
CREATING IN-DEMAND BAKERY PRODUCTS

High protein. High fibre. Gluten free. All 
hot trends continuing to influence product 
development. Discover how you can formulate 
bakery products that answer major consumer 
preferences while optimising your production 
costs with help from Ingredion. Collaborate 
with us to leverage our science-based problem-
solving and innovative ingredient solutions to 
help you overcome your formulation challenges 
and get your products to market faster. 

SOLVE YOUR BAKERY
DEVELOPMENT 
CHALLENGES 

WITH INGREDION



CHALLENGE
A manufacturer wanted to create a cracker 
with a crispy texture that had a clean label 
recipe.

SOLUTION
Ingredion experts recommended 
incorporating PRECISA® Crisp 38 cold water 
swelling, waxy maize starch, which enables 
the processability of thin doughs, and delivers 
a light and crispy texture.

RESULT
Using this texturant helped to improve volume 
control and structure, resulting in a high-
quality cracker with an exceptional crispiness. 

PRECISA® Crisp 38 starch is a cold-water-
swelling, waxy maize starch. It is suitable 
for use in baked cereals, baked crackers, 
and a variety of snack items where good 
processability and a crispy texture are desired.

CASE STUDY: CREATING 
THE PERFECT CRISPY 
CRACKER WITH CLEAN 
LABEL INGREDIENTS

CREATE CLEANER, MORE CONSUMER-FRIENDLY LABELS WITH INNOVATION FROM INGREDION

BREAD
COOKIES, BISCUITS  

AND CRACKERS CAKES FRUIT AND CREAM FILLINGS

Go gluten-free but retain the 
texture softness without the 

use of modified starches

Create innovative textures 
consumer want

Go clean and gluten-free

Go gluten-free

Improve batter viscosity or 
freshness with clean label 

starches

Create clean label fillings with 
enhanced process stability

ADD CLEAN AND SIMPLE APPEAL 
Discover ways to meet the mass demand for free from and clean label food products while 
exceeding expectations in terms of taste, texture and nutritional composition with our  
Clean & Simple range of products. 



CASE STUDY: CREATE 
A DELICIOUS PROTEIN-
ENRICHED BREAD

FIT INTO MORE CONSUMERS’ LIFESTYLES
Meet consumer demand for products they can feel good about with healthier foods that align with 
consumers’ dietary preferences.

CHALLENGE
The manufacturer wanted to produce a bread 
that was high in protein, while retaining an 
appealing taste and texture.

SOLUTION
Ingredion experts recommended using 
VITESSENCE® Pulse 3600 protein, which is 
a concentrate consisting of 55-60% protein in 
dry matter.

RESULT
The VITESSENCE® Pulse proteins increased 
the bread to 15% protein content while 
offering superior crumb structure, volume and 
crust colour.

VITESSENCE® Pulse proteins allow you to 
create products which can be labelled ‘source 
of protein’ or ‘high in protein’.

Sustainably sourced from yellow pea and faba 
bean they are suitable for a variety bakery 
applications including bread, biscuits and 
savoury snacks.

IMPROVE NUTRITION AND INCREASE APPEAL WITH INNOVATION FROM INGREDION

BREAD
COOKIES, BISCUITS AND 

PASTRIES CRACKERS GLUTEN-FREE 

Enhance protein and fibre 
content or improving  

glycemic health

Reduce fat, reduce sugar  
and boost protein  

and fibre

Add protein, reduce fat Create protein enriched, high 
in fibre gluten free products



CREATE UNIQUELY APPEALING TEXTURES WITH INNOVATION FROM INGREDION

BREAD
COOKIES, BISCUITS 

AND CRACKERS CAKES AND PASTRIES GLUTEN-FREE
FRUIT AND CREAM 

FILLINGS

Enhance softness and 
keep product softer for 

longer

Enhance texture and 
create consumer appeal

Improve batter viscosity 
and moistness

Improves texture,  
processability and  

sensory appeal

Add pulpiness to fruit 
fillings or creaminess to 

cream fillings

CASE STUDY:  
MAINTAIN TEXTURE IN 
LONG SHELF LIFE CAKE

DELIGHT WITH CONSUMER-WINNING TEXTURE   
Whether a healthy snack or indulgent sweet treat, distinct texture is important to consumer decisions 
and vital to your product’s success. 

CHALLENGE
A manufacturer needed to improve the recipe of their long 
life cake so that it maintained moistness and freshness for 
6-9 months.

SOLUTION
Ingredion experts recommended INSTANT  
PURE-FLO™ F finely ground, pregelatinised, modified 
starch.

RESULT
Following successful trials, the manufacturer was pleased 
enough to scale the recipe formulation up to commercial 
production.

INSTANT PURE-FLO™ F starch is a finely ground 
modified food starch refined from waxy corn. It is a high 
viscosity, smooth and neutral tasting ingredient which has 
excellent clarity and sheen.

It is recommended in food applications where immediate 
viscosity, coupled with extreme smoothness, is desired. 
Examples are cream soups, Bavarian cream fillings, 
gravies, etc. The starch performs extremely well in instant 
puddings as well.

CASE STUDY:  
PRODUCING A HIGH-QUALITY  
GLUTEN-FREE WRAP

CHALLENGE
A tortilla wrap manufacturer wanted to create a gluten-
free wrap that retained an appealing texture and lasted 
longer.

SOLUTION
Ingredion experts recommended combining PRECISA® 
Bake GF texturising system, which enables optimisation 
of texture, and HOMECRAFT® Pulse 4101 flour, which 
boosts the protein content of the product.

RESULT
These components worked together to produce premier 
elasticity, stability, colour and flavour and excellent dough 
processability, all within a gluten-free wrap.

HOMECRAFT® Pulse 4101 is a native chickpea based fine 
milled flour. The protein-rich and gluten-free flour is used 
as nutritious base in a wide range of bakery, snack, pasta 
and cereal products.



ENHANCE PERFORMANCE AND  
RETAIN FRESHNESS 
Enhance your product’s performance with a carefully balanced formulation that addresses drying-out 
issues and ensures your product delivers, right to the end of its storage life.   

CASE STUDY:  
OVERCOME DRYING-
OUT ISSUE IN FRUIT 
FILLING

CHALLENGE 
A manufacturer was having serious issues 
with their fruit-filled cake drying-out during 
its shelf life. 

SOLUTION
Ingredion experts recommended balancing 
the water activity of the filling, and to use 
THERMFLO® modified starch, a versatile 
product with high tolerance to heat and 
shear, and THERMTEX® modified starch, 
which is extremely resistant to high 
temperatures and low pH and gives high 
viscosity.

RESULT
This solution resulted in the fruit filling 
achieving superb viscosity and texture 
stability for the entirety of the product’s 6 
month shelf life.  

THERMFLO® starch can help you create 
a smooth fruit filling which maintains its 
texture and consistency over shelf-life. 

THERMTEX® starch is derived from waxy 
maize and provides and provides extra bake 
stability when required.

ACHIEVE ENHANCED PERFORMANCE WITH INNOVATION FROM INGREDION

BREAD
COOKIES, BISCUITS  

AND CRACKERS CAKES AND MUFFINS FRUIT FILLING

Reduce dough stickiness

Improve crumb softness

Improve processability 

Improve adhesion of 
particulates

Increase texture stability  
over shelf-life

Maintain texture and  
increases process efficiency



GET A TASTE OF OUR CAPABILITIES
Create gluten-free bread with the right texture, taste, visual and processability with Ingredion.

GLUTEN-FREE  
BREAD 
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Boost your bakery with Ingredion

PROCESS

• Blend HPMC with oil

• Blend all other dry ingredients in a spiral mixer bowl

• Add cold water, yeast and oil-HPMC blend

• Knead 2 minutes on slow, 6 minutes at fast speed 
(dough temperature max. 22°C after mixing)

• Bulk fermentation at room temperature 30 minutes

• Scale 440 g in greased tins

• Proof at 36°C and 80% relative humidity for about 70 
minutes

• Bake at 220°C for 40 minutes in a deck oven

• Remove from tim and allow to cool down

INNOVATE WITH US 

Entice more consumers and grow your 
brand with solutions that can help you 
enhance texture, improve nutrition and 
clean up your labels, as well as reduce your 
costs. Rely on Ingredion’s broad portfolio 
of ingredient solutions and science-based 
problem solving to develop the bakery 
products that your consumers really want.

INGREDIENTS

HOMECRAFT® Create 365 flour  14.85%

Rice flour  13.00%

Maize starch  6.33%

Potato starch  6.33%

Psyllium husk powder 2.60%

VITESSENCE® 3600 protein  1.00%

HPMC 1.60%

Vegetable oil 5.80%

Sugar 2.20%

Salt 1.15%

Bakers’ yeast 1.60%

Cold water 43.55%

TOTAL 100.00%


