
Low Sodium Baking Powders
The simple way to reduce sodium in bakery 
products, whilst maintaining optimum appearance, 
taste, texture and shelf life. 

• Improves mineral balance

• Delivers healthier end-products

• Maximises volume and consistency

• Gives a clean flavour with no aftertaste 

• Simple to use
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Low Sodium Baking Powders

Key product range features

• Reduces sodium while maintaining taste,  
texture and quality

•  Maximises product volume by optimising gas 
release during mixing, holding and baking

•  Minimises waste by delivering gas at the 
optimum time in the baking cycle

• Delivers a sweeter taste through the use of 
KODATM Potassium Bicarbonate

• Increases potassium to improve mineral balance 
for healthier baked goods

Our unique low sodium baking powder range is the 
number one choice for achieving sodium reduction in 
all chemically-leavened baked goods. 

By incorporating KODA™, our patented grade of 
potassium bicarbonate, sodium levels can easily be 
reduced by up to 100%. 

The PELL™ K range

With an extensive range of high quality, functional 
blends available, food manufacturers can achieve an 
immediate reduction in sodium while maintaining the 
taste, texture and volume of your product.

The table below shows a small selection of our low 
sodium leavening agents.

Applications

PELL™ K is suitable for a wide range of bakery 
applications. However, for specific customer 
requirements, we can create bespoke blends to 
help you achieve your development goals.

• Cakes

• Scones

• Doughnuts

• Chilled & frozen 
products

• Muffins

• Sponges

• Doughs

• Hot plate goods

Products Benefits

PELL™ K-Rise • A slow gas release product, which 
improves product consistency

PELL™ K-Preservit • Enhances the performance of 
preservatives and brightens crumb

PELL™ K-Burst • Double acting blend perfect for 
muffins and doughnuts

Delivering nutritional balance

As consumers become ever more health-conscious, 
manufacturers offering nutritionally balanced products 
will find themselves leading the market. 

PELL™ K not only reduces sodium, but also contributes 
to dietary potassium, which is recognised as an 
essential yet under-consumed mineral.

Product Sodium level 
(mg/100g)

Potassium Level
(mg/100g)

PELL™ Original 424 0

PELL™ K-Rise 272 214

PELL™ K-NS 0 214

If you would like to learn more about PELL™ K 
reducing sodium in your products, contact us at 
info@kudosblends.com or +44 (0)1299 271 333.

Our team of highly skilled chemists and bakers are  
always on hand to support our customers in finding  
the right solutions for their bakery projects. 
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