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to—eat breakfast cereals, snack bars & baked goods,

< rice cake, hot & ready-—

soups & salads, casseroles & main dishes, side dishes
& stuffings, desserts & confectionery, energy and
nutrition bars 5 U%¥3FtHFig. 3).
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Tortilla Chips Pretzels Frozen pasta
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Frost and Sullivan. 2012. Trends and Developments in the Gluten-free Food Ingredient Solutions Market. 9833-88
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My Grandpa's Farmm . Organic Gluten
Free Spice Cake Mix

Baking Mixes by Amafs Original

Pamela's Products - Gulen Free

Pamela's Products - Giuten Free Cake Mix
pizza crust Mix
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Lundberg - Farms Rice Cakes

Quaker - Rice cake lightly salted
Apple sinnamon

Food For Life Baking - whole grain brown rice
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Sunrice - Original Thick Rice Cakes
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e - dlere body dessery  avert GmbH - Davert Rice pudding  Oetker ~ Mein moment

Kozy - Shack Rice Pudding Muller - Rice Original Low Fat Dessert  HEINE - exeamy rice pudding
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Kellogg's - Rice Crispy Treats
Double Chocoloey Chunk 51093’ Rice Kipie TeatsBased

A&M'S Minis Crispy Marshmallow Squares Quaker - popped

Coles - plain rice crackers

Coco - cocopop

Lundberg - organic thin stackers 5 grain

Jayone - crunchy rice snack
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Easy & Simple Fancy & Classy
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