
Taste Test
 Potassium Bicarbonate

the chemistry behind healthier baking

An independent taste test panel confirmed no            
metallic aftertaste was associated with our KODATM 
Potassium Bicarbonate when tested in high ratio cake,  
scones and pancakes.

The panel also found the baked products to be slightly 
sweeter and have an improved texture.
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We employed Campden BRI Food Research 
Association, the UK food science and technology 
experts, to conduct a sensory ‘Triangle Test’ on 
scones, pancakes and high ratio cake. The aim of the 
test was to determine whether a trained panel could 
detect any sensory difference(s) between products 
made with sodium bicarbonate and products made 
with KODATM Potassium Bicarbonate.

Results from the independent test panel confirmed 
that when using KODATM Potassium Bicarbonate 

there is no metallic aftertaste, a problem commonly 
associated with the use of potassium containing 
ingredients.

Over two thirds of the panel found no significant 
differences between the products. Those that did 
notice a difference consistently commented on an 
improved texture and sweeter taste of the baked 
products made with KODATM Potassium Bicarbonate.
A summary of the results follow, although a copy of  
the full report is available upon request:

 POTASSIUM BICARBONATE PASSES THE TASTE TEST

Taste Test

Bakery Product
% of testers who 
could taste no 

difference

Comments on sample made 
with KODA™ when favourable 

difference detected

High ratio cake 77%
“richer, more 
buttery taste”

Scones 70%
“sweeter taste, 

more moist texture”

Pancakes 67%
“slightly sweeter flavour, 

softer texture”
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To conduct the test, the assessors compare the test 
product against a control product. Each assessor is 
presented with three samples (two are the same and 
one is different) and asked to evaluate the samples 
from left to right, select the "different" sample and 
describe the difference perceived. 

Each assessor is asked to select a sample even if they 
think there is no difference between the samples. The 
assessors are allowed to state that their answer was a 
guess in the comments section. 

The number of correct answers/judgements are 
counted and compared against statistical tables to 
verify whether it can be concluded that a statistically 
significant difference exists between the two samples.

To discuss these results, or for more information 
on how KODATM Potassium Bicarbonate can reduce 
sodium levels in your bakery products contact us at: 
technical@kudosblends.com


