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Bread and RollsBread and Rolls

Main function is Main function is 
lubricationlubrication

Eases expansion and Eases expansion and 
improves handling of improves handling of 
doughdough
Improves slicing of finished Improves slicing of finished 
productproduct



Bread and Rolls Bread and Rolls 
ContinuedContinued

Secondary functionsSecondary functions
Tenderize crustTenderize crust
Improve shelf life by Improve shelf life by 
slowing staling processslowing staling process

Any fat or oil can be usedAny fat or oil can be used
Primarily soyPrimarily soy



Bread and Rolls Bread and Rolls 
ContinuedContinued

Usage levels Usage levels (bakers(bakers’’ %)%)
Pan breads Pan breads 0 0 -- 66
Fiber breadsFiber breads 0 0 -- 7.57.5
Hearth breadsHearth breads 0 0 -- 11
Sourdough Sourdough 0 0 -- 11
Whole wheatWhole wheat 0 0 -- 77
MultiMulti--graingrain 0 0 -- 66



Bread and Rolls Bread and Rolls 
ContinuedContinued

Usage levels Usage levels (bakers(bakers’’ %) %) 
BagelsBagels 0 0 -- 1010
Hard rolls Hard rolls 0 0 -- 55
Soft rolls Soft rolls 5 5 -- 1010
English muffinsEnglish muffins 0 0 -- 1.51.5



Bread and Rolls Bread and Rolls 
ContinuedContinued

Usage levels Usage levels (bakers(bakers’’ %)%)
Flour tortillasFlour tortillas 2 2 -- 1515
Pizza Pizza 2 2 -- 1414
PitasPitas 0 0 -- 11



Cookies (Sweet Cookies (Sweet 
Biscuits) & CrackersBiscuits) & Crackers

Major functionsMajor functions
AerationAeration
Lubrication / coating of Lubrication / coating of 
ingredientsingredients
Cookie (sweet biscuit) spreadCookie (sweet biscuit) spread
Texture / eating qualitiesTexture / eating qualities



Cookies (Sweet Biscuits) Cookies (Sweet Biscuits) 
& Crackers & Crackers ContinuedContinued

Secondary functionsSecondary functions
FlavorFlavor
Coating of finished Coating of finished 
productsproducts
CrCrèème filling structureme filling structure



Cookies (Sweet Biscuits) Cookies (Sweet Biscuits) 
& Crackers & Crackers ContinuedContinued

Usage levels Usage levels (bakers(bakers’’ %)%)
Rotary moldedRotary molded 24 24 -- 3030
Wire cutWire cut 28 28 -- 6060
DepositedDeposited 32 32 -- 6060
ExtrudedExtruded 40 40 -- 7575
Rotary cutRotary cut 1515
WaferWafer 1 1 -- 66



Deposited          Extruded

Rotary molded         Wafer

Wire cut



CakesCakes

Major functionsMajor functions
AerationAeration
TendernessTenderness



Cakes Cakes ContinuedContinued

Usage levels Usage levels (bakers(bakers’’ %)%)
Sponge / FoamSponge / Foam 00
ChiffonChiffon 50 50 -- 6060
High ratio batterHigh ratio batter 20 20 -- 7070



Common Usage:

Whipped cream cakes, French pastries,
Mary Ann shells, Jelly rolls, Snack cakes

Sponge Cakes



Angel Cake



Iced and Dusted 
Chiffon Cakes



Iced 
Layer 
Cakes 
(High 
Ratio)



MuffinsMuffins

FunctionsFunctions
Texture / tendernessTexture / tenderness
ShelfShelf--lifelife

Usage levels Usage levels (bakers(bakers’’ %)%)
Oil or plasticOil or plastic 15 15 -- 4040



Muffins



Laminated DoughsLaminated Doughs

Dough fat functions Dough fat functions 
similarly to other doughssimilarly to other doughs
Major functions of rollMajor functions of roll--in in 
fatfat

Texture (lamination)Texture (lamination)
TendernessTenderness
FlavorFlavor



Laminated Doughs Laminated Doughs 
ContinuedContinued

Usage levels Usage levels (bakers(bakers’’ %)%)
Danish doughDanish dough 0 0 -- 2020
Danish rollDanish roll--inin 12.5 12.5 -- 2525

dough %dough %

Croissant doughCroissant dough 0 0 -- 1212
Croissant rollCroissant roll--inin 18 18 -- 2525

dough %dough %



Laminated Doughs Laminated Doughs 
ContinuedContinued

Usage levels Usage levels (bakers(bakers’’ %)%)
Puff pastry doughPuff pastry dough 100100
Puff pastry rollPuff pastry roll--inin 50 50 -- 100100

dough %dough %



Sweet 
Rolls and 

Coffee 
Cakes



Danish Pastries



Croissants



Puff Pastry Variety



Frying FatsFrying Fats

Major function is heat Major function is heat 
transfertransfer
Minor functionsMinor functions

FlavorFlavor
TextureTexture



Cake Donuts



Yeast-Raised Donuts



Fried Pies



Pie DoughPie Dough

Major function is textureMajor function is texture
Usage levels Usage levels (bakers(bakers’’ %)%)

Pie doughPie dough 25 25 -- 100100
averageaverage 60 60 -- 6565



Pies



Other CrustsOther Crusts

FunctionsFunctions
TendernessTenderness
MouthfeelMouthfeel
FlavorFlavor



Other Crusts Other Crusts ContinuedContinued

Usage levels  Usage levels  (True %)(True %)
Short doughShort dough 2727
Graham crackerGraham cracker 2929


