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Fats in Baking
Why improving the level of understanding of fats in bakery will 
help the processor?

Because high level baking demands deep knowledge of every raw 
material used :

Bakery Product Technology
Functionality of fat in the product
Behavior of the fat in the product during its shelf life
Interactions with other materials of the formulation

Physical and Chemical characteristics of the material

Quality characteristics (Measurable Quality Indices)



Fats in Baking
Why improving the level of understanding of fats in bakery will 
help the processor?

Because high level baking demands deep knowledge of every raw 
material used :

Stability and shelf life properties
Receiving Conditions
Storage conditions
Shelf life

Availability and Cost

Uniformity and Repeatability (batch to batch)

Legal framework, Ethical Issues, Marketing Issues



Fats in Baking
Why improving the level of understanding of fats in bakery will 
help the processor?

Because it is the second more important raw material in bakery after 
flour.

As a percentage on the final product
Baking increases the percentage of the fat in the final product

Nutrition
Fats have more than double calories of every other raw material used
Because most of nutritional trends have to do either with the level or the type of 
fats in the product

Greatly affects the bakery processes
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Bread

Cakes

Laminated 
Doughs

Fried
Bakery

Biscuits

Other doughs
( Pies,  Choux Ban, 
Fyllo, Shortbread, 
Yeast rich doughs)

Fillings and 
Toppings
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