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Limagrain Céréales Ingrédients launch  

gluSAFE: a cost effective solution to reduce gluten. 
  
 As gluten prices continue to rise, LCI have developed gluSAFE. 
 
What is gluSAFE ? 

gluSAFE is a clean label solution which strengthens the gluten network of the flour. It allows 
bakers and millers to reduce the amount of gluten they might add by between 30 to 40%. 

 
Why use it ?             

To improve  
o The quality of your basic flour 
o The volume of your final products  

To substitute  
o A quantity of added  gluten 

To save  
o 30 to 50% of the correction cost 

 
How to use it . 

Just add gluSAFE along with your standard improver, (or on its own if you don’t use one), as a 
replacement for a quantity of added gluten with no modification required in terms of hydration 
or process.  Refer to the table below for typical application rates. 
 


