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Abstract:
Cereals including breads and other bakery products are frequently purchased and regularly consumed food products. As a consequence they may be a perfect carrier for bioactive substances which may provide systematic intake of specified doses . In Europe, consumption of bread enriched with bioactive compounds is constantly increasing because consumers understand the role of health-promoting component of such products. Therefore, in the nearest future the bakery products may be increasingly used to deliver specific biologically active compounds to diet and to increase their intake .Also its important to use alternatives of wheat in producing healthy free gluten meals and healthy bakery products by using corn , sorghum and millet which have been proven from many different researches around the world that they are excellent alternatives by preparing them with some modified technological ways .

The other possibility is using bread with increase nutritional value, designed-to use in prevention of some diseases. Pseudocereal and develop a gluten-free bakery products with similar quality characteristics to that of standard white bread and other bakery products that can be produced on existing processing lines.  

.The aim of this lecture is to concentrate on some main points :

· To provide important general knowledge  about the different alternatives of wheat like , ( corn , sorghum , millet ...) 

· To provide more in depth knowledge to CDMs of gluten intolerance and celiac disease 
· To discuss which residents may be on a gluten free diet in addition to those with diagnosed celiac disease and other gluten diseases .
· To explain about the special products, cooking and serving procedures involved
· To provide a list of resources for use when working with residents on a gluten free diet.
· To help CDMs do a better job of ensuring no cross contamination occurs in their kitchens when they must ensure a patient receives gluten free food.
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