
Lecithin in Bakery Industry

handling, product structure, softness and consistency.

particularly in breads, cakes, biscuits, cookies and other baked goods.

Key Functions of Lecithin in Bakery
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Lecithin helps improve the interaction between water and fat in dough systems, resulting in dough that can 
be easier to mix, process and handle.
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Its emulsifying properties help distribute fats more uniformly throughout the dough, contributing to more 
consistent processing and product quality.
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Lecithin can support better gas-cell stability during fermentation and baking, helping achieve desirable 
loaf volume and crumb structure in suitable formulations.
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In bread and other baked products, lecithin can contribute to a softer crumb and desirable eating texture.
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when properly incorporated into the overall formulation.
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Lecithin helps promote uniform dispersion of fats and other lipid-soluble components, which can 
contribute to consistent texture and mouthfeel.
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Better dough characteristics can support smoother mixing, sheeting, moulding and depositing 
operations.

Applications of Lecithin in Bakery
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Lecithin can support dough machinability, gas 
retention, loaf volume, crumb softness and overall 
consistency.
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In cake formulations, lecithin helps emulsify fats 
and water, promoting a more uniform batter and 
contributing to desirable volume, texture and 
mouthfeel.
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Lecithin can assist with fat dispersion and dough 
handling while contributing to a consistent texture 
and eating quality.
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It can support dough processing and help achieve 
consistent texture and surface characteristics.
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Lecithin can improve batter emulsi�cation and 
processing characteristics, supporting uniform wafer 
sheets and consistent product quality.
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Lecithin can assist with fat distribution and dough handling, particularly in formulations where controlled 
emulsi�cation is important.
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Its emulsifying properties can help create smooth and uniform fat-containing �llings, creams and spreads.
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Feature Soy Lecithin Sun�ower Lecithin

Emulsi�cation
Dough applications
Cake & biscuits applications
Bread applications
Non - GMO options
Soy - free formulations
Allergen - conscious positioning
Liquid & powder availability
Clean - label positioning

Excellent
Widely used
Excellent
Excellent
Available
No
Requires soy consideration
Yes
Established

Excellent
Excellent
Excellent
Excellent
Naturally attractive
Yes
Attractive option
Yes
Increasingly attractive



Liquid vs Powder Lecithin in Bakery
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Liquid lecithin is particularly convenient for:
• Dough systems 
• Margarine and fat-based formulations 
• Cake batters 
• Bakery �llings 
• Continuous production systems 
Its good dispersibility in fat-containing systems 
makes it suitable for applications where the 
lecithin is incorporated into the liquid or fat phase.
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Deoiled lecithin powder is useful where manufacturers prefer:
• Easy dry blending 
• Better powder handling 
• Precise dry dosing 
• Instantized or dry-mix formulations 
• Reduced oil contribution 
• Improved dispersion in selected applications 

Low-viscosity lecithin can also be considered for applications requiring rapid and uniform dispersion, 
particularly in specialized bakery and instant formulations.
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A simpli�ed mechanism is:
Flour + Water + Fat       Lecithin Emulsi�cation      Better Ingredient Distribution      Improved Dough 
Structure       Better Processing & Finished Texture

Lecithin interacts with both water-loving and fat-loving components. This helps create a more uniform 
system in which water and fat can interact more e�ectively. The actual performance depends on the �our 
quality, fat system, water absorption, mixing conditions, dough formulation, processing method and 
lecithin dosage.
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Better Dough Handling

Improved Ingredient Distribution

More Consistent Dough Processing

Better Volume & Structure

Softer Texture & Improved Eating Quality

More Consistent Finished Products


