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Dispersed Continuous System
phase phase
Gas Foam , Bubble
Liquid Emulsion
- oil - il in water (O/W)
- waler - water in oil (W/O)
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Typical Usape Levels for Bakery Products

Dough Cake Cookics and Sweer (ionds

Designation Abbreviatinn  Strengthene Mixes Crackers  and lcings  Shortenings’
Lecithifl 1.C X 0.1-0.3 01-4.0 0.5-1.0
Hydroxylated lecithin HLC X
Mono-and diglyeerides MDG 0.5-20 0.2-0.8 0.5-20 20120
Acervlated MG AMG 0.5—1.0 24610
Glyceryt-lacto esters of

fany acids LMG 0n.1-0.7
Diacenyl 1arlaric acid

esters of MG and DG DATEM X 0.2-0.7
Succinylared MG SMG X 510 n.1-0.7 0.5-1.0
Ethoxylated MG, DG EMG X s-1n n.1-0.6 0.5-1.0 10-6.2
Stearyl monoglhyceridyl

citrate SMGC X
Laciylated fatny acid

esters of glyceral and

propylens glycol LGPE
Propylene glyveal mona-

and diesters PGMS : ro-60 3550 4.0-6.0
Polyglycerol esters PGE X 20-44 0.2-0.7 0.0-0.5 2060
Sucrose esters SUE x
Sorbitan monosicarale SMS 20-4.0 (LI-0.5
Polysorbate 60 PS5 60 x P o 0.3-0.5 10-4.0 0.1-0.5 0.1-0.5 20-40
Polysorbate 65 PS 65
ﬂummﬂw%"wmm

fatty acids SLA ‘
Ca-stearnyl lactale C‘il X : I! -n.s I 'u—l u -5 n.5-1.0 0-0L5
Na-stearoyl kactate b ¢ i-0.5 L™ | -5 n.5-1.0 0. 1-0.5
Na-stearoyl lemarate 0215

Stearoyl tartrate

Copolymer condensates
of ethvlene and prop-
viene oxides

ﬂW”Iﬂﬁﬂ‘i“N&lﬂﬂW&l’lﬂﬂ

CEP

X 0.2-0.5
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SATURATED

BATTER | CENTER OF CAKE : vp B CENTER OF CAKE

SPECIFIC | T°C T°C | T’

GRAVITY | 13min | 16min 16 min
1.027 ] 107 107
1.030 o8 107 107
1.033 o 107 107
1.030 95 105 100
1.032 o5 104 o7
1.032 95 104 96
1.032 04 103 100
1.032 95 106 99
1.029 o4 100 102
1.031 93 102
1.033 95 Ti 103
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Function

igation of oil and water in a compatible

Emulsification
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Mono Glyceride
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Defoaming - de-emulsification of gas-in-liquid emulsion usually
on top of liquid system
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