BENEO Solutions in:
Bakery

Product Famil
(outside EU)

Characteristics/
Applications matrix

APPLICATIONS

Bread

Gluten-free* bread
Gluten-free* pizza crust
Puff pastry

Shortbread

Gluten-free* shortbread
Crackers

Gluten-free* crackers
Hard dough

Pound cake
Gluten-free* pound cake
Sponge cake
Water-based

bakery fillings

Fat-based bakery fillings
Spring rolls

Glazings & icings
TECHNICAL BENEFITS

Improved crispiness &
crunchiness

Improved dough elasticity
(gluten-free™)

Reduced breakage
Improved crumb softness
Volume optimisation
NUTRITIONAL BENEFITS
Fat reduction

Fiber enrichment

Improved calcium
absorption

Promotes digestive health
Prebiotic
Protein enrichment

Reduced blood glucose
response

Sugar reduction
Weight management
OTHER BENEFITS
Gluten-free*
Organic

Whole grain

+++ Optimal choice ++ Good solution + Possible to use but with limitations v Can be applied to obtain a certain nutritional/physiological effect H High M Medium L Low

*According to Codex Alimentarius (CODEX STAN 118-1979, latest version)

**Only available in America’s
***Not available in the US
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www.beneo.com

benee

connecting nutrition and health





