup milk
1 egg
2 tbsp. vegetable oil
½ tsp. salt
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What Makes Premium Cassava Flour Special?
Manufacturers of baked goods 
and snack foods differentiate 
in the crowded marketplace 
by offering specialty products 
that speak to today’s 
consumers’ wants and needs. 
Some of the most frequently 
requested products are those 
with gluten-free, grain-free and 
non-GMO claims. 

Food Business News spoke with 
Mel Festejo, COO of AKFP to 
learn how Premium Cassava 
Flour, alone or in a mix, assists 

with the development of 
delicious, high-quality baked 
goods and snack foods.

FBN: What is cassava?

Mr. Festejo: Cassava, also 
commonly known as yucca or 
manioc, is a perennial woody 
shrub with an edible root that 
grows in tropical and subtropical 
areas of the world. While many 
food professionals are familiar 
with and have used tapioca 
starches and like derivatives, few 
know that tapioca’s raw material 
is the root of the cassava plant. 
Tapioca or cassava starch is 
produced by the extraction of 
only the starch component of 
the root. Tapioca or cassava 
flour, on the other hand, requires 
the processing of the whole 
peeled root. Too many people 
erroneously believe that these 
starch and flour ingredients are 
one and the same. 

FBN: Is cassava readily 
available in the U.S.?

Mr. Festejo: Cassava 
processors and vendors, 
mostly from Asia, produced 
and sold tapioca flour up until 
the late 1970s. They then 

adopted starch manufacturing 
technology and since produced 
and sold only tapioca starch 
and a number of them 
continued to refer to this 
new ingredient as tapioca 
flour. Tapioca flour, or more 
appropriately, cassava flour, is 
still produced and consumed 
in tropical countries where the 
cassava plant is indigenously 
grown. However, the quality and 
characteristics of the flour are 
adapted only to native dishes 
in these countries. These local 
cassava flours are not well 
suited for use in gluten-free 
baked goods and snack foods. 
Our proprietary technology is 
making cassava flour a highly 
suitable functional, nutritional, 
clean-label ingredient for gluten-
free and even grain-free baking 
applications.

FBN: How is something old like 
cassava, now a new ingredient 
for product innovators to 
explore? 

Mr. Festejo: We developed 
Premium Cassava Flour, which 
delivers baking performance 
characteristics that closely 
mimic the structure, texture 
and taste of numerous 

SmartSolution: Acrylamide Reduction.  
Acrylamide, a known Group 2A carcinogen, is formed in food when asparagine reacts with reducing 
sugars under high temperature/low moisture conditions. Consequently, many baked goods 
and snack foods contain this compound. This is particularly true of extruded snacks based on 
dehydrated potatoes, which are often used because of their excellent extrudate properties. The 
challenge is that potatoes contain high levels of reducing sugars. Premium cassava flour, on the 
other hand, has similar extrudate properties while having much lower levels (not exceeding 0.5%) of 
reducing sugars. Premium cassava flour can be used in baked and fried extruded snacks, providing a 
smart approach to addressing the acrylamide reduction challenge.4
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Smart Solution:  Extruding with Plant Proteins.  

Plant proteins are increasingly being used to boost the nutritional value of breakfast cereals 
and snack foods. Formulating such high-protein extruded products, however, can be challenging, 
as proteins generally do not extrude well. Premium cassava flour has been shown to be an 
ideal extrusion aid when used to complement a high-protein grain, such as quinoa flour. A study 
performed by Rutgers University’s Department of Food Science showed that cassava flour helped 
in the expansion and textural quality of ready-to-eat breakfast cereal based on a cassava-quinoa 
blend. Premium cassava flour is a smart solution to assist with the protein fortification of 
extruded grain-based foods.

wheat-based products. We 
invested more than a year in 
developing and perfecting the 
specialized manufacturing 
process that produces this 
ingredient from cassava root, 
which is naturally gluten-
free. It’s an AKFP proprietary 
product exclusively sold by the 
company. It is very different 
from the various flours 
indigenous to cassava-growing 
countries. It is designed to 
work well in gluten-free baking 
and extrusion applications. 
Now consumers can enjoy 
gluten-free baked goods with 
all of the satisfying taste, 
moistness and texture they 
expect in high-quality baked 
goods. And bakers can 
offer these products with 
the confidence that they meet 
the same quality standards 
as their regular wheat-based 
products.

FBN: How is Premium Cassava 
Flour special?

Mr. Festejo: Premium Cassava 
Flour takes on most of the 
desirable characteristics of 
tapioca starch, including low-
gelatinization temperature, 
paste clarity, good viscosity, 

bland or 
neutral flavor 
and is relatively 
freeze-thaw stable. It has 
low levels of reducing sugars, 
which helps to minimize 
acrylamide formation. Our 
proprietary process yields 
flour with about 7% dietary 
fiber content, which positively 
contributes to the nutritional 
profile of foods. Our Premium 
Cassava Flour has been 
tested to perform well for 
cookies, brownies, cakes, 
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muffins, 
pancakes, 
tortillas, breads, buns 
and pizza crusts. This flour 
allows for high-quality gluten-
free and grain-free baked 
products with minimal need 
for other flours and baking 
aids in the recipe.
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Cassava Dough Blend for  
Novel Textured Baked Goods
Today’s shoppers crave flavor 
and texture adventure. They 
want to explore global cuisines 
in the comforts of their own 
home and rely on prepared foods 
manufacturers to use authentic 
recipes to recreate ethnic 
foods. In the baked goods area, 
Mediterranean flatbreads, Asian 
bao buns and Brazilian cheese 
bread balls are all gaining the 
attention of consumers who want 
to travel the world at breakfast, 
lunch and dinner, and all the many 
snacking opportunities in between. 

AKFP markets a Cassava Dough 
Blend for industrial bakers to use 
as a Brazilian cheese bread dough 
base. It is a versatile, clean-label, 
gluten-free, grain-free, non-GMO 
and paleo-friendly starch blend for 
baking applications.  

“Known in Brazil as Pão de Queijo, 

About American Key Food Products

American Key Food Products (AKFP), Closter, N.J., specializes in 
superior, innovative, better-for-you, gluten-free, non-GMO and clean-label 
ingredients. Together with its trusted suppliers and logistics service 
providers, AKFP adheres to the high standards for food safety and quality demanded of the food industry. 
Its strong focus on customer satisfaction has guided the company since 1999 to provide the reliability, 
responsiveness and quality customer service its clients deserve and have depended on for nearly 20 
years.

AKFP is best known for its Premium Cassava Flour, a proprietary flour used in a rapidly growing 
number of gluten-free and grain-free baking and snack food applications. AKFP exclusively distributes 
Kumamoto superfine white and brown rice flours, which outperform the other rice flours currently 
available in the gluten-free market. The Cassava Dough Blend is the company’s newest ingredient, 
which is the best fit for Brazilian cheese bread and other novel baked products.

For more information on these ingredient and AKFP’s potato and pea derivatives,  
call 877-263-7539, or visit www.akfponline.com.

Brazilian cheese bread is a savory 
delicacy. It is made from a blend 
of native tapioca—also known 
as cassava--starches, which 
naturally contain no gluten,” says 
Mel Festejo, COO at AKFP. “The 
shape of Brazilian cheese bread 
resembles donut holes. Their 
delightful, lightly crispy crust covers 
a soft and light inner crumb. It has 
been a favorite snack in Brazil, 
made in home kitchens and local 
bakeries for generations.” 

Cassava S/A, a noted leader 
in cassava processing in Brazil, 
developed the Cassava Dough 
Blend and partnered with AKFP as 
its exclusive distribution partner. The 
mix offers simplicity of preparation 
and use. When combined with 
cheese, milk and egg, the mix 
delivers baked delicacies with 
distinctive and appealing textures 
and flavors. The mix provides 

bakers the flexibility to innovate 
by using different cheeses and 
inclusions, such as bacon bits or 
vegetable pieces, and is proving 
to be an excellent base for baked 
foods, such as flatbread, mini-
pizzas, slider buns and garlic 
bread sticks.
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