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Wheat Cracker

BAKA-SNAK® E is a cold water swelling starch from waxy maize starch that brings
cohesiveness to doughs and expansion to sheeted snacks and crackers. It allows
the production of very light and blistered crackers.

This product concept card is designed to show how our ingredients can be used
to create products with a range of benefits for you and your consumers.

INGREDIENTS
BAKA-SNAK® E 7.20
Wheat Flour 52.81
Water 23.41
Vegetable Fat 8.40
Dextrose 3.60
Icing Sugar 2.40
Ammonium Bicarbonate 1.20
Salt 0.36
Monocalcium Phosphate 0.30
Sodium Bicarbonate 0.19
Soy Lecithin 0.12
Total 100
Method
® Dissolve both bicarbonates in water
® Blend all powders in a bowl
.

Add fat and mix homogeneously for about 2-3 minutes

Add bicarbonate solution and mix until a smooth dough
Bulk rest 15-20 minutes (covered with a foil)

Sheet down to 0.3 mm (with a dough sheeter)
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® Cutout forms and optional sprinkle some salt crystals on the surface
® Bake at 170°C about 3-4 minutes until a gold-brown colour
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Dry at 110°C in a drying oven for 15-20 minutes
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Nutrition facts

Serving (100g)

Energy (kcal/kj) 310/129
Fat (g) 9

of which saturates (g) 4
Carbohydrate (g) 50

of which Sugars (g) 6
Protein (g) 5
Dietary Fibre (g) 1
Sodium (mg) 600
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