An ingredient used in many foods, flour is a fine powder made from cereals or other starchy food sources. It is most commonly made from wheat, but also maize (now called corn in many parts of the Western Hemisphere), rye, barley, and rice, amongst many other grasses and non-grain plants (including many Australian species of acacia). Flour is the key ingredient of bread, which is the staple food in many countries, and therefore the availability of adequate supplies of flour has often been a major economic and political issue. Flour can also be made from legumes and nuts, such as soy, peanuts, almonds, and other tree nuts.
Wheat is so widely used because of an important property: when wheat flour is mixed with water, a complex protein called gluten develops. The gluten development is what gives wheat dough an elastic structure that allows it to be worked in a variety of ways, and which allows the retention of gas bubbles in an intact structure, resulting in a sponge-like texture to the final product. This is highly desired for breads, cakes and other baked products. However, certain individuals suffer from an intolerance to wheat gluten known as coeliac or celiac disease. Increased awareness of this disorder, as well as a rising belief in the benefits of a gluten-free diet for persons suffering certain other conditions, has led to an increased demand for bread and other products made with flours which do not contain gluten.
麵粉是一種由穀類或澱粉類食物來源製成的細緻粉末，此食材被大量應用於食物中。最普遍是由小麥製成，但也有由玉米(maize，現今於大部份西半球國家被稱作“coin”)，或是同屬於其他草本或非穀類植物的黑麥、大麥或米製成。(包括許多澳洲品種的金合歡樹)，而麵粉因其為許多國家主食的麵包中的主原料，其充足供應量的取得與否常成為重大的經濟或政治議題。麵粉也可由像是黃豆，花生、杏仁果這類的豆類或核果類植物以及其它核果類製成。
小麥被廣泛使用的原因是由於它是一項重要資產：當麵粉與水混合後，一種被稱作麩質的複合性蛋白質就形成了。而這形成的麩質就是能讓麵團能以各種方式製作的一種彈性結構，亦可使氣泡以完整的結構保存，最終成為成品中的海綿狀組織。此為麵包、蛋糕和其它烘焙類食品最重視的部分。然而某些患者患有小麥麩質不耐症的腹腔疾病。對此類不適症的意識與無麩質飲食對其它不適狀況所帶來的益處的理念的升高，已造成市場對麵包和其它由不含麩質的麵粉所製成之食品越來越大的需求。

