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Prolamins in wheat, barley, and rye cause celiac disease (CD), non-celiac gluten sensitivity (NCGS), and wheat allergies (WA).
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Introduction Carrot (Daucus carota) is a nutrient-dense root vegetable, and carrot pomace is a by-product of the juice
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Date press cake (DPC) is the main waste stream of date fruit juice extraction. The primary aim of this research was to explore the
potential of DPC as a novel food component, using sponge cake as a case study, to upcycle waste from date fruit processing.
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