Nu-BAKE
Ingredient to Enhance
Bakery Products




Background Information




Approach




What Is Nu -BAKE?




Application Photos




Nu-BAKE ADDITION TO YEAST-RAISED BREADS-
CROSS CUT

CONTROL 1% Nu-BAKE 2% Nu-BAKE 4% Nu-BAKE

SPECIFIC VOLUMES

3.35 cc/g 4.30 ccl/g 973cc/g 3.55 cc/g
(+28.4 %) (+18.5 %) (+6%0)




Nu-BAKE ADDITION TO YEAST-RAISED
BREADS

CONTROL 1% 2% 3% 4%
Nu-BAKE Nu-BAKE  Nu-BAKE Nu-BAKE

THE ADDITION OF Nu-BAKE STRENGTHENED THE
LOAVES, SOMETIMES TO EXTREMES




711%_3*% (ETREATED PAIT BREADS OVER 95 FIOUR \s
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Weight Loss After Baking

Weight (grams)

— 0 05 1 6 14 24 48 72 96 —
| Time (hours) I
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