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# ﬂ» Title

1. Preparation of a baked cereal product CA2839579

with slowly available glucose

about 25% below the pre-baked SAG content.
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2. Method for producing dough from flour ~ W02017187371

and starch mixtures

The invention relates to a method for producing dough compositions comprising flours and starches having suitable rheological properties for the production of food products, by
mixing dry ingredients (flours, starches and additives) in pre-determined proportions, and adding a suitable quantity of water to the mixture until a homogeneous dough is obtained.

The resulting doughs are particularly useful in the food industry.
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