
Using brand new technology, NEOSTM has been especially 
designed as an aluminium free alternative to sodium 
aluminium phosphate (SALP). 

Whilst maintaining a clean flavour, NEOSTM produces a 
tight, robust crumb that still provides a soft eating texture, 
desirable in bakery applications. 
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Matching volume, texture and robustness 

The reaction rate of the leavening acid with the 
bicarbonate influences characteristics such as volume, 
texture and robustness of the baked product crumb. 

With this in mind, NEOSTM has been carefully formulated 
to produce the same gas release profile as SALP during 
the entire bakery processs to ensure it delivers those 
unique characteristics that SALP imparts to baked 
goods. 

The reaction speed is slower and more heat activated 
than the industry standard phosphate leavening agent, 
SAPP 28 (sodium acid pyrophosphate). It is this slow 
speed that imparts the volume, texture, robustness of 
the end product.
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Matching colour, crumb, flavour and pH

The colour of baked goods is directly related to the 
ever changing pH throughout the bake. The pH of 
baked goods is influenced by many things such as 
flour, water, egg, acidic flavourings, and in particular 
the leavening agents used. 

Using our experience and knowledge of the chemistry 
of phosphates, NEOSTM has been designed to match 
the unique buffering capacity of SALP in terms of how 
it influences the pH throughout the bakery process, 
altering the pH from neutral to slightly acidic. 

This acidity has a direct impact on the Maillard 
reaction producing a paler exterior colour of the 
baked good, compared when using sodium acid 
pyrophosphate (SAPP).

With the unique ingredients in NEOSTM technology, 
a totally clean flavour is produced, with no 
pyrophosphate aftertaste.

Those ingredients also ensure the tight, soft fine 
crumb structure is maintained, matching the expected 
characteristics of SALP. 

Want to find out more?

If you would like to learn more about replacing   
sodium aluminium phosphate in baked goods with 
NEOSTM SALP Replacer, or require further information  
on improving the nutrition of your products, contact us 
at technical@kudosblends.com or +44 (0)1299 271 333.

This rate of reaction graph shows the gas released 
from the reaction of the leavening acid with sodium 
bicarbonate at 27°C. 

A simple biscuit dough is used in the experiment, 
which is stirred over 3 minutes to incorporate the 
ingredients and to form a dough.

NEOSTM SALP SAPP 28
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