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Use of lactose in bakery products

Bakery product Lactose level {20}

Benefits of lactose usage

Breads and rolls 3-4%

Produces golden brown color
{does not turn dull in storage)

Improves softness

Reduces shortening requirernents by Up
10 50% by replacing up to 50% sucrose

Pastries and swestrolls 4-5%

Produces golden brown color
Enhances flavor
Improves softness and tendernass
Reduces shortening and

SUCToSe requirements

Pie crusts and shells 8%

Shorter, flakier, more tender crusts

Imparts uniform, pleasing color o top
and bottom crusts

Increases mixing tolerance

Provides greater latitude as 1o types
of flour used

Extends shortening contert
{shortening can generally be
reduced by akbout 5%)

Distributes fat ideally with
minimum mixing

Retards sogginess

Cakes and muffing 10-16%

Mazimumn tenderness without
axcessive sweatness

Golden brown, flaverful crust

Produces and improves cake volume

AccentUuates flavors

Cookie 3-5%

Increases mixking tolerance
Eases release from rotary dies
Assures ideal fat distribution
Sharpens and enhances favor
Controls swestness level
Froduces optimurn tendearness
and ideal crust color
Produces richer tasting cookies

- |
Lenval is basad on flour wizight (100%), except for cakes and muffing whare use leval iz based on replacemeant

of other sugars.
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Abboud, A. 1995. “Technical Bulletin: Systems
approach to reducing fat in baked goods”

Appendix |

Recommended Level of Addition as % of Total Formula

American nsti Baking, Manh K
17m f;am rtitute of Baking, Manhattan, KS, Sweet Whey WPC34to WPC80 Demineralized Whey,
(12). WPC50 Modified Whey
Anonymous. 1996. Dairy Ingredient Application White Bread 1-6% 1-4% 1-3% 2-6%
Guide. Whey Ingredients. Dairy Management, Inc., Sweet Rolls 2-5% 1-4% 1-3% 2-6%
Rosemont, IL. Cookies and Biscuits 1-5% 1-5% 1-4% 2-5%
_59 _A09 _n0 _RO

Asp.E.H., 1996. The effects of milk derived ingredients Clrackers ! 5? ! 45) ! Sf’ 2 60/0
on doughs and bread. M.S. thesis, University Pizza Dough 1-5% 1-4% 1-8% 2-6%
of Minnesota. Cakes 1-6% 1-4%  1-3%" 1-6%

) - Icings & Fillings 1-3% 1-2% 1-2% 1-3%
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**Replacement of up to 50% egg white.
* Replacement of up to 50% fat.
~ Replacement of up to 25% sugar.

Lactose

Low Protein
Whey all categories of whey

Expected Benefit for

ingredients to varying
degrees depending
on protein level

White Bread 1-5%

1-5% Extend shelf-life, improve

crumb structure and softness,
provide crust browning.

Sweet Rolls 1-5%

1-5% Extend shelf-life, improve

crumb softness, provide
surface browning.

Cookies and Biscuits 1-5%

1-5% Provide surface browning,

improve tender texture, provide
partial egg replacement.

Crackers 1-5%

1-5% Contribute to cracking stability

and surface color.

Pizza Dough 1-5%

1-5% Provide structure, freeze-thaw

stability, crust browning.

Cakes 1-6%

1-6% Provide soft crumb, partial

egg replacement, add surface
browning.

Icings & Fillings 1-3%

1-83% Partial replacement for sugar,

add water-binding capabilities
for overall stability, reduces
sweetness.

Low Fat, Low Sugar 2-10%~

Baked Goods

2-10%~

Partial replacement for
fat and/or sugar, adds
water-binding and some
emulsifying capabilities,
reduces sweetness.
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