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Assignment 13.1 Feasibility Report
To: Heather Halo
From: Marleqem 
[bookmark: _GoBack]Date: 4/29/2021 
Subject: Feasibility of gluten-free baked products to the customers
Gluten is believed to be harmful to most people. Gluten is in the family of proteins found in grains such as wheat responsible for the adverse effects of gluten. It is commonly used in baking because of its ability to rise and make dough elastic (Horstmann et al., 2106). The adverse effects of gluten are celiac disease to consumers. Digestive discomfort is the most common indication of gluten intolerance in the local coffee shop. As you have requested, I have researched and compared the impacts of free-baked gluten with gluten products to consumers. the owners should plan
Recommendation
To address the side effects of gluten to consumers, the local coffee shop needs to plan and use gluten-free products when baking products (Gurak & Lannon, 306). According to the data collected from consumers, the local shop should invest in free-gluten products to attract more customers. The shop owner should build spacious parking to facilitate easy packaging of the products transported to the respective consumers.
Free-gluten products are likely to improve the earning of the local shop, there enhancing overall business growth. Consumers will buy more from the shop to reduce the risks associated with gluten products. It will build proper relationship between the owner and consumers because the baked products meet the consumer's prevalence. Free-gluten products are essential in managing signs and symptoms of celiac disease, among other medical complications (Horstmann et al., 2106). Many consumers prefer gluten-free diets because gluten baked products may cause inflammation in their small intestines.
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