GDL

(Leavening Agent)
Baking and Bakery Products

One of the primary food applications of GDL is
in the baking industry.

< Application_

GDL is utilized as a “Leavening Agent™

and as a “Preservative™.

Baking powder that uses GDL as a source generates less carbon dioxide gas at

low temperatures than baking powder containing other acid sources, and the rate of
carbon dioxide generation increases as the temperature rises.

Air bubbles in the product structure are uniform, resulting in a fine finished product.
Carbon dioxide gas generation increases with temperature rise, so , gas generation gradually
occurs during the baking process as it advances, there is no unevenness in the formation of

air bubbles.

Recomemded Dosage :

Donuts: 0.13% added to wheat flour

*Rolled waffles: 0.5% added to wheat flour
Preparation *Biscuits: 1.65% added to biscuit ingredients
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