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Keywords: composition, water activity, minerals (Fe, Na and K) and color. For pizza
Gluten-free products; dough elaboration, rice, sweet tapioca and bract flours were used. For
Agro-industrial waste; cookieselaboration, cassava starch and bract flours were used to replace
Banana bract; wheat flour. The centesimal composition and the phenolic compounds
Acceptability. content were determined, and the sensory analyses were performed for both

formulations. The results showed that bract flour presentsa high dietary fiber
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results suggested that banana bract flour may be included in gluten-free
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