’ d 4
Public Relations ”

Medienbeobachtung fur Muhlenchemie

v. Hoyningen-Huene

Titel | Milling & Baking News Medienart | Printmedium
Titelzusatz Medientyp | Fachzeitschrift
Erscheinungstermin | 22.09.2009 Verbreitung | Internationall
Auflage | 3.230 Originalgrof3e | 1/4-Seite

R T O i e b T S

Supplier Innovations +

Enzyme reduces need for synthetic
products in dough

Alphamalt EFX Mega, a new enzyme, increases fermenta-
tion tolerance and the stability of dough and also achieves
more volume in baked foods, according to Muhlenchemie
GmbH & Co. KG, Ahrensburg, Germany.

Alphamalt EFX Mega makes use of the natural baking
potential of lipids in wheat flour, which makes it possible to
reduce the amount of synthetic products added. Reducing
production costs is another benefit of the enzyme, which is an
esterase complex.

“Scientific inves-
tigations show that
some lipids (fat-
like substances)
have a positive
effect on baking
properties whereas
others tend to have
a negative effect on
the resulting prod-
ucts,” the company
said. “With the
development of
Alphamalt EFX
Mega, Muhlenche-
mie has succeeded
in putting these
scientific findings
to practical use in
flour standardiza-
tion." 2 : 3 ._ o
Alphama]t E}JX Reference EFX Mega 50 ppm
Mega achieves sim-
ilar results to DATEM, according to Muhlenchemie. Because
of synergistic effects, a combination of DATEM and Alphamait
EFX Mega has been shown to result in larger baked volumes.

For more information, visit www.muehlenchemie.de.

DATEM 0.24 % EFX Mega 25 ppm + DATEM 0.12 %




