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COMPLETE SPECIFICATION

(See section 10; rule 13)

1. ‘METHOD FOR THE DETOXIFICATION OF GLUTEN PROTEINS FROM GRAINS OF
CEREALS’
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(b) Italy
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The following specification (particularly) describes the nature of the invention (and the
manner in which it is to be performed):




We Claim:

1. Method for the detoxification of gluten proteins from grains of cereals,
characterized by the following phases:
A hydration with water of the cereal grains;
- B. removal of water from the cereal grains;
C. microwave treatment of the cereal grains;
D. cooling of the cereal grains.
2. Method for the detoxification of gluten proteing according to claim 1A,
characterized in that the step of hydration of the grains is performed in & time frame
between 30 minntes and 3 hours and involves the use of 500 ml of water for every
100 grams of grains, .
3. Method for the detoxification of gluten proteins sccording to claim 2 characterized
it that the time frame is of approximately one hour,
4. Method for the defoxification of gluten proteins according to elaim 1B
¢hargeterized in that the removal of water phase is performed by drainage by means
of a sieve.
5. Method for the detoxification of gluten proteing according to claim 1C,
characterized in that the phase of microwave treatment of the grains is pecformed in a
time frame between one and three minutes, using a power between 750 and 1500
‘watts. |
- 6. Method for the detoxification of gluten proteins according to claim 6 characterized
in that the time interval is of preferably two minutes and the used power is of 1000
watts.
7. Method for the detoxification of gluten proteins according to claim 1 characterized
in that the cooling phase of the grains is performed at a temperature between 18° C
and 24 ° C. | |
8. Application of the method according to claims from | to 7 for the detoxification of
wheat from gluten toxic epitopes,
9. Utilization of wheal obtained according to claim R for the production of semolina
and flour for people with celisc disease and for people suffering from Diabetes
Mellitus Type 1. '
10. Application of the method according to claims from 1 to 7 for the detoxification
of barley fiom toxic epitopes of gluten. ' |



11, Utilization of the barley obtained according to claim 10 for the proddction of beer
free from toxic ordeine. |

12. Application of the method according to claims from 1 fo 7 for the detoxification
of cats from toxic epitopes of gluten,

13. Utilization of the oats obtained according to claim 12 for the production of
products free from toxic avenine.

14, Utilization of the flour made of cereal grains, detoxified from toxic epitopes of
gluten according to the method described in claims from { to 7, for the preparation of
foodstuff suitable for people with celiac disease and equivalent, in taste and

eppearance, to foodstuff commonly used in the Mediterranean diet.
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