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Aims to help teachers and teaching assistants seeking to improve the
ways in which they work together to meet the needs of children in their
classes. This book outlines the thinking behind the employment of
teaching assistants in the classroom and spells out some of the
teamworking opportunities and problems that can arise.
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About the Editors -- Preface to "Scientific Insights and Technological
Advances in Gluten Free Products Development" -- Maria Papageorgiou
and Theodoros Varzakas Scientific Insights and Technological Advances
in Gluten-Free Product Development -- Nicola Gasparre, Antonella
Pasqualone, Marina Mefleh and Fatma Boukid Nutritional Quality of
Gluten-Free Bakery Products Labeled Ketogenic and/or Low-Carb Sold
in the Global Market -- Jelena Bokic”, Jovana Kojic”, Jelena Krulj, Lato
Pezo, Vojislav Banjac and Vesna Tumbas Saponjac et al. Bioactive,
Mineral and Antioxidative Properties of Gluten-Free Chicory
Supplemented Snack: Impact of Processing Conditions -- Kristina
Rados, Nikolina Cukelj Mustac, Katarina Varga, Sasa Drakula,

Bojana Voucko and Duska “Curic” et al. Development of High-Fibre
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Sommario/riassunto This Special Issue addresses both new scientific insights and
technological advances of gluten-free product development exploring
alternative ingredients for the development of gluten-free products
aiming to mimic the unique viscoelastic properties of gluten as a gas
retention ingredient during fermentation, water binding and enabler of
starch gelatinization on baking, and a bread flavor enhancer via gluten-
related proteases.



