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Gluten-Free Flour Blend Sensory Evaluation Sheet: Yeast Breads, Standard Recipe 
Flour Blend Appearance Aroma Flavor Texture Tenderness Photo 

All-Purpose Wheat Flour 
(contains gluten) 

Large in volume in 
relation to weight. 

Medium brown 
surface. No cracks. 

Yeasty, fresh 
bread scent. 

Bland, pleasing 
and somewhat 
nutlike flavor. 

Moderately fine, 
even grain. 

Interior springy to 
touch. 

Fairly tender with little 
resistance to the bite. 

 

Domata Gluten-Free Recipe 
Ready Flour: rice flour, corn 

starch, tapioca dextrin, xanthan 
gum, rice extract 

Very pale. Hard, 
crackly top. Did not 

rise at all. 

Yeasty, 
slightly soapy 

scent. 

Plain. No 
flavor. 

Rock hard 
exterior crust. 

Dense and mealy 
interior. Very 

crumbly. No air 
cells. 

Very tough crust. 
Nearly impossible to 
cut. Interior is fairly 

tough.  
 

Bisquick Gluten-Free 
Pancake & Baking Mix: rice 

flour, sugar, leavening, 
modified potato starch, salt, 

xanthan gum 

Light yellow with 
some exterior 

browning. Hard, 
crackly top. Did not 

rise at all. 

Slight baking 
soda, wheat-

like scent. 

Plain. Slightly 
sweet flavor. 

Hard exterior 
crust. Dense and 
mealy interior. 

Some graininess. 
Very crumbly. 
No air cells. 

Very tough crust. Hard 
to cut. Interior is fairly 

tough. 
 

Bob’s Red Mill Gluten-Free 
All Purpose Baking Mix: 
garbanzo bean flour, potato 
starch, tapioca flour, whole 
grain sweet white sorghum 

flour, fava bean flour 

Light brown with 
some exterior 

browning. Hard, 
crackly top. Did not 

rise at all. 

Old and musty 
scent. 

Somewhat 
wheat-like, 
nutty flavor. 
Baking soda-

tasting off 
flavor. 

Hard exterior 
crust. Dense and 
mealy interior. 
Very mouth-

drying. Product 
turns into a 

powder when 
chewed. Very 

crumbly. No air 
cells. 

Very tough crust. Hard 
to cut. Interior is fairly 

tough. 
 

King Arthur Gluten-Free 
All-Purpose Baking Mix: 

whole grain brown rice flour, 
rice flour, potato starch, 
tapioca starch, cellulose, 

leavening, salt, xanthan gum, 
vitamin and mineral blend, 

enzymes 

Pale brown. Limited 
exterior browning. 
Hard, crackly top. 
Did not rise at all. 

Slight wheat-
like, nutty 

scent. 

Plain.  
Somewhat 
wheat-like, 
nutty flavor. 

Hard exterior 
crust. Dense and 
mealy interior. 

Crumbly. No air 
cells. 

Very tough crust. Hard 
to cut. Interior is fairly 

tough. 
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Gluten-Free Flour Blend Sensory Evaluation Sheet: Yeast Breads, Gluten-Free Recipe 
Flour Blend Appearance Aroma Flavor Texture Tenderness Photo 

All-Purpose Wheat Flour 
(contains gluten) 

Brown exterior crust. 
One crack down the 

middle. Bumpy 
surface. White/yellow 

marbled interior. 

Yeasty, wheat-
like scent. 

Yeasty, wheat-
like flavor. No 

off flavors.  

Moist interior. Not 
fluffy but dense. 
Medium-size air 

cells. 

Soft crust and interior. 
Very tender and easy 

to bite into.  

 

Domata Gluten-Free Recipe 
Ready Flour: rice flour, corn 

starch, tapioca dextrin, xanthan 
gum, rice extract 

Very bumpy, uneven 
top. Yellow with 

some exterior 
browning. Did not 

rise very much.  

Slight soapy, 
yeasty, wheat-

like scent. 

Very bland with 
a hint of yeasty 
and wheat-like 

flavors. 

Moist interior. Not 
fluffy but dense 

and compact. 
Small- to medium-

size air cells. 

Firm crust. Very soft 
interior.  

 

Bisquick Gluten-Free 
Pancake & Baking Mix: rice 

flour, sugar, leavening, 
modified potato starch, salt, 

xanthan gum 

Yellow with some 
exterior browning. 
Hard, crackly top. 
Did not rise at all. 

Middle sunk down. 

Slight wheat-like 
scent. 

Slightly sweet. 
No off flavors. 
Tastes kind of 
like a biscuit. 

Interior is dense 
and compact but 
not mushy. Not 

fluffy. Even 
interior crumb 
with small air 

cells. 

Hard outer crust. 
Springy and elastic. 
Tender interior with 

some chew.  

 

Bob’s Red Mill Gluten-Free 
All Purpose Baking Mix: 
garbanzo bean flour, potato 
starch, tapioca flour, whole 
grain sweet white sorghum 

flour, fava bean flour 

Very brown exterior 
crust. Fairly smooth 

top with some bumps 
and a few large air 
pockets. May have 

large crack down the 
middle of loaf. 

Yeasty and 
wheat-like scent 

with a hint of 
nuttiness. 

Very strong 
soapy, wheat-
like off flavor.  

Moist interior. Not 
fluffy. Medium- 
and large-size air 

cells. 

Firm crust. Soft 
interior. Very tender 
and easy to bite into. 

 

King Arthur Gluten-Free All-
Purpose Baking Mix: whole 
grain brown rice flour, rice 
flour, potato starch, tapioca 

starch, cellulose, leavening, salt, 
xanthan gum, vitamin and 
mineral blend, enzymes 

Bumpy, uneven top 
with lots of large air 

pockets. Pale 
yellowish-brown with 
extra browning on the 
edges and sides. Did 
not rise very much. 

May have large crack 
down the middle of 

loaf. 

Yeasty, fresh 
bread scent. 

Slight wheat-
like flavor. No 

off-flavors.   

Moist interior. Not 
fluffy but dense 

and compact. 
Small- to medium-

size air cells. 

Hard outer crust. Very 
soft mealy interior. 

 


