Innovative bread improvers: facts and fiction.
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Bread improvers are key to bread quality and to differentiate in product types that are attractive and delicious for consumers. This differentiation can be achieved by a balanced formulation of functionalities from a  combination of oxidising and reducing agents, enzymes, emulsifiers and various nutrients (fibres, minerals, vitamins, fatty acids, etc.). Although the times that enzymes were called “magic dust” have passed a long time ago, one needs to stay critical when evaluating the functionalities of new improvers. Some facts and fictions of bread improver functionality will be discussed in this presentation.
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