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cooking  sauces contained less | |reland, there is little financial support for those who must follow a GF diet for
Total 850 (65.8) |442(34.2) 11292 (100) saturated fat (p=0.002). medical reasons. There is nutritional variety between GF and GC products across food
Bread 150 (11.6) |82 (6.3) 232 (18) * No significant differences in salt categories. Typically, little fortification of GF products takes place. Overall, nutritional
Biscuits 60 (4.6) 30 (2.3) 90 (7.0) content were found between GF and content and fortification are influenced by manufacturer decisions on product
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Sauces
Condiments |66 (5.1) 33(2.6) 99 (7.7)
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