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Abstract: 
 
Coeliac disease affects 1% of the global population, with no treatment except strict gluten 
avoidance. The £7.75 billion gluten-free market suffers from poor product quality, with 
consumers reporting high dissatisfaction (Toth et al., 2020). Currently available gluten-free 
products, made from gluten-free flours (rice flour, tapioca starch, potato starch), lack texture 
and taste compared to their wheat-based counterparts and pose financial burdens for many 
families. Moreover, they require complex manufacturing processes that lead to an increased 
carbon footprint and high costs for bread producers. 
We are developing a novel enzyme technology that selectively degrades the immunogenic 
gluten epitopes responsible for coeliac immune responses, while preserving wheat dough 
functionality and the final bread product's texture. This will simplify the manufacturing process 
and reduce production costs, while simultaneously offering high-quality, nutritious, and 
sustainable options that could be characterized as "gluten-safe" rather than gluten-free. 
 
 
 


