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Results

Nutritional information of product’s label from 230 gluten-free
cereal-based foods was obtained. Energy, proteins, total and
simple carbohydrates, total lipids, saturated lipids, fiber, sodium,
salt and cholesterol were the only nutrients declared on the
label. Micronutrient content was not included in any gluten-free
product.

Prepared food products were the most caloric gluten-free
food group (466.0 = 25.9 kcal/100g of product) (Figure 2), and
they also provided the highest amounts of saturated fatty acids
(6.1 £ 3.5 g) and salt (2.0 £ 0.3 g). Fine bakery ware included
the highest amount of sugars (24.0 £ 10.0 g) (Figure 3).
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Figure 1. Types and number of Gluten Free food products available in the Figure 2. Medium energy content in gluten-free food products.
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Figure 3. Macronutrients, fiber and salt contents in gluten-free food products (average =+ SD) (SFA: saturated fatty acids).
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