


DSM Baking Portfolio

Product name Typical Benefit

Dosage *

Application

Tortillas, Flat
Bread and Pizza
Steam buns
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Biscuits &
Crackers
Cakes

(Phospo) Lipase

Improves dough stability, with finer crumb

BakeZyme® L 80.000 B 10 - 30 ppm 3 o 3 structure, improved crumb softness and
longer shelf life.

BakeZyme® PH 800 BG 15-30 ppm . . Improves dough stability, fermentation
tolerance and loaf volume.

Panamore® Spring 10 - 50 ppm . Lipase for SSL and CSL replacement. Improves
dough tolerance, baking performance,

Panamore® Spring KB 10 - 50 ppm . crumb structure and softness.

Panamore® Golden 10-20 ppm . o . Lipase for DATEM replacement. Improves
dough tolerance, baking performance, volume,

Panamore® Golden Conc 4-8ppm ° ° crust opening and overall appearance.

0.05-0.1% on egg

total mass

CakeZyme® Smart (250 - 500 ppm) ° Enables egg reduction by up to 25% for
0.25 - 0.5% smart cost reduction. Improves volume,
-22 - 0.0% on egg b structure and softn
® o crumb structure and softness.
CakeZyme® Smart 5D (1250 - 2500 ppm)
Superior softness that lasts longer. A specialty
25 - 150 pom on blend of lipase and amylase that softens
CakeZyme® Majestic GF PP . the cake’s crumb throughout its shelf life.
total mass . .
Ideal for a wide range of cakes especially
pound cake-style products.
) A specialty lipase that creates a softer
CakeZyme® Sublime 25 - 150 ppm on o crumb, enables emulsifier replacement

and a longer shelf life.

Reduces fermentation time and improves

® - . . . )

el PUEOLE 15-30 ppm all dough and bread characteristics (gas
retention, extensibility, baking volume,

BakeZyme® P 500 BG 5-10 ppm . . . . crust color, crumb structure and texture).
Standardizes the diastatic activity.
Reduces fermentation time and improves
texture and baking volume in bread.

BakeZyme® AN 301 50 - 100 ppm . o o Standardizes diastatic activity and improves
initial softness and shelf life by keeping
bread crumb soft and moist during storage.
Increases moistness. Improves shelf life by

BakeZyme® Fresh XL 5-100 ppm . keeping bread crumb soft during storage.
Improves crumb resilience and moistness.
Improves shelf life by keeping bread crumb

BakeZyme® Master 2-50 ppm . . soft during storage. Improves crumb resil-
ience, moistness and foldability.

® - . 0

LT LT 10 - 300 ppm Improves shelf life by keeping bread crumb

BakeZyme® MAM Conc 3-100 ppm . . soft during storage. Improves crumb

BakeZyme® Alpha 50 - 200 ppm . resilience.

* These typical values are indicative. For a more accurate recommendation please check our application data sheets or contact your account manager.
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Biscuits &
Crackers

Amyloglucosidase

Shortens fermentation time and improves
browning, crumb structure and softness by
increasing C02 production from the yeast.
Very suitable for frozen dough.

BakeZyme® AG 800 BG 50 - 100 ppm . . .

Asparaginase
PreventASe®M /W / L 20 - 750 ppm . . .
PreventASe® XR / XR Liquid 20 - 750 ppm o o .

Reduces acrylamide levels by up to 90%.

Glucose Oxidase

BakeZyme® Go 1.500 BG 30 - 120 ppm o . o

BakeZyme® Go Classic 1.500 BG | 30 - 120 ppm . ° * | Creates tight and dry dough with more

BakeZyme® Go 10.000 BG 5-20 ppm . . . « |tolerance. Is very effective in short process.

BakeZyme® Go Classic 10.000BG | 5 - 20 ppm . o . o

BakeZyme® Go 20.000 5-40 ppm . o .
Creates strong and more tolerant dough,
Improves dough stability while maintaining

® - . ° °

LA O e 540 ppm extensibility. Suitable for long fermentation
processes.

BakeZyme® Go Pure Conc 2-15ppm . o .

BakeZyme® AAA 2-5ppm o . Reduces Ascorbic Acid by up to 50%.

Hemicellulase / Xylanase

BakeZyme® HS 10.000 BG 10 - 20 ppm . . . .

BakeZyme® HS 20.000 BG 5-10 ppm . . .

BakeZyme® HSP 6.000 BG 15 - 30 ppm . o . . .

BakeZyme® HSP 50.000 BG 2-4ppm . . . . !-Iemicellulase for universal use., creating
improved dough development, increased loaf

BakeZyme® HFP 20 - 40 ppm ° ° volume and improved crumb structure.

BakeZyme® BXP 5.001 BG 30-60 ppm . . . . D

BakeZyme® BXP 25.001 5-10 ppm . . D o

BakeZyme® FXP 1.500 BG 5-60 ppm 3 . . D

Reduces water absorption of flour. Improves
BakeZyme® Real-X 0.5-1ppm . D . . dough development, shortens mixing time and
enhances dough relaxation.

Improves dough development, volume and
BakeZyme® X-cell 5-15ppm . D . crumb structure. Suitable for a wide range of
applications, especially tin bread.

Improves both dough development and fermen-

tation stability. Ideal for high-fiber applications
like whole grain and multi-cereal bread and/or
flour with high extraction rate.

BakeZyme® WholeGain 10 - 25 ppm o . .

Boosts endo-xylanase activity. Improves water
binding in the dough and provides a regular
BakeZyme® ARA 10.000 BG 1-3ppm . . fine crumb structure. Improves product
tolerance, oven spring and shape, especially
in baguettes.

Improves dough development and extensibility.

® - -
BakeZyme® X-pan 5-10 ppm ° ° Ideal for baguettes.

* These typical values are indicative. For a more accurate recommendation please check our application data sheets or contact your account manager.
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Pasta & Inst.
Noodles
Tortillas, Flat
Bread and Pizza
Steam buns

Protease

BakeZyme® B 500 BG 10 - 350 ppm . . Accelerates dough relaxation for better
machinability by breaking down the gluten
BakeZyme® Protease GBW 5-100 ppm . network.

Enables mild relaxation of the dough by breaking
down the gluten network.

High Glutathione yeast

Decreases mixing time. Enables mild dough
relaxation. Increases dough extensibility.

BakeZyme® PPU 95.000 40 - 80 ppm . . o

BakeZyme® Relax Plus 200 - 500 ppm . . o

* These typical values are indicative. For a more accurate recommendation please check our application data sheets or contact your account manager.

DSM Food Specialties - Enabling Better Food for Everyone

DSM Food Specialties is a leading global supplier for food enzymes, cultures, bio-preservatives, tase and health ingredients. We want to help
make existing diets healthier and more sustainable and are driven to help create foods that people around the world can truly enjoy without
compromises. Everywhere, every day, we work to enable our customers to respond faster with better food - for everyone.

info.food@dsm.com 1 www.dsm.com/food

Although diligent care has been used to ensure that the information provided herein is accurate, nothing contained herein can be
construed to imply any representation or warranty for which we assume legal responsibility, including without limitation any warranties
as to the accuracy, currency or completeness of this information or of non-infringement of third party intellectual property rights. The
content of this document is subject to change without further notice. Please contact us for the latest version of this document or for
further information. Since the user’s product formulations, specific use applications and conditions of use are beyond our control, we
make no warranty or representation regarding the results which may be obtained by the user. It shall be the responsibility of the user to
determine the suitability of our products for the user’s specific purposes and the legal status for the user’s intended use of our products.
© DSM Food Specialties B.V. 2021 | A. Fleminglaan 1 | 2613 AX Delft | The Netherlands | Trade Register Number 27235314

DSM

NUTRITION - HEALTH - SUSTAINABLE LIVING BRIGHT SCIENCE. BRIGHTER LIVING.




