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ApproachApproach
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What Is NuWhat Is Nu --BAKE?BAKE?
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Application PhotosApplication Photos

�� ������������
�� 2�	����� �����2�	����� �����

�� 2�����9���	��2�����9���	��

�� ��.����.��

�� �
���2�����
���	 ��
���2�����
���	 �

�� ��
	 ������2�����
������
	 ������2�����
����



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

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

3.35 cc/g               4.30 cc/g                3.97 cc/g      3.55 cc/g  

SPECIFIC VOLUMES

(+28.4 %)              (+18.5 %)               (+6.0 %)



Nu-BAKE ADDITION TO YEAST-RAISED 
BREADS

CONTROL                    1%                    2%             3%                    4%

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

Nu-BAKE        Nu-BAKE      Nu-BAKE       Nu-BAKE



NuNu--BAKE TREATED PAN BREADS OVER 96 HOURSBAKE TREATED PAN BREADS OVER 96 HOURS

Weight Loss After Baking
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Impact of NuImpact of Nu--BAKE on Weak FlourBAKE on Weak Flour
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IMPACT OF Nu-BAKE ADDITION TO WEAK 
FLOUR - 1993 CROP YEAR U.S.



Nu-BAKE Impact on 

HIGH RATIO CAKES (cross cut)

CONTROL            1% NB                  2% NB            3% NB                  4% NB

1.73 cc/g            1.92 cc/g            2.20 cc/g             2.33 cc/g             2.76 cc/g 

SPECIFIC VOLUMES

(+11.0%)          (+27.2%)             (+34.7%)            (+59.5%)



Nu-BAKE Impact on

SOFT WHEAT MUFFINS (cross cut)

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

Nu-BAKE ADDS STRENGTH AND VOLUME, EFFECTIVELY 
CONVERTING SOFT WHEAT PERFORMANCE TO THAT OF 

HARD WHEAT



Nu-BAKE IMPACT on LAMINATED DANISH 

3.00 cc/g             3.39 cc/g  (+13.0%)

CONTROL         2% Nu-BAKE

SPECIFIC VOLUMES

Nu-BAKE INCREASES VOLUME OF LAMINATED DOUGH 
PRODUCTS



EFFECT OF Nu-BAKE 

IN RYE BREAD FORMULATION
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Nu-BAKE REDUCES THE STICKINESS OF THE 
DOUGH AND ALLOWS FOR INCREASED RISE



CONTROL                       1% Nu-BAKE                    2% Nu-BAKE

EFFECT of Nu-BAKE in

LAMINATED SWEET GOODS

Nu-BAKE  IMPROVES LAMINATE DEFINITION 

AND INCREASES SOFT BITE



NuNu--BAKE in WafersBAKE in Wafers
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How to use NuHow to use Nu --BAKEBAKE
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Current Formulation
Additives

Nu-BAKE Containing 
Formulation

Today
•Additives used to fix specific needs
•Complex formulations
•Inventory & operational costs �

Future
•Reduced ingredients & inventory
•Formulation simplicity
•Operational costs �
•Label clean-up — all natural

SSL

Oxidizing 
Agents

L-Cysteine

Gluten

Enzymes
Emulsifier

Nu-
BAKE

Special 
Additives



CONTROL                               Nu-BAKE 1500c @ 0.4%

Impact of Nu-BAKE 1500c on 

Volume and Strength of Frozen Dough



SUMMARYSUMMARY
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