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The History of Wheat Flour
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Agencies Responsible for Wheat and Grain
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The Canadian Wheat Board
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The Canadian Grain Commission
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Classification of Wheat
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Characteristics of the Major Wheat Groups
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Milling of Wheat
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Cleaning
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Reduction
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Extraction Rates
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Flour Streams and Types of Wheat Flour
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g 5PQ QBUFOU G-BRVET DIRNQIEUIHEFRPUY SBO M NPR®JOQFE MR §8IF NJMM
U JX MP BTI BOEINEBRMPSS UIF GMPVS FashISCSBEDIWDWBHR FIFIRJ IFFS MO F SE
F HHPTORSVFPG UIFE&EOPFEPVS JT CVSOFE BMM UIBU JT MFGU JT L
DPOTUJUVUF BTI

g4FDPOE QBUFOU GMPVS S5IBBENGMPMSES BT OJONKESREGHESIFBIN FIEY HBO
BFSBHF BTI DPEYUNEGU PN BREI-OUT BCPVU PG UIF UPUBM GM

g'JSTU DMFBS FBWPV BOBIBJOTUGIF CBMBODF PG BIFFSMPNVIS B OCBRJJQ
BTI B®H KO DB QU FRDB/GEMA PG UIF UPUBM GMPVS

g 4FDPOE DMFBS GMPVS 5I|FIT bl SSBYEB-ND PIEGER J OH | B IPREINEED F M
BOE IBT MJUUMF PS3IQHF 6BPVYWH RR6MIBZUPUBM GMPVS

g 'FFEFBWS 5IF CBM BRBINAP RGB UH AR TIMNBIBBISHHE BBETF BIS-VIFE BT CSBO
wheat shorts GMPVS NJEEMBIOWHTFSBIOE X

8JUIUOF BB NPTEEJ GMPWIFBIEBO VN (PREBIFB®WZ (PFGTM R Y S EP P QSQ B S BAUBIOPBOT
EJJB®U DIBSBDUFSJTUJDT FBORE MMHATUIRPTEDPINIEB&EGCFMP

All-Purpose Flour

(FOFQBRE PPNV TGM MBS T VZABNU M FPASB ST Q S3IT-B U MBBV S @QBU FH®™ VIVFQU FO U
UIBIB5BE&EM PV E BBU PARB UG K B\CEEP O U B 50> QBURDORIBRH P ZIEB TBB EH O PUPNPV D |
®S HPPE REEDRTDCBROE DPPLJFT

Note: " XP BB C PYNMIVRI\FBR PO PUFR B VRVBO YIFG BDIWBQ B S U IDWBMESUE J B IT
RVBORMGBUFU® UP EPEOPQUFDFZNBBONUPGIHRVBMUNEDP O WPRPNUDETR S
UPNPVEOEHBNBHBEISRBS SBIAIMB T T J FIHIRBABNANIBR N Q P SIWBBXI0 SBEQUY D BWIBRD T
IJHI RVBONDWWSOPTF GMPME PTG BOIFYIBRXBWRBB EI®MPRGUFOU PG BCPVU

Graham Flour

"6 4AQBUFOM HEBEB IG N PBSP N C J OBAJ P RMPF BGUM AWISIZDIRIBISX FBIEEEEBOREU I F S
DPOTUJUVFIFBBRGFWMIF X

Bread Flour

#FBEMBWIMEENC MFPEHEST QSBOBEXJO XHSB 8TF B¥ S BBEP VUQBU FRIOES
TMIZH SBIOYRIBP VBIJT ZQ & MP VB M E EGRBELSOF D BI\NNTBREF B F M GIFEDR WCIBFLS Z
FRVIJORNME@W PNV DQBU RSP NV TR0 B MO B MINPREEEIM P 8BISG MBQET FD RBBEGRBYV S
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'PFYBMRBIFQFDJGTDIDFFPUN BBEE M BDWBE V OCEES B O B BNJBVOMASI O D MUY BPRVKM B H
J®GNBUJPO

*ORBJFOIFBAM BVWS BB FD PEIOBDB DBAJ | JB NNRGP O JSULBAII BEIJDBSCPOBNJEF
®MJID BDJE

. PJTRUVS

"TI

1BUFJO Y [/

"MPRHWIIJTPEGNBUIFSNIPSIJPMEBBDE® M M FESFHDAVCB S/BPWIFPRIU K S N \J 2 B
QFE®UIFTFT EBEJDF BIWF MBCHBBPUWGP EES J\W UG HOUGHSOBSFP8FOSDPOUFOU

Cake Flour
$BEGMPWNSMEGENH PEUO XS BTFQBSU DIPOUBCPVBOEIARSBOV VBR OREB O E

GIORWUGMB\FIMBRZIOFD FQ UIBPIH | FABAIEG M FP\EN V MFEINOFER &8 M QUPRV/D BELT
UPFA® U UIFPBISVIOLGGH

Clear Flour
SMFBMPPSIGEENU IDBBO IRIFBAFSSWOEFIFVUNBSIPMHNQBISUEGH QBUGNMBY S

MBD P N Q BLFSBONHF L INJ MW EB S P MPVIB BW SIZ HH M VIDFFOUBIOVT BES 2B OFEU | F S
CEBHIRSJSIJOHBGWHUSEB TUS

Gluten Flour

(MV WGAVOP ™ 8 EGFSNXI F BAJM PASSNW J BMIB BB O | FUBISID PO UBBIGEJIBO NPJTRUV S
BOE OF NPBSO DITUBS

Pastry Flour
IBTUSVZB WS EGSNFJ U IBEP 3 P &IB BOVNPEP G UGRSNT P AT BANMRI QS U RRI@QEG JD FM

NIMENVEPTUGIBPHFGMPUMYOTVICEKEBTESBEVIEFB® BFFUIQBTUSBRFIBPEVJIDL
CBBET

Self-Rising Flour

4F8GTIJOH GMROVIOHBBOWHEBBMU PBRBVWEE UBPN PV QO TDRPW WSF NIMM

Wheat Germ Flour

SIFBHFSGW P YO TRIOBERG | M J BB MPRE N CRBYBRB G | KI F BIF Q B SSBSNFIB- TRUIGIEFSOF M
BOE GMBUUFOFBEIJO WPVME MELS DIMHFI8 B UCHE S

Whole Wheat Flour

8P MKFF B&WM PV® UBNIOID B U \DBESNILIT XI F BB SOFMP POIBPXBMRW IKIFBW
DPOUBFOR NI WHEBCEMM GRMPWIHREB O UT CFDBVTF PG UIF CSBO QBSUJ



FLOUR STREAMS AND TYPES OF WHEA¥ FLOUR

Whole Wheat Pastry Flour

SIPNKFFBQUB TG RN SMGRENE | FO BLFS GPFENP X B BIUMPI G MVBGXETN VJIUB &Y F D 50
BOE DPPLJFT

Hovis Flour

. PTRUG | A F SH\P BXEZX J WII F | P SBUWDFEQ BIT N BOVB\B DPUE) IFBC & B I OIUBXDRE DPSE BG BZ S M
QV® SNW IR JMBVMQ F DBBVETFRW P 0GB H MBINERVEJ UF F Q RVIB MBI OEWPR/ SP PWTI T
G S B D*UJB CFIDP N C DI J UGM R\RSBRE) PV BTM XVIEDQBE V BMPBIGWI P VHN BRISIU T
XFJHIU IBT B SBDEMMESI TUJODUJW

Triticale Flour

51XPSMEIOFM S BUSI UTE BEFIE F BBOEFEZDPNC UOEFRY B MVMRERB BT BIDDR
HEXO DPNDNBM @B OJUPCB

Semolina

AFNPMIOBSBOYMBIDROTIHGNGBSVB HNPFBDIFDEPTREIEYV SWN-BLUB SO BMF
F R\BIWR® S UGFENA B TFBISX| F BBUBD B Neihe S ID PNNP @GSRUGEFNP BB OB € MMR3 M M
JT UHB CGBFBMIERSS A 6B

No-Time Flour

5K SINBBESBNHSBCFR@GEVOFEVDUJBOUE FQP TUBNJO JNAVIN I MPUROBIMJIU Z
GWEBBS US WD G VBYSU FRGTIImBI$J M VMBS V D D RIREEV EN J C B/ F-ISONH O UBBRI P FQ POHF
BOEUSBEIMVNFUIPPTUJIJBIMPUSM RYBIEEFTYVBBTD PECIBSNBBBOEYUFIDW T

UIEFLY IJBPONMBCBUYE EV GMIP R 8PR VNI CbUHRC B-LB BOTIH P $F 8X OP S N V)MIRAIGZ M
NJOPS BEKVTUNFOUT

Blending Flours

#AMFOPEOMRNEFTBU IRIBMMEVDD IFPQT U J OPBAJ B NBTOWEF T B EOVMHPWRITBIL JFOMD
UIKIFQBCMPRNTIWH F O Z8 B&/BW @ LE B-LB OGP @BE VEPERJ INIMBOEIMFOSE- NJTUT
F O TV SEWLSSF D FUWR HH S BFEG-M B VBBU RYF IR BE VIDE & U BEREY BPWBRVBNDPUYTDJIP V'
DPOTWAWVGBR IWMHBPSIFKFBUBRCSEFGERUWHRKIMPOEIJUIRVOEMGUHA S BUIBWP NFT
JOUPRINVMBEAF WO PO TUWBBOVMIBM BE B NXE B U P B BBIFVIUU NNH A S BNIEDT U B P IPS/ U
B OXEJ M BIVXT B UT OXCB damagestach 51 V HBIOA MBTOEE KV T UIBFSBUWBTO E B DEM F O 8 U H
NIJMMFS JT BCMEDPROGVBIOUOP 8 GBJISM

#BRSHPC M FONEPMWSHWS' QP SWPIPRPGV NEL FCMFOEBIREI ESBE M RNESE VD H

UPVHIRPB%BOQBITRSXFPVIRPIEFYBMEMV IGAVOP T BN NPVOINEEN V M U JCSBEEBP P T U
UIF BFSBUJPO



Flour Terms and Treatments

*BEEJUBRZQRGIM ZRAN ED P NBHPSVB SIPUYTBESNAF QDI B TGOIBYRSUODMPHREFA-SNT

UIBUGY PIRDBDFTBEOEBB UNFG I M BYVOEU IFPS/TUMTO G BEEFTNIMECBEEFE
EVSJOH UIF NGV FRDH BIBE S

Bleached

#M F B DH OEBIU V B 5/G BEBE EG Kl J UB OB\ GV8U | € B L RVIB R Y UZNBAL JJAP T TUR BIFU
U | BFST | FGTNY RVESTS J ®IFF B&WM PVB STD P M GFSNGF MWD ISB X1 F GBFSTZ M J M MUUE JTTU BUHIFF
GMPBE VEPV HIMBGY T VAN NB OER PIB O EXAMMP YIS &8 X J BBIHFO EEBQFS PSBHF
DPOEJUJPOTFBS RP FOFDPMPVS BOE RVBMJUZ

#F DBV F SINBW 8 Q FROURBIBU | B M PR F U D F O UNJS/ZK F BIBRFSBAISTZNII MGIM B V S
X JWPY JE J BIHOFHO P W FBEDOHEFMU | FB O E MIBSIB D UFGBUUBBRM BYSE USBBUFRESZ
NBUVSHEBSIDDMNEGES VENDIMP E MIEA M P B BEARBT N BAVNNP VFGBURJTED |MP SJEF
BNNPOQVI$ TVBOES DPSTIPD IBOADDYGETOV U S JVBMROEBIB M RNFSY I FBEAFBE T
QBTFOU

5/ FBM@IEVBO® PE£SB OMPEF B NB IO BEEEYBSBOBEP OPMISIVN TFG M PRBSUNBOEBT
BEEFBBIWBBSURDMBAFEBUFSTBE MFBMP W NNPOB ® S HBYXRE) EFBDXUTUIF

ZF MVDR H NFF@QRB OIB © IF G BPUB M VRIVFEDY UM Z SUSFRH K P XU EZAVNT BEH @ SUNFSJDB

OFVUSB NS VRDR H NEOEN @8 T | A M VR\FBMIEWPA PXF WE F FIS B P DPERMWJ U RN J O
D P MAF Y

Enriched

*BMBOEIRP G IR P TOFDF EFWIBYB N IOBMSIC@ WGEAXBEJ B DI DDBSQ B SUFBIMFNE YV SJOH

NIJMNBBEF MYV SORF EWGAV E2ZBGRBRD AIORPB FO SJD INFBOBCPHDAM Y@ B DIPAMBV SHOVBI. JO H
RVBMBS DBBWPSHIPGVUIF GMPVS

Pre-sifted

%VSUORMIMQBOHRG M PV IGNEA JNFIBY HNIP SGIJOMLIQBD FENVNESOPB S TIGUJOH
S5IMNFTNIMT RES J G VBISOIEFENG M BB BYRFBEN PE P MG HFSR\FBS P ® BFIGC M BVE® S
FYBMRESBEM AW®RE BD VRYG B-G M PB/ISJ H O J BN BRBIO O MPUBFS UU CBEOF BD VR GSBE&EM P V' S

J M J BBV O B J H IM JANIRF84) G  GRVER Y ISM BEFSIP M VN BFLESBEBIBEP WD TIJGMPE S
TINMQCFDBVTF FPBST BBMFWNGDRSG BJS

11


http://www.hc-sc.gc.ca/ahc-asc/branch-dirgen/hpfb-dgpsa/fd-da/index-eng.php

Flour Additives

" OV N (PRESE E B DIB/C I V QJED P N NDRI® M PGFS\B H F @ URBEE P VEIP O EJ UU PO FEBIBU E
JWIESNFOUBIDFIOZYV TFINBXBEEBU.JBWWP G | FOBEVBBOP MENFQWBSA IFZ
XP SN.PFF G B BEWP H FRIOBESF OGS E VIOBUD M P BB E BEMPCT TUERWEU | FANOFPINDFP VO U BRI F T
OVNPFEBSEEBFBMWB G MBBSINIJPSO TUBOPFNBBTDPBUHNBIOPIQPFSNIUUFE
BEEBUJW

4PNF PG UFT BEBIUBMKPEEMEFE UP GMPVS JODMVEF UIPTF EFTDSJCF

Bromate
60UJIMFBSM TCBNBXBFBEEB B MEY S BI\WHIEBATIQ VEY | PY J E B B 8RHORGIM P YN MIFKCS T

$ B O BIHEP QWIRBBG UFBSNDRPIODEBOUAHE 4'PPBEO®BSVENJOJTUSB UOPIBOJUFE
4UBUPNBOLF XHFEBMOMPPNF TUBUFT CiWH CB8S8®@FE JO PUIFST

Azodicarbonamide (ADA)

"QPFBEQWIBOJWMEIBUBDDF CVUBOUREBQFY%W GBMEOHFSPPBEEFIFENJIMUFE
$BOBR®B JBG BB D UG K BREU NF O YMIWBDOPH FFEISEZP VHITBJWP M FISBYXBFUBS TP S@UJP O
JOPBC MFBBWFDBWFMQSE VOBBXJ BGJUFYRIUYWIVB B Q @BBAXM UBSV NEP P U
EFFPOEOWIUBNJIOT JO UIF EPVHI

#BRSXIPXBOWR OPIGIFGS PDAOUBIDP Ul B SF N JBBEW DB RVBETIMPGNBUJIPO
GEEN UIFJS GWIARES TVQQ

L-Cysteine

"OBNJIJBPJBEOVZUFIQFVFEHBD UXPOIIEPVHIVGTEVDRR®EMNPNIUNJ CEEISONFOUBUJF
UIJNF FDUFETE WHPREBLLbOP UJNFETNEEVEHPVHI FMBTBUFDWAIBOE HBT S

Ascorbic Acid

"TDPBOIETGJIS TBEBCSBEN 3% 30 BGUHEKD P U JD PBMF NPOBEEEG E P VHW
CFUS FSGRDOBINMRVE HBIF U FORORPW G VATFTF QW JBEBNITD PELCIBU IBEBMO UBHF
PGFIODFEWOGPWWDIBEEFBIEPVBUIFFBAGBL EGAROSIWJUBNNDPBOIFBEEJIJUJIPO
PG BTDPSCJD BDJE DP BB ERWNFOW X KUSMBGREFTES CBIJO G VPPSMBE T" N B BIIVOFE
Calcium Peroxide

$BMDJIWKNIEIFSU UP CF DPOGWIHEF WEHEWMEFBOQFBOHBONMBMS EPVHI NBUVS
Glycerides

(MDFSBENVMUUS BEEBFWVIWE P DBNJIJNYBOZBEBVHIMTFBESBMOI®PCBTVSGBDUBO

12



13 ¥ UNDERSTANDING INGREDIENTS FOR THE CANADIAN BAKER

XIJDIBDPOUSBPRIVBGBDBBPOYOMDSBEP VHUTN B J®V O DRIGE® S JEBFBD SVNC
TPGUFOJOH BUBEID B BEI VU BN B 8 HE {WB MATNF I BE FFR\OHH UT B @ DK WIS T

Sodium Stearoyl Lactylate

"OPFEP Y THOIGOIJUWBBUBFODFUIBEEBUN@S HBHUFOUIFPSABP GUOMBPOMPET FT
MPPGIWNF PESQEF BT BOWOBROOH BHFOU



Whole Grain and Artisan Milling

8 I P MiIFS BIAEES U N DB/ ANMTOBHZ K8 IMMIBBHQ SBDOPBBEB P O T \WNBFFSH F N B OTENFEP U |
XIJ WG PM B®S- G J B 6IBFD | FN BHEEE UPY Q FER IRBGIM PSS TN BDIQ BE M B MTRM 8 U
BEMFF GJBBGEFUMIUPES B EJOBPER ERBMO PO WBJBNBE EEBIVBYIIJHIEYUSJUJPO
DPOUPSWFBUO RO EFSIBROETE UZQFO BGF GNMPWFS JT

"SUINBONBMETRPEB NJIBPSIMNBOINMBIO POFBWINS BJOD MV R HMN \CW DIFXB U
BOEUIGEB8O HMEBFOEV MIIBW G STHLSPTQ Q P S UYWRPISX.IRHIIFIB®HS BB OREY Q BJOEJ S
CVTIJOFSU FHBIEBWSS-B ZBBJIMB EXVEERBNN IM MBIV HBEJTUSJORUBHEFP S JHGBOF
HSBJOT BOE UIF RREBIMOWZA RG O BL JOHBSUJABIPSWBIOU G

SIPMIKBIMMBESE W I FOPEBEBM PO T VOIFBZANEXBBP G | FA B O F&IPUWIFS BIINMBV'S
Ul©BNRHHEFN B EISNXI P MHFS B 8 OFTNKFF BGUM RIG@BTO BIPE- WD BIGFV Q@ P PGIASBJO
FNWE HFBOE TUIMM CIPIXMBTUTIGIFE BT X

. BPBSUNDBIGQ NS B U FFH S BH GIAGRENH BXF SBTOG PWIFSV HUII$B OB BIBBAP BEST
XFMVWEBIVM BFSBORBRUFHISBOBBOBBE®BIBIDNFUIPQ\DS B TE DWIB CWS VH BEXI
XP S LIBOMB U JRXATWNIRI BHIRF SBTO@BN P WRSTB FOQEES S BRI BBD@ PEBFGZSBDUJDF
(SBHEXFSUIBFWMIMA SBUB S U NUB/IE QRTABPO UJP® S8 NIBIBIDOHS BD USBHBKFS T
BORJM VBASJMM RJ ISV BNV JR R @D F TUME C U B Idertified organic DFSUJGR BUBBAIS BRSO T
QBEVDUWDIXHVBSBOUFFT UIBFETOWMBODFAOINMBMEBEEJUJW

) PX P SHBOSIRIBD F TVBSE AJTP GIB M NB.OCEN Q B BN N NS M NNFQH FBEST Z Q XDFBOV
N J O J BFESM QIFPEVHFS BIIM B D BEFE PG N B P OPFBE 8 B0 B BIBLONUB/AM FERUIBE VIBIS JPV T
XI P MFS B& @ PD/ESORP V (BRIO JUBBSHBAMMB B LIMBS VS BIBS CEOBIBOBBFMETUPO
OSHBOSHBOGNEBBRFHBIQPRVMNRSEBYZ JOE YV TIDFO T VOIFEZANFBXBEP G | F XF
TFF UIF EFNBOE TXB® KROH KKBBIOUBPOE BSEEBEBODFNIMMJIOH BT B QS
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http://www.hc-sc.gc.ca/fn-an/nutrition/whole-grain-entiers-eng.php
http://www.nunweilersflour.com/blog
http://www.nunweilersflour.com/blog
http://anitasorganic.com/
http://www.daybreakmill.com/about-daybreak
http://www.daybreakmill.com/about-daybreak
http://www.truegrain.ca/index.php/true-grain-mill2-2/our-grains
http://www.truegrain.ca/index.php/true-grain-mill2-2/our-grains
http://www.urbangrains.ca/about
http://www.urbangrains.ca/about
http://fieldstoneorganics.ca/contact/index.php
http://fieldstoneorganics.ca/contact/index.php
http://fieldstoneorganics.ca/contact/index.php

Flour in Baking

'MP®SNIT@®VOEBREBSBEBIIBOEGBTUGNECEFTD BICIFEMF NIBOTV Q QRIFWTF S
JOHBIJFOUTFEGEBVORL SMJTF B QRBORUB QE 2D NAAEIFEBEMD U T

SIFTES HUG MPYIFS F QUWHEU F B VRNFEDRE OBEY B O JWRZS HISBAGRENG M BB PV S
SIRVBRGURARBURKIXEJDBEEF®H HBXOEU B CRGIIEJM BV | 5 T\UMUBEBEB L JORQ FRE T
UIRFUIPEREEFWBAMVEZRBQ FEOEMYSGRIOBSNFO UBLVD/IPBSYVCOGIWREVCTUBODF
UIBTPSNEARNJY JCOMHRYXB U B$SHBI U N IFE D P O UBR@IU FIXXTF BUWIFORQBUFBB T
gliadin B ktenin "M U | PXFN TWI B F $ieteinB Qlatend O D FEBO HZFHBVOVUEBRHW PQD FE M PV S
JT NPJTUFOFE BOBRJRNIY JO UIF GMPVS CFDPNFT HMVUFO

) BET Q SXIEBGM B\ES P O TRIE F&F W& SBNB L JEOUH A BFBM B SHIBESS O WEBHPFRE/ B M J U Z
HM VWIB@P &l B B&WM PYBD PRJXY ODPNQ{ BB DWID MNMABKT Q SIITFBXUUBBXJOUFS

XIFBRY IQVS(PRGFEVDGRM AVBWP NCUORVYBMIGPRPPESBEMPVSVIREBCPV U
HMVUFO

Storing Flour

'"MPVBP VM QUBE S XF MO U J W BEEEHEB B G BAVVORESN FN Q FS'BUNISQ FISFBRIVBYV U

0$ Oo'XJBFMBUWNJERBRGZ JDPOTREEBSBNWVE VOBRE R UPBGEBN@WBDFJTU
TUPSP NI W FNQFSBEBABHB800$ o0'BESDP OEMDRNW ME U IC B D UE BRNMBRMQ NBFOTEU
SBEAEJFSIPSBE VPPAXEMRO UJMBRSBEMNOFD F CIHOSEA/MBC S PBESGCHUBR DRV ST

'PYIBIBTBEO® FVRVOYHUH UPEBQ | FBNMBBFOJMHBSMRAHBD | FFE W KEIJDH FR G G
TPOH PEPVST

Flour Tests

8IFBW BWNJMBGEGEMF OBERNP E FNSIM M FOQHREE VG M PV 8 B¥BG BAVGOR SR V B 8 MUWWEZ
BV BOEQ\DI B TGFRBF MIBCMHATAP VOWVABR VBRUF T PIRVIBNIRUEFBDIBBSEFOU

BO@RKT T JE GENPXF WST | P VOAE B N PMIJBR 8 B MBREJIBIBE IR M PBVCSHT P VIMDEPU IR P T U
DPNNPO UFTUJOH NFUIPET

'"MPVETNBS OMTPWBFE G

g $SPMPVS

g "CTPSQUJPO

g (MVUF®MUB

g #BLJOH RVBMJUZ

OUIFS UFTUT EPOFESEOPRWMBECPSBUPSZ

g "MCVNFO
g 4UB$

g 4VHBS

g %FYUSJO
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FLOUR IN BAKING6

g.JOFSBM BOE GBU DPOUFOU

Colour

5/MPMPE B MPB/EE FPOFB FPIOBFEESBRBVIEUCEHSNFOUBUFE@ S PYRABQES M
S5 BEEJPBROFCGHEBSIROBUEP YV HV BBEown sugar NBMPE MBT B BIOEP MVANEBS HBEEM D F
BEBUT UIF DPPBMPVS PG CS
SPU FO Wb P MAPPY IS5 M N BET N BRWNB ORUBTUNZP RHM B DXEJ BT Q B XP BNBOBAMS NP P U |
NBBICPWWN JOTRWVB® SNBERJUIJDLODIPVMIVECPWOIN JOBUIEBPG IEMBWBUIJO
GJIJBUN IO FUFTIWP VO/AEB EIXD PN Q B S JTHGCM P GE®X0H S BEGEV B M PUEAM FOFSITO H
XPHAH JEFT J PRV | F B NHM B DISBAXI J WDFP MPYESJ BBBHGTM P @ HEV VRIVFBN EB LS
HEZJTI DPMPVS JOEJDBUFT B RIFED H SBE® PGFEHM P YW SHEBEDEEA AP BSA/MPP V S
"GU¥BLIJIEDPMPRSQBPRPENEGYBMFEIQIAMBTE® O HID M M KB O B S EMKMHAP
QBSDHEHS¥BJIJBUJIJPOT JO DFPINFPDYF PGECHIENIRBP@EHADRHOBRI GIFE JORINF EBNC(

Absorption

'MP\B&EUF TG BE TP SQRD BEEOFRB®GM BVCSTTE SKIB®BN P VREBIUB SEI FESENBREEPVHIT
PEIIBEDPOTITEHBOTPERWIMEGH M PYEVEMMEMKO BOE SPEFUFSWNIBCGAPSQUJP
G B DQ/FBBIMN BRMNB ORI G MP VEH P[ IBCRM'EEBURS B ZGESNBE FB ® P O U BELODXOH
BNPW®B UFRJIKBUFBEEREXJ BT Q PPOUIRMP VEEBDUHEF FESPOTITBW@IOZF B E
UIEPVE&IBOE & J OB WMBOHEF U F SN FOBRAOPIOBFE@DZOV KBB ASIWUBIHFIHAQIF
XBUFS YTFIFXXIU PG UIF GRPYEWIFRJISIBGTPEBROQUBABMBYBMQUZ JO QF!

8FJHIU PG GMPH/S \WTFE

S8FIJHIUBRGEXVTFE H Pl

SIFFF&BE BCTPSQUJPO PS

18MPOHNPPE BHB@MBP FVMBOB UWNEB THWVPEG M B QIS BO P U JDHFBIPWIRFEP VHI
'PEFYBNBITBPGMBVBGSIHODGBMMEHI MXJWBNPJTRDW® PO W EC B EV WAPE
IH MEVSITORSHBHFFBOMBWH ME®&BUFE PETOANEY TUNBBAXIFOIJYJEIANPJTRUV S
DPOUFOUMBJ WVFFE UPFNBMPVS JT BN BRO JNOFPGRNBIDUTESOEQPJIOU

) BEXIFBAUMBCZ $ ANSRESV J RYIBEP G M R R B EBBXI F BGJM P MVSVBFEMP N FBXH S B OXI M@ S
SVCCFBROIBIVNBOGIOHHAPTT NP RBF MIOEJ BB P KT BAM P BE M FOEP BOIBBS
XIFBAUMPU B UIJIPE J D BUPEISX| F BGUM BANUSBIWTS Xl F QBT THEI P MW | F B OEOGEB MM T
BQBFREIWO UPVDIAEBUYPGNUWPXY BNBHOENMNRQEE UPHFWSFS BGUFS QS

Gluten Strength

51FHM VWFIXEP QAS J O ER S J BRG RIVRVFBR OEY B OJUHE IFB®LLI OEG M B B5G M PB/TS

N PEH M VRIG PURNFBM IBI® G M B VS M VUF®HBOEYV B M GURE JFE®L OEGBBG M REZS

B MVBRSXZJ Wl KF B U DAPSO E JRIOWIEGM BX) FBU | Kl F BIHEX 05 | FE JB® NEC R FB FESY BD UM

CZ MBCPSBUPRSZHUB TURZ BREES®BUJPO PG HMR/N FHOSI0E MN D RIEMVEP BBS
'PSFYBMB ®FULAMVUFBEGMBOEMW S GARMY H P[PGBDOFQBSBWIOH

CRMXJWFIOP\XBUB B BEFBEIP VAU JEYB OEFRW PREIP VWO UMW P-FIUIEP VEIT®S

BCPVNJOVYFTRBEPVHFQBABUNEBFBHVOEET B8RO PNEUFSUIRBUSSOMFBO

B OENVF UBISKB T | PE/ UF FRG M F YISV® | F J QLB SWORP V B U F BASNC F JXBH | EER QU | F

ESBSOB S NBXJINM S VHEN V UIBAYUA B S VHEM VISP GCEB NUNMAD BDIF R@Q B QW SO FE

CBLIOBEOEFBU 0$ 0'® B CPNUPVSIFHMVOUBNBEISNU I FBEGMRYEMB SHHB®
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U | P ONFB EGFSNB MW S ATV EIM MV TUB G URFGRISG M B RSB E VEHISB WF 8 VOIFFD BPVGEIUFT
[JHIFS HMVUFO DPOUFOU

Ash Content

"TIPNIJOFGCBMWPRONMBWI BEBOPWFBFXEFO RV B MBSMAFAP I BQXNASENEBCP VU
FYUSBIBUBBIOOEJPERXNSDAGIHSBBCGFFPBOGIJOTFIEP O WHESIB IBN P WABJIUIBU
XPVEM BB AR KFEBURVSOHPGMPVBHIBSDPOUPEGULBRIFEMPY S UBRRP T | F

HF SONS BOEV UFFCSEP TQEXES TD PO WHFB O MUE MPNBE IJHAMGIQFBVMEEYUSBDUJPO
SBUF

Baking Quality

515 J 6 BMEP O DRUVFH &G M PV BEJ CPEGSBIE BHDUBON B E3F5N) B | FIC B L UFHO@ B WME-BALS
UPIFPWIB P WF VPBI®BOFY Q FORNBBH s M PR BHW M VINE-F M BWHFEERE B M MWZAU F O
QPRBMVUNE VHHSFOMPMBYSBMBDUBCRRREE PPVMVE SUVOHOBBESNFOWB JP O
FTVOWB&MNGEBSB EMPRE I UIZQETPNFUFNRQRI@BE OPBT® IBNPVWVIEBTPRPBEABTU
TIPSUFGSNHEOUWBUJIJPPFQINEBIBEPVYHI JO CFUUFS BPSNCFEOIWB B OPBV@BEOSHPEBIF QB



Rye Flour

3Z/J BIBED F&EVE BDHDIVIB U REB IHTS BUG TEZIVNBDBOR SBOB BW S ZAFBOYOBFUBR
CPEGADBOWIBBEEB T UWBQ BEEEFD MI@PE V MBBXS B BAF D BNNPFSB/B J M B GCBY FXIP S M E
USBHRXFMMJUPBEP SUDMINSEIFAIRX CP Q@ I$B OB ESBOBOED |6 P S UTRSWMBIT
UIF RBBT BDEP&®TJO

3FGMPUSP QM MPVYEB 8BXDF BWI BHDBON T XBE U | EVWAF O K J XH- BGWM RAMRSBREZA-B T U
SBJTBBEVUSJZIJUGIB MEUFRON Q BSEEMWVERI FBAUO PNOB TE S YBMBWIT JOP O LBFD U
BNJOP BDRGEG CJHF MRWIDBIMM S

SIFCRX H S B.IDOM F BUOFINER EBSONEJ M IMVF [BM BXI F BHUS BOO@E JFBS® DB I RBJUSEFOEPTQFSN
JTPBOESBIEIROQIOGMRY®R YV F&RLI BXUF B'U'BSF T VIMALP FOTPAU FIVFEN P MJDWBS JBBFS T
TEFMEANAFRSBOFQBSENFEEMRPAMUBESBRPMBPEIEMBPBY SEHNMBPEIGXIBHE F
CFJOH HSBEFE JOUP DIRRE JIVMNBBMEIEB IS1 GNAPWS

g

g .

g

$IPQ 51JT JTTUOBRNEMINNF®PBSTF TUPDLFBE®UINFESNDMEMOH JO B C
FBMF -DLPQ NFBM JT NBEF PG Z HSUGBDAUH BRAFPERDBI®O FE C
-JHIF SMPVS S51JTPN PICUBROBEIES® EM KOEORQBM® BOE DIHI JO T
DPOUB@®WBO* CHF B RNMOUEFEXES GMPVS BOF MIWTE BEJP NBL

. FEJVN GKIPVS 5I1JT JT TUSBJHIU B3MPAMSTBBEUF B OUTRAIFO & B BBOVEV
FNWEUXT MRIHIO DPBMPBO BTI DPOUFO WP $ BSWF B DEHPGHBRESE G
%BSE SMPVS 51JT JT DPNQBBBGWFPR/B B0 BTTU DRMEGEBEBOEJIPGD P BWD
PG W JIT VITIFERES MABRSIMZREBPG SZ

5MMIJHBEEM BESEFOZEBRNW B U TRV/EN MBD | M P BEBEFENFIFQVS PFGMFBDTIMHHIUF O
UIF DPNIPVBEF Ul DPPVEHINEBU PO UIF HMVUFO DBQBCJIJMJUZ PG UIF GMPVE

Extraction of Rye Flour

5 SBEGY U SBPOEEMBYHSBINQPSUROBPFFMEIEPVBOEIBBFBUPBQBSUJDVM
GYWHS JO HEAFCEBICOM FXTTUPFDEE6B8BHF PG UIF EEZGMWPCHAHRIBEORD PTG FG USSB D
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19 ¥ UNDERSTANDING INGREDIENTS FOR THE CANADIAN BAKER

Substance Grade of Extiaction

70% 85%
"TI
'BU
1BUFJO
A/HBS
UBS
$SVEFFGJCS
IFOUPTBOT

60EFGJOBCMF

5BCMBCMF PG FYIURSBMPIMO G

/ P UFI BU G JKBSpEntosansBEIJHIF@ IF FY U S BLBUIW BOEUBISMAF SFOUPBBOT
HVNAD B SZESBURIFOF X MM OIPJTUBOEE B L JG MP FWI BEEM PBOIP | FFTQ MBIa E
TUSVHUMFOUMFGEGMPWSB UASW PW®IFBAWMBOEPEPETIHOIJGROBODFTTGVM
SE EBE CBLJOH

3ZFG M REJIEEERSNX| F BGUM RVOB B Z @ 6 M VWIRM AP O U 1A PVRHNEB SEG M FDVBBEIF
BHMVDFOWBHOMBT UIJTPAMMIBEBFOMV UXKOD®@ SNJNIFMBT UEPRPMBB CT BOUE
UIFBBE PV NIBEPFRZXJI BEGMRYEB MB MUHRBISEVEAEIFFBEVYWS BGBINFO UBUFAFUMUT
JO B TNBMM BOE BBEQBDU MPBG PG CS

JUBBOGFOUMBEBEAGNEPRINQPSWBIIRWBRGUEPVAIFMBHOMV UM TUIBIJFG
DPNQPPGEEBEMBEV®)POF ICMFSVVPUVBPBIGE@SBE NBRECOMIOIHAW IBHFGIEMPVS
BOEIBDIBIUMEGCGMEY®PIBFUE B HBEYV DA KIFBAMBVSTP Bb C BB CFTU
CP®&c EBUHFHAIST BGUFS NIJMBJOMH A BDPPH JEFS

SIFQUIBEGMBBSTZIMIMM FIEUBIS FM B UTPRNIDELBU FN Q FFBBEX Y5 MM B BT
TUWSED BIVBS T VOABBEB EGFSNGISTG M REE H UJBOW SMPIJTUW IPUIF3SRNB U I F
TUBIBFRW BJHS M B UMERBET MO [ Z NDIBTO BRJUFXXRSS B OEI M PNBEST §I B OES BDOLFSUBJ O
BNPVOUDAEEHRKSENVTURPDDVS EPVHI UFMM BCMF UP TX

5MNPIJTHDYP® PEEGM PMSVIMEFBRKO BOE SIAMEIBUFG |6 MRVEFUUFBPSBHF
BCIMFUZIPVMBEFERNOBPS TINJMBISFBP @GAMIRNEOT UP X

Differences between Rye and Wheat

YFBE JT B TIPSU NS0 D FAGE BRSHOI:E3)



RYE FLOUR20

g3ZF JTINPBTQWISIJ[FE

g3ZF EPFT OPU ZJFME TFNPMJOB

g (MVUFO DPBUROMPUOBSZIHOJGJDBOU EPVHI NBLJOH GBDUPS
g4UBS IJTINPNSQPBEEBEX NBLJIP K NG VIEFBW GOPX S

gSIF QFOUPWVBBOGBHWYVS JT | FHINS BREBBESKEBLIOH

g 3ZF GMPVEBIBEOHKS CIJOEJOH DBBRB CIENERE RDIBEOX UBFSOUPTBO DPO

*a VNN EPAIF BUOE BFBM PR UPGREVJEU GHU B GRS FEBBC P UIHAMV U S J/JWPIPWIT
"NFSIDBNDBFTUBUFIPGEDIORNVMBPWNX QF I BBEE JKB® DFIMFIO TV B IBDWE BHSB T
BFMIBOGEFBEJID SBORBB FSMBWMB NFBHSBVB S JF G Z QIFQ F 2 GENIM MIBRUIBE) E BLS
DBO DIPPEHFOBIDAIHAVMID B BOE DVTUPNFS UBTUF



Other Grains and Flours

AFREBWIB 3 QPRETS BBIEDIP NNAOINE K B L J@QHB S U JIDPVSABERB & B BFYSE P N J BBIDRKBW B J O
UZPRETBLIJRWIXIEB BDIEP P LFFQ FAMPIND T U EQDHPET 26 HBMMV P JOHIET BLE
HPP&BS U ZBVHBRRI HM VIURF®DT J IPIWOQIWR A Y BUBHDERI P MHFS BBOEIFOGMNFEODF
E JFASeRU | OMVMMFUBBMNPBOIWFOPEST® IF TFBUIAS BB OV M&F BTV PANTHKESB BD E
CBLJOH JO HFOFSBM

Corn

$PSIP OFFG IR P XU EAVNI HES BJO@ TRP S M BPEPRUZ® € B L 3PHRI@ TR SB BOEFB MV U
BMUBBEVDWVHB S BIEF PUFOEP I2SVQBIEM B TBHDFHTBW F M| B BOEM D PCPMSCPO
BOREEUIRIS TLZI DQBE V FRU Irkaize QM B O IRBEFH D J F BOESINB RMNPRG | EM BOIBKB
DEMM Q@PSUNFSIDIBFBIISE JFISOVB S JFRJE P 3T NHFEI JDBSTPBOEX FDP 3OW T® S

FBUGSTHP $ ® P P L BOEP NFF&I J DB ST UIRES OFESH F O Z& B MIME T® € B L JBOOH] GE-NB O E
QPQDPSO

$P SXP OFG | A S BH PG JAFEO 5B 3PHV M B UFDQTFIONFBOMUSBOBESBOO
$PNNJTFIP G CBIONBR D (RB/JEOVU B B BBBP SORSBOBEIBGEONNJITEFBGBOBEJIBO
HSBUWB GBEETTFUTHSBEG SBBEBJILIFUBBEER B S B JSBE JU HEFP O UBNUGIH
TUBEHEBS $BOBEJBO HSBEFDF G LBIQUETB BSOS

Varieties Used in Baking

g $PSONFBM IBT B BEOERBYTUHFYPVGIOF NFEJVN BQEIBPBNFPTRIPROUIFUFO
IVTL BOEFMWSEN BOE JTFDAIIGHN J&IFS "NFSIDFBK 4BEABEO BDE DBO CF VTFE L
BEE UFYWWVBUIFS RBEJFBGPE QCBSTU S Z

g 4UPOPW>E DPSONFBMOBUMRYKRPNWF¥ER/AS GBIPVYS DPOUBJOT TPNF PG UIF 1V
JUPOFVHOE DPSONFBMMehBT QWS JU FT (BAWVSIUHA IBESIF *O EBRJDEBH. JU BDUT
GMPVS EVF UP UIF MBDL PG HMVUFO

g $PSO GMPYSIJ'OIF FI9¥YB AW HME DPSONFBM UIBU IBTAHRWHREUEBVYTL BOE H
BRARSZ TREBRISQRFFYOVSIFBMETUSBMJIB FES S QJ B NDAP\E® BUB S

g $PSODUBTB UDF FYBSBRNUHE GBIOBW T*QBEIMNBEIBFCEFSIJOICBLIJOH BOE
PUIFS DPPLJ®H | BFSZWWIHIFSQPD P O TRIO B AOCBDOXKH- FRITEWRM'ST B
UIJbQAJOH BAR®BUISIEBW UP TRPEVBBEYOSIMMXZISD BFBIS@WPOTJTUFODZ

g #MVF DPSONFBM IBT B MJHIU ®MV P P RSJIFME BDMO PRGUCHTE B BOBIE AY S*
TINJMBS W(PPWOHPIDRFFSBSIFBM B R UBRB/NBBTMJHIU M

Rice

3JDmBOP WPIB SKP S MNEP XU EZAVM EFEINSQBIO® SNUTFUB® SIVDAG IKP SVEEHRB DBV TF
SIJDF JPXOPIOHIBOBEBHVVMBUFEPEBOBEJIBO (SBJO $PNNJTTJPO
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https://www.grainscanada.gc.ca/legislation-legislation/regulation-reglement/cgrm-mrgc-eng.htm
https://www.grainscanada.gc.ca/oggg-gocg/ggg-gcg-eng.htm

OTHER GRAINS AND FLAX2RS

Varieties Used in Baking

g 3JDF G MPUBSENSGIGRMOE SIJDF UIBU IBFINWBHEU & BFT IF TARXOFB O MO H I U
UFYUVESORY/ IEFT DSIITMENETOIOH UFOEFS EVF RSP URBTT BIGDNBROG HM
HMVUHOOBSF BB8TFE PO SJDF GMPVST PS CMFOET UIBU DPOUBJO

g 4IPSU HSBJO PS QFBSM SJDF JT BBWIDPF VSIIHE- J@©V E B QB TBUOSZ PTU PRY

Oats

OBBBXIJEANM KES OJ FH-EOERPEBEVDBXKF@W SIBLIOSBEIPPLBOEFT TUFRSQUQJOHT
OBUT BEE UPKFE®EIBAPPPET BOE EFTTFSUT

O0BUBMHAGFGIASBHOG JWHO RSB 3PHVMBUFDQWTXODNFBOTMMUEBOBEJBO
(SB$OGONNJITHTIBBCBONEBBD IRBZBOMIUB B BB $MB QUFBIFSBIOBEJOHDRP OUBJOT
UIF TUB®GEBPBUT

Varieties Used in Baking

g #BEST XJMM NPTU PMUWAHE FBLMNEBBEVPFEBETIOH UIFEERMFIIOQOFMT
UIRVHRMMFST

g 0BU CSBO BOF WBEY AP ESOES OHSOIFFMABBIOIE TFQBSBUJOH PVU Ul

g 8IPMF HSBJO ARV GAHR E350XN® BRSIC PMVCIVUHMNB H&SEMPVS JOUBDL

g 4UFPMU PBNPIBBNKPAOME JO DPPLIOABBOBTMNMIBMBOESSPQQFE Pl
LFSOFMT

Other Grains and Pulses

" XJESB OHB-E EJ UG NGRS BUOBEBY THE U | PP LB OEB L BE&E F D P NNJREB ONEPFS
XIEZBBIMBEBRMOGBHB NECQBEVIREH SBIVYBIL BN V@ BWEV JOPBMTYVBMFOUJMT
BOEIJDL@FHUIBBQTVBICVDIFPBUIBB¥Y¥BHSBJIJED ROI J XUF® B IFEDBT ZA& Bl WI
BMM BSOHEDRUIP M PSIBIGD EFFGEM BSS FIJOTHIES BT | PE)EM U FED RIFBWB THEE VDU T
EPHVTUPNREBQFEJBMBSZAERSI PP Q | UTP QI B | B QAUFBRJBIMMM FSBUPMFSBOL
&ENFSHFOMFT SBAEET 300 UIF PNuFionaRdvLdl@lkng khe Canadian Baker


https://www.grainscanada.gc.ca/legislation-legislation/regulation-reglement/cgrm-mrgc-eng.htm
http://opentextbc.ca/nutrition/

Key Takeaways

Key Takeaways

g 8IFBUZIJGRES UIF NPTU DPNNPO HSBJO BOE GMPVS VTFE JO UIF CBLJ

g (SBJOPIEQBFE JO $BOBEB GBMPIGVOIFF$BOIBFEBBEMBBEOUIPOT

g  MPVST DBEVDPEQ&BST HSBJOT MAWB/QRBTBGEOEFPEBEFHE PG VTFT JO
CBLJOH

g 5IF GVODUJPO BOE VTF €BLIBSIWEHEIFED) GMPMBH BO UIF UZQF PG GNM
JUPQPRJO BOE HMVUFO DPOUFOU
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4XFFUFOFST JO #BLJOH



Introduction to Sweeteners

Learning Objectives

g *EFOUJGZ BOE EFTDSJEFUFOHBY BRFEEPIRNSWIHXE JOEVTUSZ
g WFTDSIJPEVDRU QOO PG TVABOBFBGEBES TP UIFS TX
g %FTDSJCF UIF BNOBPQRS D JFOGCIBL JOH

SFPGWHOPGHBLHPPEUTFJIJDHFROEXFUFQEBEBONQP SPRHI@URKP SM@& PEOEB L JOH
QBSUMBNMBESPDIFG IEFZMFNIF OB TUWIDITF YMQF B Ol PFEE F UIBD NF Q K@ Y UNLIRifob
andLabellindor theCanadiaiBaker CVIW HBMEENBZP U | FSQP S BE®@W B LJIIOD MDD P DA WA/ UJOH
UFYRD/SSVBOEIB | FN JOEROM TOTHFTEEFFSE SNFO UBEEBB QPTAMOFG IBPOTJEFBBBJIPOT
UIHBVPRGOHEBSJ FBOAEX U | FBZ6 CRIFS®BJT Q PEBU € B L Y8 RITBLF U R O EF S T WCEBBA.H OM®IH
TDJFODF
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http://opentextbc.ca/nutrition/
http://opentextbc.ca/nutrition/

Sugar Chemistry

$IFNIJRBVINBEO TREBEGPESrAFO BOIRZEBHFPBUPBOED M B T B Bealldotydrate

SIFFBEUIFNBHBVE@GVHBMBTB DEBRED | KEZU IBUPBIBS SBOPRRELWFBPMFDV MB
TUSWD LVEPK G5 B 8AVGI P H

g MonosacchardesP S TNIN QT DekB &€ glucose JT UIF NBKPS NPOPTBeéwosB S JEF
Pfuctose BVOEBode® BOE KBIBSVBOE HBWMEDOWATE NAIWDI| TTWHHEBS T EP OP!
S B 2 JMSB \MehaN+Bddd JOEJDBUJOH UIBU UIZ FOHBIP MPDVYNMTFUT PG

g DisacchardesPS DMNY TWHBSBPMNPO TMHBISF QSJNBSZGFERENQPBDDIBSJ
.BMUPVBDEGFB DB BGVOE JO N PMLF B1S

g Polysacchardes.& YBMBO®F BBIBFS EFYUSJOT BOE DFMMVMPTF

# BR.SBISO POUP O D PSIQMFENMB D D | BBSVBBBRUKB 8UIIR P O P T B D BIGHBUTEEDD 18I HM B BURF S
CPUKFUEQWUI HYBOORUT BB D FB0 HHEBFOMM HBFE JIFB®ORIEBP® IFORREVRIFTF
EJFB® DFTUBPPSYDIFE PO MBUFS JO UIF CPPL

Sugar Names

W TFM QUGN\OME F S T B EPEEE B PO U PRAD B B NFE & JRR®TV/ H B B OLF B HBENFEG WFOEO
P TH&/PBEF YU 8§ B M UPEFB BSDdfose J U 1 B | F N XDEBNES V HB ®W NGBNU | B B 8 BEF F U
TVHBIBQUT

/ PUFI BIM VDB TEIFNJDBNMFSQ B S U UX\eMEY/HBIBUTPNFUDROTGVUIBIWIVDPTF
PDD®8TU Y 8BWMWHNBRSM F D& ME T UBWVBIFAO R2VJ B MPBE V D OE V TAGENB M J [ F
QMBDRSO

51F $BOBERB@OE PHS\WMB B3P &S OB MRI®H EFGJOJUJPOT

g &/HBST "MM NPOPTBDDIBSJTEPEEHVE £JUBD® MBCEMMJIOH QVSQP

g 4XFFUFOJOHZBEPRECSB XD DB TEH BPEBEFE JO %JWJIJABEMBOEPG SMHA
3FHVMBUXPDPRSJ®@UJIJPO PG UTNWBMBFTVBIMSEFZISVQHB FEENSP MB T
TVHBS DBOF PS PVHBS MVFBPTEBVESTZSV QW VIEFRNUES bETRVEIPRE
CFPBE BEHJUJW

g 4XFFUF O JOB) B QM BVi@vBrBsugar | PO FEFPYTFS HMVDPTF PS HMVDPTF TP
DPNCJOBUJPO PG UIPBN J@ ERB BEEVW®R OIFEHESMIUMF WPEYB WINFJS
BOE TVCTUJUVUFT

g.BRF TZSVQ 5IF TZSVIF PCOBDIMAESE UBRAPBGENBEYUIPO PMFPMV
QBEVDU PUIRBFUTBQ NEERQPIIBCMF X

g AXFFUFOEBP EOBEENUTWFEFBF BOB®MVEFT CPUI TVHBS BMDPIPMT B¢
TXFUFOFST TVDI BT BDFTVMGBNF QPUBTTJVN BTQBSUBNF BOE

g &VHBS BMPPEPBEEJUUBMCRBY THFEBFOPST *ODMVEFT JTPNBMU MB
TZSVQ NBOOJUPM TPSKJUPM BPSCIYPMSIIAPN) YZ
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Sugar (Sucrose)

'PS WHNBIJOEFS PG I XD MAREERIBG XP TX HBPSNHFBOFEBOBIBU-TWVEFSJW

4V H B BO B U ®PFEENorophyll UIARBEFOPMPWYXBLUWEMBOUTEF AU P IO BUQRSBEMDBGP O
TVHBISQBD WVTTTEEH SFQ/ B O B MidtBdnthesis 1 M BOVUWBWEM I PP EVCTUBOBRBUFJIO
BOE PERMURS FOAOBS UIJT TVHBS

5/|URQMBOLEIURM B P TTY HEBGEESD P N NDRISBHVBXICB ST V HIBESB BTEV HBFR&k sugar J T
N B BJfdM B SHFJ O &S BAV/TT DIBOIH HB & hrumdficinarum P € F BPUPBRétavulgarisUP C UB GBEPRI M J O H
U IRV BN KB U B SXJ GBIV S QTS T VIERHI SBEV HEBPSC U B T@ RE UB MIF®P( [Fanela
(FOFZBMBWOF T\WPHEROPBP®FEDBM DPVOUSJFTZBOERWINSFFERIF\VBSEBS C

4V H BB 0B D UAEHN BHOSBUT BIWAPTS V HBEUTTU BIMIB OWIBEBDBHO W PNFUMBEMBOUJOH
QPUBHIPHBKQIXBSNMNPIDBVO BRDEBBGPDPPEORYINEUFM G | KP SMIE/HB BF
FSNBIJOJOHQBEVDEFNTVHBERIB[BUMEOEBBUIMBSBBTMSEVDKSIWSB[BMPOF
BDDPV® BPWGEH PG IKPSWE/ HBWEI FSEVDFEBHFOAOJGEP 8 UNF S ITDBHB/SREBS
51BJMBOE B$BJOBU)F $BSJCCFBOVTIUBBMIBIOFT BOE "

NHEFXKBEARWPQ®EFBS M T4J0 DFBAI NIFY HBPBEWB S NBATHEFSR 8 B DN PUETI F
UFNQ EaBINER OF PISQI UN PERJ P M APS@R3IU DAVBINBBQEHTIX OB G RO SBJIJOOFTPUB
BOEBDIJHRIE0OJWBB UEB ORKB P OBRQOMCF.SR®J UTPROVBU DRRBUBBOEV FCFD
CVU BBV CFPEVIIVHB S $X@BE® TFVWUSFSO "MCFSUB

*@MPVOWVSEHEE D BE\BHBFEENIBBVF SNJ O PB-OEI EV M & B O B 53 6 O ¥ HIBFSN GFEN
JNQP SBHEV HEESNDBOPUBIGPVBOEFOU'SNEN JD/E USBOMBIBEBSICGFBAFIW T
QRFOBODF TVRHRBEPEYB WBBGEBSJIUZ

S5PEBUIEBOBBEHIBEVDBOZRGB UV HB 6 J O MPDBI0 PEORESP B O IBRDE O DPBW
XFNWIPOFNBIOVHBSENBIBBCFB CFEUBQBED F BIAIVU UPOPEFHBIEABS
S5/1/FTGBDUBFBIYFS&UFIEBNDRFP N @BEDO WO DXIIDF TV NGRARBE F S B8 OBTHRM FBEJOH
TVHESEVDBIOUWBBEN) BOEPHHMSHBYEO S5IFURDPNQBG KPHELIEPHFRPEOS
®BOVNCFREBSPEGUIBNBMHBBBEIPWOHBXEVIOAEOUNBEFUNVD EFIS RCSBOEBEOUJD
JO &BTUFSO #BHIESHBIREGE B $BOBEB

$BEFGJORQPSU N B F TIVAHEBESD B MMKBE&E ZMBU | DIBSE VB R VISV SQMSIGIDBUJPO
BOE&GJOJOH UP CF TPMEVHB $BEPHFEFBOBU SBF LETPI&E WBBOBHIBOETUBOEBS
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SUGAR (SUCROSEp

Figue 2 Sugaefining prcessmiage courtesy the Baking Assoti@aoada


http://opentextbc.ca/ingredients/wp-content/uploads/sites/126/2015/10/figure2.png
http://opentextbc.ca/ingredients/wp-content/uploads/sites/126/2015/10/figure2.png

Sugar Refining

SIIMPNFGIQWIOAPNDODMDBEPUVBNPTPODDY@TEDIQDPROUEEZBTV HBISBS 5§ BW | F
QPSUT JTZOFPEUGMHB®MIOH GVMM PG JNQVSJUJFT
"U UFE SO BSK E50 TVHBSPWPMATRBIBBHFT

g8BTIJOH BOE CPIJMJOH

g ' JMUFSBEROW URQVSJIJUJIFT

g &Y BQPSBUJPOREPDWBIEMFITBDODWYRNPIBVBEBSBNFMJI[BUJPO

g $FOUSJGVHRDOHIBGG X VIEWIOHQVIBBMIGE MFB

g %SZJOWUBUBGH ESVN XJUI IPU BJS

g IBDLBHI®SUBWTWIJ[FT EFQFOEJOHUPO UIF JOUFOEFE NBSL

4AVHBS CFFU VOEFSHPFT JEFORPDPBMIIDHYBWATBGUFS UIF JOJUJBM QS

g 4MJIJDJOH UIF CFFUT BOE FYWBIBBUIOH UIF TVHBS XJUI IPU X
g BFNWJOH JNQVSJUJFT

g'JMUSBUJPO

g $PODFOUSBWQIIB UG SFTW

"N IFSUIFDEIT JT JEFOUJDBM U P WA TG&OMBRGSHECAQIMMY DBOF-UGS UIF QS
4PNFGIFVHBSTT RV HBNBDIUOREBT TUHR P JTWHIEDED F CGBFOES BRAEB D L B HAANI
TUB M NF8 HBREB BEJFO U P JOMHHBIFT VHB S J @IBDHITOIP NMMPAN\D | B CBIONBEVD | PQQFF SBUP ST
IBOETFORWVDI UIF TVHBS
#FPX B OE MM HBESIBSEYV PREVOBOVHBGJIOBSHAV HEBSERBBNUIBFOUSJIGVHF
NBDIJAFBTORVHIVS GIAWMWUBB8E@VBOG JIUBBIEREF CPIMBEVYBOVBIUIBR
JMMV TUOWIBM EH FTVHBSX BRI HIDFO U SCEWMPHB E | FTEY | FV HIBBSSL B MINY I PONPFG
UIF TZSV @ TULBREBERBW JU TWIE- B ODEMDBMB YV S
%VSUOK PMFGJG@IEDHBEIMNPTUDJF®MUB GER RV B D PWASN B EXI J MKP JASITO
STHEBNMBCPS BWUWRELRITO B 8 DA EIBEORRVARJY Q F S JWFO@EU | B- G J ISDHBIAEIE JOB M
QBEVOH/HBPEFSXIMNFMPB UIRIMNMEHYBSBORBBEI HQ VS (RVES O NFOORE ERI O
UIFOBUBBUIFT BOERBIBBEBRSSIUZ PG BRTMFBTU TVDS

Are animal ingredients included in white sugar?

#PHBSPG BHEF® BOBUDSBIE B® J EAVM FEEU | FV HIBDSE VB BESEZD P M P & 3 WUJEDS
B NKMUWPI F V HBEBOB D | 55 WIF T J SBLIOWFP M PV BRY (PFG J MIUPWH S B OY MSBGRBA P O
FPIBOHRIAN SBUIFS UIBO CPOF DIBS

#P CH BIN B EGFSNU | € P OFHFG B UBJOMEBTF /23 H V ME U IRE B Q FEB3D) BOUWEI 64 % 0 OM
DPVOUSIJFTEBFBIF BFF4RBESTFMM UIF CP® UTRMGIYIFIJS DBUUMF G

#POFIBISBMVPHEPUIBE (PFEYV HBIX OT VHBIEFSBUZBEE NP BUBFTJI OV HBRS
DPNQBUOBRUIETP OFBY IOBEVDRORPEFS VMBEEMI RO IBBEVD B BPEIBKOIVHB S
$PEOUIPIVHBS GJDVYHBIF'X JWDIP S @MUBBERZU IFD PN Q BBEMIRPW U IFTFGPOF
DIBSVDUPZTEWSB EPFT DRPWM BQUPBMM@IBS GIMUFS
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SUGAR REFININGO

#P CCH BJSD PWUT BRJ | FV HBFSEB D UBKBCZF B C FEY® P ORJBIM B GFG J GHPSYH BIY TF E
P@BUIFBODPRWEFCIOMBEVVOEFISSBO WHB E FBIE-E5P GP WAB'P IV IRBEVDUT
VOEFPBPHFSIBEFHREBBICHY HBERBEY BBEMEGEP @€ P WABSPEFSEIJFB® ULBP F
SPHFREBTESREBEVOEBNU IFBODPE B/QBE V ZRND BWS S LG ECFIE PP J PWFIBBEV DU
1BEVRUWIBPHE B SWIOH VN GF SBEGEENSBCFEFBICFSUBMSEVRRUWIPPERBSUJOF
XJUIl UIF OVNE B OO BSW

*@P\WKBOUBPIENNG IOVHBSFBSBMUFSTDBBITW D BBCOHAY S C JJO/BERS DBISO P U
GJMPEPSIUI CPEEIJIBFEOBMWMTVHBS | UG BHOOEFSNBEBMMUIF VTF PG CPOF



The Application of Sugar

"TINFOUJPOHHSEBIESP VU BEOHESIB QUE BT | AP H BESST RV EB MO DIUTCBQ IO P TU
FSDPH@WNBERATGPV PR FUFRPEVW FBSNBZPU IFB TRFYMBST BB PPLBOEBLJOH

g *U DBO CHSYWI® EOF DRUG carddnlization B O E Maillerd reacton POFSWUIPOIH G S
CEBET UP DPFRIBHO UPCPROBEWBTBOU DNMMWRSVEI B OEFEEBOUIFE QS
$BSBNFMFBWUWBIDUSS BDUJPO PGURBNHI RVFF WYH8BIWSFNIJDBM DIBOHFT
BTTPDJBUFE XJUIFNNMUJDOPEDERB R PCS WO/ D FRIFENGS & U POMY T
GRBN DIFNJDBM JO BFSBDWHPRPERIUFRIGB X8 |JHI | PB/AP BEBBUSDP HS
DPNCJOFTFEYDU G HS TR/ENBISHYER A B M PB SJFOWPB BGHG X5 FFG G SJFE
®PET BBETCS

g* BDUT BT UIF NPTU JNQPSUBPHE HFPET SB QD R GBH PG QRECEHG EST S
TOGBE JO DPREVMRITUEFFMSBBUJP O PIGDHMVY UHFDISFRIBJBMBEGOJOH B TPGU PS
QBEVDU

g*U NBLBO JNQPSUBOU D HEORK SOFERVW J P GF FPREAAESTS - WBRN QBEEJOH TVHBS UF
JDFBSPRSEFT CPEZBIQBIUMNVRE®SBT TNPPUIOFTT S5IFWBEBMBIBPTIFMQT
DSUBMMJI[BUJFEY BPOE TWMMBSEE® 854PO UIBU PUIF3XUIARFUNWPBM-TFIINBTHSBJO
BTTPDJB URFF X BBPIS\EDQ S

g *U RBFFSRBEIXO VTFE JO TVGGJDJFOU RVBOUJUZ

g *O CBLJOFB TUUT MDBSIGF BPTAJ B8JEJOH BO JNNFEV BB E BB EBVRSS
OPVSITMNFORB®RAUJI 51JT IBTWOJOBDRBMRE VD JCFH DNBRBYXE E JP
XIJDI RMMPF EPVHI UP FSS BROBWBSRNJDIFOU SBUF

VTU BAF BIFBAVODUJPOT PG TNPHBEFR BHEEEEU CBEFIBE W VT UZQFTFMGEG TVHBS B

g'JOF HSBOVMBUFE T2/ BB3SUJ A AINPFE.BRHNEB TOVMNJIE O EFIJFOPWSE | G
TVHBS DSBCGRS 8§QWMEEEMTEHBS EFDPSBUJPOT

g $PBSTF HSBOVMBWHF BPTHVEBH B QIBIOH PO TVHBB @R PBIGIT | QVESTA ®.BFTTU B 7
EPFUOMIJRVFGZ PSFBESMON FNBEFERB® DPVOUSIFT BODBMAURE DPBSTF TV
MJUFSBM UXSB@WISMBIBIPQVSQPTF

g DIOH XEFFEPTVHBS JT VTFE JO JDJOHB B @®H GJIJWMYI EIH 1 KIHNJe Of P®OUR B
HPPET

g #PXO PRAVKEIPVHBSVTHEESXUIFJS VWYRBVFTGMEB P S FBOBRFEXS5 Q) © MCB L
GBTIJPOFE PS SVWKFDISHEBBMMAHBS @BCF T MVCBINBMXWRJ FE HEBBS XJUIPVU
UFDIOPICBWF QB JOBUVUWBSNVD IFBTBODELNVGGFBE BFOMHUIO CS
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Agave

"HWIBHBJQPER VNRSI®PEOEVEVEEP NFFGLWOIVUSJQBR 68MHAB MBO FDUBGUBJOFE
GRENU IFBRG IFFBBO IBHWBMBBEF TF S DD VWIMAB MY PRUEBRBEVDFRWBWIMESYQHB S
QBEVDOBPEPITG WBJ T JN JWBIFW VHABBSN PIBCPYWILB YV USJQRBR 6 BRVIEQUWY D BPUE P O
BHBIQ IB B QAUFEBJBNMMMF 38 UPM FSBPIHIOWE 0F5- O HW | P Q G Y UNLRifoh
and Labellingrfthe Canadian Baker

" WJEFP PREVDR PSS PLSEBBYB EVFUIGKXPVUVCEFBDPN XMWN®(2 O
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http://opentextbc.ca/nutrition/
http://opentextbc.ca/nutrition/
https://www.youtube.com/watch?v=DZ2moGQL6n8

Glucose/Dextrose

51F TVHE® IBOPHMV PP & JIBJOUT X

g *O@BUWSBWMIG NPTU GSVJUT
g*O PRQRBETARSERPGSDMFF O TZSVQ

*@BLIXPWT VAEANGE PO EV TZANSHFM VDU NB E3FSND P SOWEI § TV MABEOWBUI JDZS ¥ T
UIBEKVOBWERISW JTDP® PO J TBU F)BHAL IYMBIF Z SVEF GI2ABUTOPCB UIF
dextose equivalemS&AES TIPSU $PSO TZSVQPISINURE MRMMUDBBMNJIMJIBS G

*GM BOBL JOHI GS\DIPSRTSRY $4JTUINRBKPBFUFBBEEISBEOEVOIDPOTRGUT
PVHIBGCGVIBUOMMBHEEVPISF YIS | FNIAJEMMU AIMB/ND BBE MBO® ME B NPNd ROAB T
D F S U BEIO UBHHE T THTDFS

g*U JTZFESINMOUBCMF

g *U DPOUSJBAVOIRTHEBECB® E CVO NBLJOH

g*O DEBMNNORIG JT PGUFO VTFE JO EPNOHDI @ Y® AES BBBDE BORZDUHIST NP S
g *U hygroscopc BOBNW FE BT FBSN BJDURES) HOW S

g UFIBTS DSEMMJI[BUJPO JO PODEBO®UU DBOEJFT BOE G

$ P STZ SYRDB EGRSNU | F UBIS G B J [IFP SBADIEP O UB SQ BOIIR VRE WV BREB M UIBFFTFFO EJOH
PQIQBDFTNFOHRBEPTSTZ SYIQT HERP P JTF P GU FWBEW MV QBWOUS L B M MRIEB/ BRSO
BOE FOIB®\DS GMB

SBCMEOPTIRFR IBIWMVEFVIWBBT XFUFMF®B QRYSNEUFHA RV BWIWBKREBVIHB S
5BCMFXTTUPF BNPVOU PG DPSO TZSWMBDHFSTNVBSEVNOEBEGUP S

Type of Sugar Sdids Replacement Fctor
(SBOVMBUFE TVHBS
3FHVMBS DPSO TZSVQ

JJHI GSVDUPTF DPSO TZSVQ

S5BCMFUBDFNFORSGEBABIN® GBOBYDHUPTEZ $PQO0 4
(MVDP¥TE BOEP I Q2SKED PBEORGS IWV/ICH UJC@BSYVPEDE @ HFLSZBE V3B $ UBIQFT
PG PBLTVDIWBAFXBBLXPNM WP NVDI JG HMYDPEMIEDS® P&H4 TIMHB S
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Honey

) PO BBOBUPFEM TF QBRI &NIW HBFSHB UOFFDRIBEBIBY HUIIFO [ Z W S UB TB-FQIPB U P
IPOR2PONES JRD P NQ P BQEWHRSEFQFOEWOHPV PG IPFDEBB¥ SBMHFFN QP TRIGW JP O
IPOFZ JT BCPVU MPWKNMBPAOB UPFPSEARAVYNEIDEFS CBFOHBBEIH HV N

#M FOBFERB BN JY BV@®@ \FSP O BONB O V GBEDW 815V HB8C M ARFCEEIFE®WZ PFGP O F Z
NJNYE UPHFUWESDFPBQISPPE DPOBNBNES KSBUFE |IMEIMBCMB J® BNHSBOV

JUFSPORIBUJIHEINMMSE PO UBMEREM BBGER PN FN Q FIRBRDVVBMITTZHBTDP QJD
NFBOJBCET PBSCHUBNRPITRBY S SIJH PSEBY | PHOUB SN IBPMPS WPR/GVINEIBTUFO
HSBOVMBERMPOPAIL BMWHFOR B8EDFEF MIJRCEGBIBEAINEIBHEPVCWFOIPR® FFERIOH
UFNQFS PGV S0$ o'

J)POFZ JT VTFE JO CBLJOH

g"T BFIPUFOFS

g 5P BEE VO®PRGBF GMB

g*O HIGHBESBGE TQFDJFBM IDAFRSLUBIJOXNPITUOFTTREVDIBSBDUFSJTL
g SP INNFSEFQJIJOH RVBMJUJFT

5I/F BSTRFS M UZQF B PIGBIPOFZ B

g $PNC IPOFZFErCQUQB [CIFMALBIBIS I F 1JW

g -JRVJE IPOFZ JFNFYUS BB NEEBQEJ T USIEJOZ @ P VE $B C

g $$BNFE IPOFZ IBT B DFSUBUVMB[FEVI®PO PG BIEEF E GP B B W JE|I FP®J
QBEVDU

g $IVOL IPOFZ DPOTJTUT PG QRMBIFETPMIRFNE IPOFZ BT X

g (SBOVMBUFE IPOFEZBBMIFEO DSZ

*QWIEOIJUBBUFDPBUF HSS BAF® P M 8R8NKI J UUFE B 8IN C FIBO IGESNP S B G NP TITBRON
FYBNR PBUK IPOPWE IPOFZ JT BO BROEFSBHROIFBE CR/@EXBSL BNAFS IPOF.

34



Malt

.BNUIBBNFFW BT X FUF 8 BBOGNBBEFS J NEESNUIB SHIFEO [ZNGFSNU IRFSING IFFFET
CFDPBODRBDW O HNMIDR G | FUBIFO NB M UBDTPRVHYW HBEMUBBEJ T UGWPEBOEVTFE
CNBLIBBOBEVDVBITSBEO MMEND P O THEREISFMBREMIWU SIDRRFGEBIP UIFS
TXFUFOFST

. BMUBIMBCMF BT

g 'MPVS

g.BMU TZSVQ
g.BMU FYUSBDU
g %SJFE NBMU

S5IGMPUEHIDPNNFOEBBDBWMFBBRBSCMFEQ PILD BYKFEXT. AW 4 SVIP DPOJBBARS L
XJUl BT JUIMBZBO EDCHMIEZE NBMU JT UIF NPTU OF@ P WQNDENT EINGNBMHIUZU NV TL
SIFE BSPXEJTUJODU UZQFT PG NBMU

g %JBTUBUJD NBMUXGWHAVGFSB IBREBPBH BOHMPIF BDUIJWJUZ PG UIF EJBTUB!
g/PO EJBTUBUJD NBIMUOGIIFIABUEF EEBELIJHF UWFDIQEBBMV JIF FO[ZNFT BC
UIFBYMU JT OPO EJBTUBUJD NBMU

$SVTINBMHBBIIXBURBEVDNBWMPSSQEJTVWAMR B M WBROTHP M VFONZANHTFM J RV E
DPODFOQBBWHHNIY SY® I RBD RITOP O UJBRBSIAET L B MOMAE VBERVEVBRE BN DS YT
PCUBJOFE

. BMUSNBBQFDVAMMPEIIIJDNBODQFRIGIEBETJISBIGMKRE BOEREMN FEBLOEBD
PUIEBEVDBUMBMDPCHWIEHOE VIUGSYB SEF DU \PNGESKAG BGSVIWP O TIERGBCEBBUJIFT
VTFE JO TZSVQ BOE ESJFEDNBBBUWIESFEQJCCPRJEPBTKNBUJIJD BOE OPO EJBTUBU

#PWEIJBTBBE®RO EJBBUBBEDFU MFPIMB UG SE BFFLIE)BEYV BB BISB MV B COID-F
UIZPOBBMYHAB IDIGESNFQUUHABEFBIOIMBUBBMHGEGTSNFO UBUIVYHBSBHMVYDPTF
BOE MFWVWIFFTE \BEENFOMBBOH 202Ul B BABSINNPGUB U JP O

%JIJBTNBMEBER WBSIRMFIWPBDBEBRHO[ZNBMUWFEJIJENBTBBUJIBRIDJZNNFOEFE
/ PSNBGEBEBISTIMVO¥EG G FDJENEBF MM M BONDBESBH P NE MBI UV O O F D RTIEFS Z
EJBTUBUJD NBMU

SIFOTJIOSZIBTNB BIPWIFB NKF J HI WP VOVWET BEM J RS BIE/ MBBST N B MIBDBEV T WN'F O U
NBBRUIGBD UG BWBIKO [ZNMFWJ OPETHEI|E SZBEVIDBJP NQ F QITBWHE SZZRPOUBJOT
BCPVUWANRARJTRUVEBOMIRYI@EXB UBRBREY Q IEIFS® DESEZIBTNBWIVCTUMBRSEVUFE
NBMU TZSVQ

SIF NBJO VTFT PGFSBABBPIO UIF CBL

g"EE OVEBMIWIW BT JU JT SJDI JO WJUBNJOT BOE FTTFOUJBM BNJOP BD
g-FOHUIFOFTUREIKEI MUG BCIMJUZUP BUUSBDU NPJTUVS

g )FMESSFOUBURKBPUCFOJOH UIFFEHMYWBBOBBODE G

g. BE @EVDUA BI@PQ@FBMIOIPICBISH PG UIF DSVTU

g "EE VOJRAS GBMEBBFD WTFE JO TVGGJDJFOU RVBOUJUZ
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MALT¥ 36

S5BCMFXTTUPF TVHHFAMFESNBNUMFW
Product Percentage of Fdur Weight

81JUF QFEBE CS
4XFFU HPPET

'S ODUBMFBE CS
81PMFFR IFEES
1SU[FMT

)BBEBMMT

S5BCMFDRNNFOEMEPGFSBWIP GIE GBAPET



Maple Syrup

$BOBEBTQPO® $CWE | RP STNBINFZ SYBE VD XIRD 60 J WEB CFISRQP OF ST M F
FNBJOJOH RFZSVRB EECPJDERQ P S BIUB BRG | FV H\BEBQBSH F D BVEIRP @M

PS TVHBSEBMNP MFPIEBQR BE MFPEZSYIQN BEN BIJFZ SBYBSRZY Q FRTRIFW FOF S
I SJ[E S WO J RWMFE/ BOEX FRISN Bo P @ P O G\BTIHF VB W) B OFEPEHL B O 5 X [USF B M

NBIQFZ S SBEXL MESYRB EGSENI O F Y OFHOMNIMBTH-S @ S X QUBIE EB B S BINAFFNVIP \B B KD F
GWB SJOH

.BNF TZSVQ JO $BOBEBHIBIJIBX
$BOBEB (SBIHH TBXSGD RWFB/S DMBTTFT
J HPMEFO EFMJDBUF UBTUF
JJ BNEFH®I UBTUF
JJJ BPRESATUSUBTUF
JWASZ EBBSQH TUBSTUF

$BOBEPEDESTIJOHI{BBEET XOP DPMPBR/B NEB@DIZISMP STBU QPPEFTTFT NJO.
RVBMFADAU ERG/U TUIWSW NFEY B WRVE BFFSUBD R 8 M FWZ FESO\EN BEG
DPOTVNQUJPO

51JEF G J CRIQHEEFPEEITTUHHNAD P O T VNIFEDP O T JBTQEE KEEMI®PS N B B CPVIVB S J FRIOET
IFMQT UIFNREREE DIPRI® BT P THMGEHT R8QQ

% BSS BMFZ S BECTF U €8 L BAH A B¥BN PP C \GW@R 6T J O BIQFV HIEBSVIBHP XEZ
UBNQBSRE SB RITFV HEFSB S N B BISTUFBBRG | FV HBEQFT P J @ BEP OBIBED F F EJFPE
DISB N BI)FZ S ¥ QBM NP WWRB UIFEST F £® J NGBV VB W RGBT P M YEBISBOV T FUES WK/ S
TPNF NBRESDUT BOE BF BP BBOF SOBBIW

'PS B WJE AWF PTZ BIB@DQS POU KIXFZP V UV C F EDLPINI XK (0Q Q 2
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https://www.youtube.com/watch?v=OFIj4pMYpTQ

Sugar Substitutes

*O3BOB®B B E EBWIMBITVHBSC T U XUMDMIE P BIS U J G ¥FUFMOE0 U FIORIFFUFOFS T
PCUBGRNEB UV SBREBESTVC EDWRSP @MI EFISPPEO% S V'HDB O HVMBILEXP OT
®PEEEFPPWXTPGFSNJRREEEFBEYFSN PUIMRREBFEGET TFTTRIEPB® OEVDUFI
BOEHSVMBUPSZ BNF CERBOORDBIBUFE

4 FRAS BWIHTBVSC T UBAFC 6 FBT) RBEP &/ TFG B O BEIB WO D BWEAR VM G BN FBD© B B UBMF
QREF PI$BDDIBSEOVBS BME YR BOEDHB\ED P (PAMIMBTLP S CITURPNB BIM)K BUWFUM U P |
NBOOJUPMJ BRONE YM)FFESIMUT FFF-C BRPBFXFPBBAN BUJPO PO TVHBS TVCTUJU\

#BRESN'V TOUD B XIM CF @ B DUDHBSP BR J W | F T ¥ HB\SC T U J GVOUUREWFT | P VWHIIF
TXFU®PNQ B BIFMRRC F JNJMBETIHF O ZOBMAM TUERMEB SB JRST VC T U JAVWBSP O
TVPBRWE NBEMF T FJ0) BFS

g*JT B CVMLJOH BHFOU

g™ BCTPSCH NPJTUVS

g* JT B UFOEFSJ[FS

g*U BEET NBIOBDVSUFPET TIFMG MJG
g*y BEET DBSBPNEMJI[BUJPO

AVHBS TVCTAU Ok TRDBQF JO WBIF TBNF X

. PE FBINBUJPO PO TVHBS TMVCEHUBRYOFTTBMDEEGBIFIS S
ITUUQ@XXTVHBBEFFX FIOVWBE F OFFFNU ABMY FT TUNM
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http://laws-lois.justice.gc.ca/eng/acts/f-27/
http://laws-lois.justice.gc.ca/eng/regulations/c.r.c.,_c._870/index.html
http://www.hc-sc.gc.ca/fn-an/securit/addit/sweeten-edulcor/index-eng.php
http://www.sugar-and-sweetener-guide.com/sweetener-values.html

Key Takeaways

Key Takeaways

g

Q Q Q «Q

AVHBS DPNFBMWSUZDHFFG TPWS QSINBPRIS TUHBNEBXGBWVS TVHBS
DBOF BOE TVHBS CFFU EVDUFCBODBEROUIDBMHBST BS

"T PRE JUFN FTDNBIT BEESB DBBRE®RFBNMCEBB STR OO PEEBE F O
BUPNT

S5IFEBSHABS UZQFT PRAPIGIEABEBSPTU JNQPSUBQDBEBIBUFBE B Q
NPOPTBDDIBSGPEFVBBETEJTBDPNBBYEINVIHBS T

AINQF TVHBST D P NsQ/SIIK b O WWHYUWSWVMPTFE BOE HBMBDUPTF
$PNQFY TVHBST PRRQEBEVMBES DSBIMBJ TF BOE MBDUPTF
(MVDPTF JT UIFPTBNB®H GSYDBPTF JT UIF TBNF BT MFWVMPTF
SFMBUBP¥WU OBFSJIFW BNPOGBOWI A ENBEBNUMBRTIGGSIBDUPTFE UP 1JHI
MFWVMPTF

4AVHBS IBT B XJEMXBBBEOHPO®TG BIQBLJOH
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Introduction to Fats and Oils

Learning Objectives

g *EFOUJGZ BOE EFTDSJCF BB THBOWEIJBFMOEVFESD UIF G
g %WFTDSJEGIVIFOEB/MBI IO PG GBUT BOE PIMT
g %FTDSJCF UIF GVODUJPO PG GBUT BOE PJMT JO CBLJOH

"B WBIOEJBISIN Q P SUBIEW L JD BBTAEP VBIJRBUWITFD WWARXP PNNBBSWTF E
XJUl GBUT B (PH FEIMIT GBESMBEY 3 © G APMBEFAID F-J $OS C B IPIEPE SBIDUEJ B O

'B WBIOEJ BISG V O E B NBOEBAMMNNATB M MMMMBREIMV J RXIIBGHET PMBIPPNFNQFSBUV S
) PXFIWS8 P JMF O V G G 2D I A\OMIVEVM JER® 2 7 B BIF E J G KB M VR XIFFGIZ2V G G Z DRIB-WOREM

SIMBSIPVFE®PREB OV GBIBOESF DBESDE&PPOTVIBFEFUFS NJIBWRE YV B GPBL
NBOVGBDP\BS VBI$ HEF HFYUB-ONIF BRI FIB BOJRBEP@®B DU JF®D G

/ P UFIBUE BRIAEJEJIT DM FBERE JFB®GSNF T TF O UNBAA JXFE J T DO\ ONF D BEP O
GEF¥Y JIJMUBBQJHDHB QFREMIBGEY JW BIDBOPMBMNMEB OEI F U XKI®M B 40BB O
QJFDF PG QBQFS XJUIl BO FTPINF BUNM BNP@J M8 OTEY DU BXD MMF ERIJINB GBGF B S
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Understanding Fats and Oils

' B UBTOEJ BISP S H BDPINDQ P VOERIBID B SZESIBBBEOPNQ PTFIEMFNBB 8 GPIGEBH FO

BOEAFO BSSBORKENPMF BV MBBN BXOJ Z PRETBBJARE] MOED V N CPREEF SBNAIEP ODFQU T
BTTPDJBUFE XDUFBBIFFRNBIMFB- GVSUIFS IFS

Lipids

*O CBllpgdsBS HF OZF BBIMMP® GBUT #BLAOMBNMPFR.OPNB UIF bMRAER FEMARQUF

Triglycerides

58I MS IJEBFOP WD AN JDBNFS IRPTDPNNBDR G BE VAR | E P EBEIO E J DB IBIHEIS
VT VAP G IFRU S3IB 8 D AOFEONP M FP A PIHDIFSIBOEP WBREFTIRAQA OIJHNS
S5IF NPOP BOOAS EBH™ WIBARE B3ST F NV MPTOIFG POEBWER E TROHETI 9/

Figue 3 Compositidrfais tfiglyceridgs

Fatty Acids

& B O OFEG BPS JIB BEJJFIS®LDPNCJIOBG BBMAEITFOBBV& IGBBODXE M MU FSNIFO F

DPOTIJPBHEPHBRPIMEFYBNRUFBOSJEIRBKPEBDIE FEEOMIO BMIEP NI AQABDOU

TFFE BINTLZ BDHEGBXBFE BT TIPSU NFEJVN PS MPOH DIBJO EFQFOEJC
SIFFFBTRPIAP NGFBIF MHEB 2V B VEBBAD IBFN Q FFRSBIUESSGIBBD IEN@VIEGGBHBOT

N FM WQJFAQKEUB D I'IBRUT BN B 8 BT V E BENFFBUWO BJUG B B D B55P G | F B NS J N INVZEDIBF

NFMUJOH QPJOBX SBIOHFO BOEPARYSEBINQ@ DI B GBU JT DPDPOVU GBU POF TI
SBCMFXTTUPF DIBSBDUFRS GBWIDZT BPORI BITS
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http://opentextbc.ca/ingredients/wp-content/uploads/sites/126/2015/10/Screen-Shot-2015-10-16-at-2.32.41-PM.png
http://opentextbc.ca/ingredients/wp-content/uploads/sites/126/2015/10/Screen-Shot-2015-10-16-at-2.32.41-PM.png
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Type of Rtty Acid Melting Point Physical Sate @t room temperature)
AUFBSJD 0% o' 4PMJE
OMFJD 0% o' -JRVJIE
-JOPMFJD 0% o' -JRVJE

SBCMF $IBSBBWRABZIEUDJIJDT PG '

Rancid

SBODBEHFSNRUBOEJDBEGEBT QP JMHREREP G & OMF B GBERUS F & Y Q PUB 850 E
IFBW T8 MU F BGE WONBINEX IM M HPZSB® MG B VRALUW HSBUFSIBMMDMINBUFT

Oxidation/Antioxidants

OYJEBBHYRUIFUBSSBVIBODJGBREHY INRITNBE STADPNCIOBUDPOMBLUB M T
TVDI BT DAQUESERVHIGVAIBMES IJFE JO DPQQFS QBOT

4 PNFFJDH O WEBIOB O BN P BOWEIU P D PRWY J U BN POLF] O €E VWI FBBP G IEEFFCPIF &
EVSIORBDFTTIBHT VWBJO VGBIFEEES O U IB-QY DP BB UBSSBO D #E'JB2HEHS5 BB
TZOUIFUYDEBOUJPDR/NEE®BW NBRS/TGBDUVS

Saturated/Unsaturated

SatuatedB QuBsatuaitedFIEE B IFY UBRIUDUIBBSBRPBNUIRPMFPGBIBDEEBVIFKREPOEFE
TBUVSBEEHROPBUPNIIURNO PG LBUUZ BDJE DMBTTJGJDBUJPO JT CBTFE PO L

g EPVCMF CPOET TBUMBESUPEBGBE UMD BOIEPBYEHMBMHMESBUUZ BDJE

Figue 4 garic Aid

'"JHNSUFBOIEFUFHEHFAMNSIUUQ NMRE YRIBF BPD IFBIU'DIET @ IUNM


http://opentextbc.ca/ingredients/wp-content/uploads/sites/126/2015/10/figure4.png
http://opentextbc.ca/ingredients/wp-content/uploads/sites/126/2015/10/figure4.png

UNDERSTANDING FATS AND{@WS

g EPVCMF CPOE NPOPVOTMRMSBODFE &GBBUZBDDBM NMHMERESVOTBUYV

Figue 5 Oleiccid

g PS RFEPVCMF ZYOEBUWPBUFE GBUUZ BDJEZV QJIBRIWRKHEU B B JEBUT
'‘JHN S

4BUV SBRIBEZ @K BRIV QKPR PEP NBXOZABIJNFBEB T FBD P O DFISWB UV SBWHEE
MFBB QOPBTEFEPIGFBEUTFBRFWSU IFSBFCFFQU VEUBTB POUBBBIIMIUARFIBUV S
GBEEESND PO DMMSMFR WO BSIBEMW NQWIBO MFTB UV SSHBUFREF UB BESESTFBMMIPODFSOFE
'P3J 16 BNB OV GBIDRAINVBESMET B UV SSEBMF BNBREJ E J G GU BBE YD FM TBXAU M MBWO@® P
UIFJHUFNQFSBBVBETH ®BD FTIMABIEFFQ GPBFZBMH OB B IPFUF DI O FMPMIUJP O
)ZBHFOBUJPO XJMM CF EJTDVTTFE MBUFS JO UIF DIBQUFS

4B UV SBUF¥OEB UDFw BED

g "OJNBRMEGF RNBEGFMIMBINC @GBSIL BOE W
g $PDPOVU QBMRNS GBONE RBWIN L

g BISZEYBWFTC WUIFS T FI PBAGFENXY M L

g -BB

g 4lIPSUFOJOH

'"JHNS NFIDEFBFHRANS IUUQ NFECSBBEWBPDIFBNU'DIAET @ IUNM
'"JHNS -JOPMIFHBSHANS IUUQ NFECSBBEWBPDI/FBNU'DIAET @ IUNM


http://opentextbc.ca/ingredients/wp-content/uploads/sites/126/2015/10/figure5.png
http://opentextbc.ca/ingredients/wp-content/uploads/sites/126/2015/10/figure5.png
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Figue 6 Linoleicchd

60TBUVGBBVMH® | B P 2ZH \F BRF G4 B DUBOUHV BENdEREfats TFEFXMRJIWIO T B U \GBBRITF E
C F HOR QJ PF MME- Gholesterol M FYBDNERS EVDIB I PIGF BEUT FBOTFB U VEBB MBI U B G

PNFHBOENFHBBBD2ZHIDBEHFORZSHEF® BH | FBMIBYIPPPPRP XKTWIOTBU GHBEIU FE
QBSU PG B CBMS®OBHBEH HY MR OH

&F @I PWVWHO T B U \GBEBEHFRERGEB BN J O PPV DII@P VESJ NEM F B EBV J O PPB Zalories

XIJDI DBEOBIJBVE SIJTEMRRPEFAINQZF EIBEFUEIBCGBTHSUBRBDO DEKFT PG
5|/FS BSPXNBJO UZQFT PG VOTBUVSBUFE GBUT

g. POPVOTBUYVBEHBEUHEBBBUWE BO
"VWWDBEPT
/I'VUT BOE FAFEM F®BDBOT BMNPOET BOE QFBOVUT

7FHFUBC VA PEMMA™ BQIFPBVOIWE S TBGESNMP BXB&E TVOGMP
g IPANOTBUV SBIDAEDBBNJOK GO

'BUUZ GJIMHS MIOAHS VN BIIBIMNP OB OESTNFMU
"JTI PIMT

/IVUT BOE FHFEM F®BDBOT BMNPOET BOE QFBOVUT
TFHFUBCMF DPEEMAMBMIDPZOFBEM BOBFEZO GMP

Hydrogenation

4ANRQVIZEBHF O BBOBO APTEE E JZE H HBU'B M U FFSF M WQIFOIRDBUI P Vs BBURIOKFDUF E
IZEBHE® OEJWIBBIMBEB8B&EPIDD IBOMEFRR/IND UPNGERIIJTQSBDUOUDBMBEGBUT

VF S T B3J JWPHG | E JFS®UF N Q FRPBPUIOVESIX WP BOH-LSEZV S XOIHDG BIY TWP SLBICIMP G I F
EJF 8 ®U DMIJNBUJD DPPEJWEBATFODPVOUFS

Trans Fat

5SBG BB B E3RSNBD | F N XISV TORPCB B Q B $ XEREHW O BRIJERI F ™ J RR/INE B EJFO BIPP M J E


http://www.hc-sc.gc.ca/fn-an/food-guide-aliment/index-eng.php
http://www.hc-sc.gc.ca/hl-vs/iyh-vsv/life-vie/obes-eng.php
http://healthycanadians.gc.ca/health-sante/disease-maladie/diabete-eng.php
http://www.healthycanadians.gc.ca/health-sante/disease-maladie/heart-disease-eng.php
http://www.phac-aspc.gc.ca/cd-mc/cancer/index-eng.php
http://opentextbc.ca/ingredients/wp-content/uploads/sites/126/2015/10/figure6.png
http://opentextbc.ca/ingredients/wp-content/uploads/sites/126/2015/10/figure6.png

UNDERSTANDING FATS AND¢@B.S

GBUETBUV&SBUWEBBBTFHOROUBBJIVEFP S CBEICMPMFAYWTIDNEZJQ VS ODET F
PVSIBIFBEUT FBOMI B UV SBUE BOEWNDF S)Po P $H P PIEICC M P MWW F W G%-
DIPMPMUFIS BMTP BSSIFBSGBDIUFS T

60UBNMFONRMTU PG URFVOEBXDTBGBUQ@DBM PBMOBEJIBO EJFU DBNF GS

g. BSHBSFI@QFDIBENBSHBSJOFT
g $PNNP $B NGMRBFETG

g #BESZPE@SDUT NBEF XJUI TIPSUFOJOH NBSHEBSBHEGEPBRFEP PN DBO

JODMVEJO D DBILHASITPIEBHQUT EPVHIGBEHPPESINE BOGEOTS QBTU:
PUIFS TPPEOL G

5|FPPEOC®RSBVHHVMBUWIHQFDZQBDB HNINEFPG N B M YAIE J VB P BM B G Fildindat
DP O PROREP OFJHDEFFO VU SIJEPEGNB UJB O R VESE E F DAVEBEEO V U S G B .DRBCC W B

JEPGNBRPHBOY USGBDREBIOEB C FEVAW.BBEPR VAR | P Q U Y UNuRifohandLabellindgor
the Canadian Baker

Emulsification (Emulsified Shortenings)

ENVMTIGIDRBDF@XIJDOP S MEB G MJYBOHAES FOWBIP BVWXB U PSOD P N C J@RBEP
T U BCWCOFT UBSNOVDMFT BSTUWVWG T U B IBERFENEW | DISD FSITFFBSOBU W SIBFM TTGIBAMHAD JUI1J O
PVABHAMENVMTBEIFCGESBBNP G P O AAHVG BEOHEDADWE S BEOHHWYC F BE EGF R BD

IZEBHFOBUFEPABOH UNB@IBMUIUZ UP
g %W PQ BSROZEOF FUSVDUVS
g"CTPSC B DFOOIUBHE PG TVHBS
g)PME JO TVTQFOOR®OBBI FIPIGC (MRIRVIE

&NVMTIGIFE THREFBOEBIBOBIDIOHTOEBV U BIPBREEF GSSZJOH

Stability

4UBC BMcBUPR IBCJRMBUIZR SU RMPBMBEHE Y U F O EFERGT IBGSHTT Q FAUJBAM-ND GG EXI B B
B TNNPQPIPR K FRI®P 0% UP 0% o' UP o' JOEJDBUFT B GBU PG 1Jt

Smoke Point

S5IFTNFRPJIAUBFNQFSEBBVIEE @ BU $ UVBWBRNFIS I FT N FDR P DOIWE MD NMIFGR NBH
UIF GBBL B&PFF RFMP

Fat Breakdown

S5IFUFDIOQUPINE BOBEEROITZAEBAMJIXIJDIUIPIFNIJ®BMWPRIBDOV CTUBIOABR EO
UIDBDFGE BO ST FQ B SEENEFE-RA PMPMFBOEPDVNWHBURKR IEBUF®@IFJS
DPODFOSBBBF O QOPIODIG BEP @& @ OMF B UBMUWHEP O U MINFBES XUKMMBOBTU Z
GWB/SIMNPJIJTRXVYEDIBU I PRIG | DBCMPB RNGRENU |QBE VORI®@SBHEIKIZIUBHPPE
FBTPOVBAGEESRPYVIOH UBDEEBROBUPIGS ZPO®H TV BIEPVHIOUB UDBSPIG
GBEHEHRO JDHIM GW PV S PRV DUF PGSEBE U0 BIVAREESCBUF Q S


http://opentextbc.ca/nutrition/
http://opentextbc.ca/nutrition/

Sources of Bakery Fats and Oils

&EJCMF GBUTPECQUBRPY NE G5 B O FNB-N BBANEAWT PO/BDE-M TOUSIVEF

g #FFG
g 1IPSL
g4lFFQ
g'JTI

*ORSUI "NFSIJDBP BB&UIGFI QBWIDNERX TPV S
7FHFUBREMWHEIO D MD\BEOADW B P D W 8P U P REIQ\B NGNS B OB B MIINS O MB O\ERIC F B O
TBXEMBPOE RKW® GMP

Refining of Fats and Oils

51F NBKPS FOGFQJIOMD GBRU BPBKNEP PJMT BS

g'§FF GBUUE BBVEBSBMBEEBR®EUWSBO BMLBMJ

g $PMP\VFNWE S

g 5IF GBHBHFIOBUFE

g5IF GBU JT EFPEPSJ[FE

g 5IF GBU JT DIJMMFE BOE EGBUEEROP JNBEPOB EASBDIJOF UIBU DPPMT B
LOFBET MJRVJE NBSHBSJOF

g 'BU JFH WPSGBDJMWIUEDSEM VU BRISI O H
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Major Fats and Oils Used in Bakeries

5BCMF MJTUT UIF DPNQPTJUJPO PSEINBKPS GBUT BOE PIJMT VTFE JO

Saturated Monounsaturated  Polyunsaturated  Chadlesterol — Vitamin E
H H H H H H N H H NH H

"OJNBMTG

-BB

%VDL GBU

#VUUFS

/TFHFUBUOMF G

$PDPOVU PJM

IBMNSOFM PJM

IBMN PJM

$PUUPOTFFE PJM

8IFBU HFSN PJM

4ZCFBO PJM

OMBWJM

$PSO PJIM

NOGWMP PIM

4BGEBRPIM

YENQ PJM

$BOPMB 3BQFTFFE PJM
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5 BCMEF $PNQPTJUJPODAFG UZQJDBM GBUT 4PVS
Lard

-BEJPCUBGBNMHGEBUUTZ PWFIXTBXBUBPBO WPFKO WP %VEBEJFUWBPSYZD MBGET
HSBEVE M MU NWXIENFG QPTWEMB T UU MM VA EFWERISN

g :FBTU EPVHI BEEJUJPOT
g1JF QBTUSZ
g IBOHABS JOH

-BEBBHPRMB BBIXIFDHOBUOME KP B BGQ HP VBB BZNMW FNQ FISBOMBEBNHJIJOH
XJ IV U Ul B BG JFOVET F YABWEP OTPDISB XFMW U | FBBSO PIWW JUB ®M-RBLIJOMNHFSBEF T
PGEVBEBWPB EJTR GBNBEEKIWI JT BEOPURBOSIY JTPYCEIMBUBOMFEF G

Butter

#VUUNBEIRNT R FOFVUSBSJEFMISBROB T U F B LG B BSBG BW O PO W P
SBIFMSBNDIVSEGRHE SIXQ QB B BAB S UT PMEFSSBNWE KB U AVBIRIVOEOB TVUUFSINFI ML
TF Q B SSEHBUHBET | BOIEO F B E®XB U XI$ R FWQM B T IBIMBRJZT J TRUWPAMORDEZE EE ¥ S WO HT
QBDFTT BRWBIPPIBGEDIBBIU JTPB BEIBBHEQUEGHIRYBMJIUZ

*O $BOBPBXMPHHY MBUNMPOHR BQWQUFS

g .JOJNVN NIMEJGBW C

g IFSNJUUFEJFOHMS NJIJML TPMJET TBMWEBDBKPRSEOBYEFEIBB DQFSDNB N UT\
g5IF HSBEF BOE HSENK OBN BPGE CVTUUFSSBRGBEB

AXFFPY OTB K VBEWBEGSNBDSB N | BB BVFE SMPB D DP O BFO®ET BMBE EBBUUW VTFE
JO PNFB L OB VDB O TV UDSESNXI FEC VUTIPYOEIP QR BT BB | 5 DJFFQFFU
CVUUFSFB®BIHFSBUPS
'PNUIFUBOERGW/S VUUTFIN P EF T J SSEROVEFES B L O R B JO5EC B DLWSTM BMJI W
JHDP TUB NP E F €B/UEU J T G BRIPBQ@ESBIN FOH M LFX¥F TE B BN J Y JEEE J UU PNOB M
V@ B EMJI O VNUFFST | P VOVEENKF B @ | BISB N JJQUHBJHARFIWB Y J \VWP NI VNEE JB®IN VM TRIGR ¥ B
C B THF@G M RBHXU BIMTFRM @ BT V D DBFOVTUIBBS P PN$B BBIEHFo %P 0o$ oUPO'
#VUBDPEVUQBEY NEBMCEFTJHBG B XYFEQKRIESU | ARFI B B JSI O AFSRBVIORSRE M
JODPSQPGBRFBEBTF T \P\MEUJ Q Q BOHQ QEF\EUNEB PO WEUP BEEFEJOBFPFSEJIJCMF
DBTFJOBUFT
#VUBPEVUQBBEY NEBMCEFTJHBG EUWAEEXS SU | AB¥C F KUSE V ISFEEDSB N P
XIJDI B QFSNJUUFE GBD (CAFIB B EEFEUV S

Margarine

. BSHB SBOE KFS J NZSESIN H F UBIOWIFP N U RZBBIH F O XU BBEE N BAVB\B CPUSI PNDIRE F S
BOE CBDUHRSUBMB)WNMNBYBRESBSHBSFGBEBSBUIMF BOE JODMVEF

g (FOFSBM QVSQPTF NBSHBS8JOH XQRRI®BEC MPWOIHIBDAHMFOGEPVHI BOE HFOFSH
g $BE NBSHBSJDFM\ABINBEWIS RVBMJUJFT

5BCMF $PNQPTIJUJPD@®PGRUQGEDBF¥BBBTIWH@®@YISIQFEJB BIH X@BDIE


http://en.wikipedia.org/wiki/Fatty_acid

MAJOR FATS AND OILS USED IN BAKBRIES

g 3PMIM NBSHBI®DIOWB RUJD BME TABOBTMFBGUSIFT
gl1vGG (BVIMBEIDBEIT UIBWPBOK IBT UIF IJHIFTU NFMUJOH QPJOU

. BSHBSEOFPCUBXIIOBEVIHFOKZBEBMMEYBS HBISBGBW® O SBOWEINH UP XJUI
UIF CBMBWOULOFNYDI UIF TBNF BT CVUUEFS
*O $BOBPBXMPHHY MBUNMPOH BRRHBSJIOF

g. BSHBSJOF NVTU DPOUBJO BU MFBTU 5IFGHBEI G K & B HFE MBS N
BOJNBM PS NBBGREQEF RINHIOBEYCEEHEBMNBOBUFE GSBDUJPOBUFE |

g. BSHBSJOF NVTOEILFVIOMARIEFEBMM VTFSIBT CARLDFGIDBUJPO JT .
VTFERPE TFSWRBDFBFXOOPEPHS EPFT MPUPBIQFDIBM NBSHBSJOFT TV
SEVDFESCBIEXQFE NBSHBSJOF

Oil content claims on margarine

5MMBIBNB SHBESROBEDIFGTQEREOO PEBHE F PUBG BB UJ T FINF UMW TC € B THF@® | F
QBFOPBHEXFIHGIBPQBEVIMMFPFIWITTEER BLIWINBS HBSPOUWNEBN FEEE Y BM B
JBN B S HBISNJBEHIFSNBN J Y BR/GP $O0OMP U U PROIBEORERC FBIMIPVIEB PO TRHRINFBMFBEJOH
FEPANMPIBPEFAMW OUBMEAVBUITEPNFHEBSHBEAUOFPUIMBOEBINJIY BR/E&JMAVAFE
D PEEUNEFE URFFIBHUBCMF PIMT

UWTREE R IERDPVIMEZVEBSHBSTEPMRIERS VAMEIVB U V SEDWBESEBIBIJFNBKPB GU Z
UPEBIBSHBS PRIV GET PBOEFS E BEEQHESO P QEIBH F O XIWMHE F B O MTHBFMPM FY T
PGB UV BEUESBEE$ BUEFS VO FIXIFBUUFNQR® YO HUI@S B BNCBVSHH BB I J E
NBSHBSBEOBQIFOT S

Shortenings

4AJO0ONFBW OUPKZEBHF O BAHFEUBJINWHF BS MJ ID F O Wh8ehingB DP NEFM N P B M VA W
URFBIZEBHFOBUHRJBIOWEFUBICPES P HOBFNHBLOOBQ FSXUIWB & P BIST FNIIP N6 BEU T
XJWBIJHIFS FQ P JWOD BOV UREGNKB S H BSIF®AP O WE-XBTU B OEBU I WIFQBOBERFRBUUFSJO
NBLIOIHANE®& &SZIJBESBOEPSUFBWBDIHIE®W O ULMORVPF DPNEBBCPVUPRPS

CV URJOGNEB S H BERENB S HBB OBIFPTS U FOROB F O BB JOH | @ ©F O PEHO AH\VG JHBTU

NBSHB&JOHFIHI STBRPSP F O MEIFFESUIREE B Q) MB DU XB D BGHEJI FIO/UBIT UBIFBIO E
TVHBS

Health concerns and reformulation

&BAIM IDFOUWWBEUBICHEB EGD@MNFYCRBPMFBWMPIODEGEBFIWISBEJG SNYBINB U JP
GFSNQ B S il zsB/HV O BAHAFEUB I O WS ESBKI T DI IBFC F MAOFHL BO VN (RS THB M U |
FECYBPOTFR\BMPUSB OB &SHBH I TTTESBOIPSUKB IJOMEVDIPE *OBOVBSZBMM
$SJTISE V RRUSTIBS N V MUBBJAFE W/B-ITOBRODHF S BPNG S BXARJUFTSF S \BJAREH F F Q B ZNBBUEAWMF E
USBOGSEBET JPEYDPE XBDPOTFREFIMPND WD BNBIPUIESBBETPSUFOJO
IB¥ BMTPFEFROMBERE UBBOPGAEBRFOBUHFUBCMF TIPSUFGINQB NDNB @ JOVF


http://en.wikipedia.org/wiki/Hydrogenated_vegetable_oil
http://en.wikipedia.org/wiki/Smoke_point
http://en.wikipedia.org/wiki/Monoglyceride
http://en.wikipedia.org/wiki/Trans_fat#Health_risks
http://en.wikipedia.org/wiki/Trans_fat#Health_risks
http://en.wikipedia.org/wiki/Palm_oil
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Hydrogenated vegetable shortenings

) ZEBHF OB UFEU FBSWI KD H HISMR @ BUTREY | B P N NDRIS BIL J@HE V B UFRSZE B BV §F
®®MMPH DIBSBDUFSJTUJDT

g SIFZFBSBEPANGW/ DI UIF TBNF PIMT BT NBSHBSJOF
g5IFZFBFBSTBUJMF GBEBNXDH BepPMIDI

gSIFJEBHFOBUBSD EDDRBSUP UIF FRIEDIGCUIF GBRHGT EFTIHOFE
g5IFZFBS GBWPBPBUFS

gSIFZAEQGFMN GJY UP OJOF NPOUIT

7BSJBUJPOT PO UIFTH N VRVBIUWREWBECHWF BIPRVB® FXBITOHSTZ BIPSUFOJOHT BOE EFF
Emulsified vegetable shortenings

&NV MTWIHIFEB (PN R F BBBMTE S Migteatiofats 5IFBEEFEVMTNPIFBOEIJBAMSIEFT
JOPBGHEUT Q FBEOHEFPHEE EG £O FIOBFIEBLO)BEVRDIFRSI ERBS8IHI SB BFIIKA FBF M BIMI W
MBSHF BNPVOUT P GFTMHBRS BE 5-BVRARV FETABS D B L

g'JOF JOFUFYUVS

g -JHIU BH XU B OE MPNBMOAN WV

g4/QFSJPS JFORNPOTUUYP® HPPE TIFMG MJG
g 5FOEFS UP FBU

51T JT BMTP U IF SGEBRPUS- EDBDOHG
Roll-in pastry shortenings

51 J0ZQ6IPSUR®GMIPMNMNFERBEWISS UHANDIHF TGBIBFBTFNXB YZPOTJ BOREGBZ

g -BSHWBQUJD SBOHF
g &DFMMFOU FYUFOTJCJMJUZ
g &DFMMFOU MJGUJOH BCJMJUZ

S5IFBBQSJNA/T N VGBTEOEB OQBITOSBSEZY RIFEMBNJOBBRNFESI FDPNRBSIPVT
TQFDJ BN NFEB S Z RV B MEIONFN QR E BVB UP 6 S NRNSICFBRDP QBMBUBCJIMJIUZ
B ONEW/BEO JORF S  MIND | W ©TF B/Fb Q B B Bl UNGEH B/FBN F M (QFOMEPVPPU AV B S BUBLYB R V N
MJGU JO B PEGBUWBTUSZ QS

Deep-Frying Fats

FFQ GSZFOHQGEBIMBGB UFE WBUMMWIBREHB® Y S

g)JHI TRRQRPJOU PG VQ UP 0% o'
g)JHI IFBU TUBFQJINIUBD BFEHER®D GBU CS
g/P VOEFTMEGC MW GCGVIEENDEH QS
g/P ABTJOFODTDPME



MAJOR FATS AND OILS USED IN BAKERIES

51FTF GBUT DP@BBJOHBBHEFOWJ

Vegetable Oils

Vegetabtel J B @ D D F (CLPBNONVPB NEFS @ JM WP O UNBRI® TBRODWZ @ & H F UBJIINMO-F 3 BI U
TVDIFBIRMUBCMF PJM CMFEHROUVICEB B PMREMBEH SU FEEICG QUJUFH BOBBMF P J
SIFFBBURF P FQUJB Off H F UBJIBIEFO HEJ FFOBDTP P LB OMB MPERI®) B NI P JNIT T U

CHQFDZGBDMNF®NVFOHESI MAE UD B OP M $O0MVB XE®PBOET JOIHA F O RIS-Eéfetable

0il JOPBD D FQURENING DP G | P JBIFD P D PRJ®B W BiGYB MANS CPRIF B ® YD P DAP\BU U HS

PIMT NVTU CFOBNHE] GGEBMAMOMITU
SIFQURPNPERWHFUBIBEAQGST FEQUEOFNPSPGE IFNB TFINPEIJ®BZEBHFOBUFE

UIBPNNEBNFUIR SJO B JREM BFRNEQ | M IO HEJ FNOWIIW D MUV EFFEbNPEJB SFEC

bFEBHFOB BAFEBQ®IBHF NP EHEUBCHBHRMVMBRHFFRB'CMF PIM FISOEM PEM QB
IFHFUBCMR/PEETIBS

g $IFNJRPBWFBFE CBUUFSIVNGGJIO NJY
g %PVHI BEBHJUW@BDF UIF GBU
g4IPSU TQFEO®BDF UIF CVUUFS PS GBU

Coconut Fat

$PDPOBP G WHG®HE UB CAWURSESNBTT UB BVW SZN BM Bl SBBIPH B BR V M F M lQJFQJKD U
BORIBSORTENVEFPUIEGBDHPBMNPEJGRFERBIFBEOUFNQFSBBUESBHROoOBOE
0% o' BOE o'

The Importance of Melting Points

"TNFOUJBOFENSBUWHD PAINNBIOW JWFIS EB- Q F OEQUEG N Q FRRIBATV ZESNBIAO PETIAO V U F
TPNERAB SUBODMBNJD D AIVMQIIRWIBAS B DI AP PO T J PUS-EDIIF SN Q P SUWEB IGEWH-LSU
JT¥F SEZJ G GU RR/3XJ WV U S-AVBEENDAN F M LQIFDJKDAQP MFBUIF & Y BM RUU | P U | F SRUNGF
G BXUJTBWF SIZ HN F M \QIFOIBIBO P8 SZB M B U B@IMAEYF O F U JORLI @ B MBWBIB O V GFBIDRA S
UIFBSE BUUFNQUFE UP DVTUPNJ[FBGBRVTUPFBEBIFPNANBEBCBWIF W
"'BUWXIJWBINFMBBIOGHFBRO0BOEOS 0BOE 0'BEDPOTRERIBHP FDEP NRINSJ T F
CFBRDRABO J FOIBRO E N8 D@ M B UBRCXUNF DU @ BRXMGABXUITIRIYV JU AN F M WQIRDIKR WT I PV U
VOFBTBOU QBMBUF DMJOH
SBCMFEXTTUPF NFMUJOH QPJOUT PG TPNF GBUT
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Type of Fat Melting Point
$PDPOVU GBU 0% 0% ®"
BFHVMBS NBSHBSJOF 0% o'
#VUUFS 0% o'
3FHVMBS TIPSUFOJOHT 0% 0% 00"
3PMI® TIPSUFOJOHT 0% 0% 00’
3PMI@® NBSHBSJOF 0% 0% 006"

5BCMFMUJOH QPJOUT PG UZQJDBM GBUT

Blending

U IJPCECTMBGE UBBU NPH WD BNBOUIJOBE IJPOTHSE® C WBEMETBRPGE BPSG&BUT
S5IFRECBNMM FUBEWBHIFRECHPNCMPREUBCEMAFINPMBETUZQ $SBRIMP

VW HF UBRAMEFP B O JN.B Mot BIBEB OEBISWUMFSNECSMFRP®HF UBOQHOR RBBIOEBU T

XFBU F S dbmpourfdts / PXB EZBU | UTF SINe T BB (NS I68 MUPP N CJ OB Q YW3WFH F UBELINHE O



Functions of Fat in Baking

5|FPGXMPH TVNNBBSJPWITFGWODUJPOT PG GBU JO CBLJOH
Tenderizing Agents

6TFEOTVGGCIRVFOOGBWA QBN | P SUFIGHMVUBOBIEMPIFO UAHFOBNFIPSUFOJOH
S5SBEJUAROBNMMATNFFFG N@® D IMBESU X

Creaming Ability

S51JFBSURBIFYUBRIUDGBUF@FBXEFBDBE XKNMEBWME USWBBWSPPBUSITTIJBFSBUJPO
PSHBNJOH BIOIJNMIQENQPW®YMBEBIBEJOH UIFFBNUORSBUOIFVNDBZIBFS UIF DB

Plastic Range

IMBTBOSHMBUWFITB FNQ FFBEI)/BI IGBBODDP NQ PR FBWR]YF XIJDTI P S U KA Vs
XPSLBEOOAR MTEOEXIJUIFYVUDSBD UPIPHNME PG U RUPIB EIN GRUBWR W B TRE® c
UFNQFSSBUWOHESo 3JUP 0$ oUP o'XPVICEBWBEDFMMEPUNB BEI U1V BG BWP VO/FE
UFIGENU TKBMIO PPWMB BE FOID®BI P C BLT | BOIB O EWF-B FEBO HREB/WUNPRYSI P U I HBO E
EPFT QP B HBMBE @QJD SBOHF HJUARSBVMANPTOSUPPR'IBBOE UPP TPGU BU

Lubrication

*EPVNBLIJOHE QWP S BT BB TGRS A M VUFBRUFY QBBOEPVHBMAPTURSBOE
UP IBOEMF 5I1JT DIBK®B@cRt®d TUID JT LOP

Moistening Ability

SIFUIFEPVABSEBDBECBUGHEHBUBESZPOAMP I IDVSOQP TFGBUPSUKXOUBN QF8BPS
FJUIFS CVUUFS PS NBSHBSJOF

Nutrition

"TP OFFG | B ISN B K& BE B U F HEP EBURWTI BW SIZP O D F ONWPIEBUEREF SHEZD P O WBIP G | F
GBUUZ BDJP® FHBMOUJBM G
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Key Takeaways

Key Takeaways

g 'BUT BOE RBWMVBBBOESTEMHAPBRSBERC UIF CBTJT PG DFSUBJO GVODUJI
DIBSBDUFSJTUJDT
g 'BUT BOE PIJMT WT NB P (BB LJ NGEHAH BEDEECWFH T R YV GFIOEXBEB) S
WHFUBOMH TPVS
g 'BUT BORESRJIMAOFGPFRF WIBKPERM® T BFOEPBEHFOUSBUIFFETFOFSHZ TPVS
g 5IF NBKPS DBUFHPS URFFBEBBGSBU VTFE C
#VUUFS
.BSHBSJOF
BFHVMBS TIPSUFOJOHT
)ZBHFOBUFE TIPSUFOJOHT
gS5IF GVODUJPOT P GBU JO CBLJOH BS
4IPSUFOJOH
-VCSJDBUJPO
-BNJOBUJPO
$&FBNJIOH
. PJTUFOJOH
%FFQ GSZJOH
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Introduction to Leavening Agents

Learning Objectives

g *EFOUJGZ BOBFORDMHSBEF MHABPET FESMMIDH J®EVTUSZ
g %FTDSJCHE VDR QFEBPORGHMBBFOUT
g %FTDSJCF UIF GAOODBIBBFRP® MBEB CBLJOH

51 FXP Beavening @ |EB L UCSHEIEVH REE F T DS UFCFAY B @ BUTI BNBEBE P VA & B URCEE QIE F
QBT F ® P J TRHBWOHE BAF W O JEHHF BBBIB J M B G VFEB®® S NGFSNZ- B TUU P S H BVMOARD RSP

DIFNJDBM B CBIQEE/MJ DVBABO FEBRSDT P PUTNTIB Q@ S UEZIBHRE B0 JOBITHF@ | @ SE VIDIB Z
BS NBLJOH
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Yeast

:FBIBNJ P ¥ D P/M(DJID FEWOUMNSIY MUIEI V E EB OHO ETMS] UBEMEIJDBNGBENFOUBUJP
$VMBIUIMEB T X J EZAWM REV | E B LJIBOGHEJ T U INDM YO BISTIUFRISM WUTBUWU FBSIMBMEFBOT
&HZQUIBROBIOZP N BN B BWWBO EESBEGSNEGE SN F EPNEDITDII PHEFE SN F O UBUFIARCB T
OPBMEATFMIBOMEURPPOMXBTIPVIBTUBGSODDJFRIPVNBEW®IFUDFOUWYBMBJE

Ul® YV OEBRSPROP E A35FON NDRISBBE V D B @PBB KFL ORI U PABRSY HI & T EEOE) VBRIF T
FHBFOH UIF DBFWDOR BROE R EJTFBTF

Types of Yeast
51FE BSTHFSBM UEQFU PG Z

Wild Yeast

S8IMEBTOQPBR®VOEMPBRUHOYRBWB SUJOVEJISGMPVAEIPVUTRGBEVBUBIMEBTUT

ESNQPHE B TWIBEYNBUBE TAUVIUI FBEASIOD P O BIOEEE GTB U J T GEBIDRI@ BIEFSENFOUB U JF
QVSQPTFT

Compressed Yeast

$PNOSTFB I BE®DVMUJISTH MBEU KLWDI T OPOZF Y Q F S UNFEEY BF B UUBUT
IBEZDPOTJBEO@BEN BESNFO UEBWIPSFHO[ZN B D UG PFOTM B 8 BOF$ XM M MBB F E
TUFS@N B N F355P 8 PP U 16 30 & B B OEV N U PEBQV BUFFO U BO\DU SBHF BE F M B B $BY
D P N C J OFBBJUPSOBNDE\F £ NG W B 81 B TO URJFSF ONPB/T B PREJ O FISRW TREP V ®@Q I @ P E
UIBU BXBFOFBZMBQUT OFFE QP IRBLVMITARB TP NQS
"G UHA J OHR B U VBWUE S N F O WEBUDIIFEOB TTF Q B SSESMFIF T FEEP EXP SUN FB PG
DFOUSNBYHBWZ BIU|FIDPP B B EFT TEEXSBQOPEGSIHASEBBEE BE H
MC CMPDLT HPS JKOVBX BN T T@\SHE FCTB L

"JHNS MMV T URSBRJTFIT FBAFD@ B FDIPNF@ SZU BBOMEFS5 TVNNBSJ[FT JUT DPNQ
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59 ¥ UNDERSTANDING INGREDIENTS FOR THE CANADIAN BAKER

Figue 7 Ryductionfeompssed yeast. 8euBaking Associatid®amada

Component Percentage
8BUFS UP
18UFJO UpP
'BU UP
$BS@PIBUF UpP

.JOFSBMUFS UupP


http://opentextbc.ca/ingredients/wp-content/uploads/sites/126/2015/10/figure7.png
http://opentextbc.ca/ingredients/wp-content/uploads/sites/126/2015/10/figure7.png

YEAST 60

5BCMWFSBHF DPNQFTDWPINEISTHHEB G5

Active Dry Yeast

"D UREWSZ B TN B EGRSNBE JFE®TUJ SWBIIBOCP NFJISTAB B URN B OV G B [MEBY EIIWIHF B NFHY F Q U
UIRUBVNMBUBRBINIJIFKIJUJIUBRBRPUIBS TP SECGERETS B WRHESE VD O BFPB®8 P S BIES
** BOBTIMTHE KKBIOGMBBBFE GPNKNBIB OB TEOSBESEIFB TRITXOFBESMIMBCMF

Q¥ @ | P VHUIBE SZBE V.DUB MFBWTEIPVOMEG SIJHESBIBKE 0'JBD M POFE U BRPIEORFTSU
I TVNIBTBN P JTHDWV® WGP V YU P S B HEFI BAGJS J H B BWIH G EXIRJ#NG YN IUHSE IBE
UINPRFGSIHRESBBU VRBRETEBT ILP VOMEE QWO P Q B GBP E E M@/ B FI P VOMBENKM ) RB S N
VQ PPN UFNGFBEROASSCFIJOH VTFE

% SZBWNYVTOWZESBE®REECPVNJIOVIEUB B FBPTMSJ NRXF JHS BU FN Q FRRCEFUIB\R®

0BOEo$ o0oBOE BIRUFNQFSBRVIABE M SIBS$ o0'BOESZEBT LP VOB

CF VTIPB CB8G M EXPBENWTEP M

WEBEBCPVWH P[PESZBUBQBOA MEOGPNRISIAZABBOERFBDLUMP IP&BN
ZAZBVIREBEEJUUPOBREBNTFIP VOMEEEBB IR B I JOBEVIOBEMI 6WS/ TERECHILIS T
IBVJOH CFFO TZVQ)OBHBRBEZKEFMP

Instant Dry Yeast

6OMID T BE®ESIE B UUBY TCUE J TVFBINKB SXB UG RBQ B97E S B IBIHED B UWPMT EBA U
Z/BTU DBO CF BEEFEDUUMIWIHFERVHI EJS

g .JYJOH JU XJUIPBIBIBUMHPY ISTCBEEFE
g "EEJOH JU BGEHESFEOEMC BBFFB BRDF¥BOF NJOVUF

51JZFBDBOS D P O T VARNKRBEEY GEBIDBWBIEEJOB BWINIFRXFIHH BB UBBUFNQFRS BU V!
PGo3JP0$ oUP o'. PT®SNVIWEHTBF TEB XIPG @ B DDPMSTAB XOUUIO T EBQ U
OUIFBBSEZMIAHAUWP NBVIBH SBUIBIJWBOEPIVRUBMBCPVUH P[ BOETEBE
EPVBCPVWHUP H P[UP P[PGOTEBZFBUG @BOH M@ OGP NKISTAB TUXF MM
MIBYMKBBFSFFRRBREY @ Y IRPJITRIOP NEISTAB TH D IJTOFT U S \BEBUQ P 01X EBIEF
QBDLEBFZDBNMVOWRIE JFB® CF B XOIKFJHA O P NFJISTZAB U UXB V VB C F VO BB E
UIF BNPVOBBFG® WIS EFKE

*OTUESSZABRJBN PJ THDW® WPPRBCCWPP VB OEQBPEHOBDV QIR VDYWFE BT IFMRABB CP VU
PO BEPPNFNQFXBUVBYO P U J DIFIBOMIRHB T BIBOH"G UWFEF FBTBEQJIBPOUFOU
UVSOT JOUP BEHRSBDNV MBPS/AAES CHFS BUREIJROBEMVETEB ICF BT OPUFE PO U

*OTUEBSZABJIBT Q FD/JIBNG® BBXIT FED P NFQISABJOPBBIMBRIMRI BDOTIJUVRBWUWIPO
JT QSBDUJDBM UPBWIUFBBBE PET UB EJBEWN Q HV B TM PTEHIHNE- OB B RNFKESIZ\G

Cream Yeast
$FBAREZBTU JT B UIEGBIWVVSBEUZZ 70O/ VMBESS FRIWWSDEHS BOE JT QVNQFE JOU

Yeast Food

'FBBPWPEVTREESBEREVDUPFMEIUIEPOYBOEQFF® IESNFOUBHSDIFPUD PO TRIGUT
BCMAGEEIO FISBWM BIDBMOBMENNPOTBRIQEP UB TTPBEBWEBUJHIUFG DM | F
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HMVBIGEF T Q FACIBO/AVG EDPI\BMINIFST PRBUFBTFEH B EEJBEBPEPWPENGW UIHFOFSBM
BOQOQFBSBODF BOE UBBIHJJEIBHIBEWVBMEIIEL PEGW S TF JU NVDI



Yeast in Baking

The Functions of Yeast

'FBTU BBQIIMNBSZ GVFODMRUABBUJIPM® G

g 5P DWGU TVHBS JOWUE D BBTIPRJGIPT BOE BFSBUFT UIF EPVHI
g 5P NPMBIGE DPOEJUJPO UIF HMVUFO PG UIFEPMH HE&NGMBEF MPW K J
UIFN BU UIF TBNF UJNF

*(C BRI BE V ZRUBIT ODBTUHW M VBIGEN % U | 6 WR/ 8 F YAHVSSSD ©M B UsB UR U B N IR
ZAZFBKXKBUB®SEMBBNIFE PHFVOEFISIHIPOEJBVAVMPPE RVEB S SN F O UBMBIFO U
BT WFIBS FOPVHIPUFNIUGOMFOQYSME OFX DFMAWET BBE FOPVHI TVHBS UP G

"DUIWIUWIEFBDBEVMBSE® O [ ZN I B B D UB CCHPAWIH Y HIBOSV @ STW HBIS @ S U
TVHBBWYV BC TP XCUE I BDEBOERDS WEED B S EBYR HBBIOEM D RIPINFD [ Z NPT
UIFBBOEMPWBSIWP MV OBEIEO NB MYHBE SDID ABS IBAHEBZPU IFS[ZNPTEBNFOUBC M
TVHBS TP UIBU B P3NB U IFPIO DHPRORIE\EWMPMIOQRE JEBESCPO EJP

Proper Handling of Yeast

$SPNESTHABBHYHBOXBHOHS B EZVBVMXM- 0 UPBQ IFGSIHFSBFrBEFMFPIBOEISN
BOESBIFIWAXJIUIPWYNCMB®BE SVGREBIANFXMMDD IBOUBTUJNBZXTD WBD | F FPTEZP V' S
O PBMZIFBUSB-DPHRIFWIF® PAB B TBJM PFQP \PHHIUTF S HIUB 6 BJJ & SN F O WBEIUEI P O
F WO UR\BWDPE FEBAESBEVIUXPS L RYB EB G AAEFOFME TFU P PBPHOFEJUBRQTFR B UV S
IVNJEJRIQE BHF

5/PQUJINVR IB-HR FRBZFBITo$ o'"WIVUIFNQFEBT VSR MJFAFE\D BGW Q
UPRIXPOWFBTU EPFF[PBW WIITFUFNQFSBUVS

OUIFS HVJIES MUGHBOTGBHID DMV EF

g 3PUBUJIGCHABIMDES VTIJOH UIF PMEFS TUPDL GJSTU
g "WIEJWISIFBZJO@GBOJIJOH MW TP DOBGFRF-THFM BUP S

:FBOB FERKSB UTE QJBM JWAVOAHE MVMOBD ITDIPOUJQBPY¥FEMEH @ IBFFGSIJHBOBUP S
SBBENRHIBENQFERUFVFISPRIFGTQISBNORSTI BPVPE |BF-BDBMWBREMBEA O E
HSBEVBJWM

'FBUUBBTFREFBOEBEDF-EPROPWFRBOEIPVOMETRENFEIBBFMOHNQFSB UV S
XFEAOFBTU BPEBTR DBEGEROCIFVBEDFTTGVMM
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Using Yeast

. BDCHISEEE P NFJISTAB EUFSIAWUNY IFEBVHINPRUSBEJIJXNEFR®BEH BT U E J TVFBP WO

M¥BSXBUESGBEEIJWHY IEPVIBIFXBUFBP VMV RIH | ©$B Oo $ 0'CFDBIVBR

EFPOZBDBNMTF O F8awWE VO/FPBP NI© B F3DLP O X B OB BUBMAE SBUIFFFBTB CMF

JOEJDBBEBD WIFPBSTRESIPWT UFNQFSBUVS
‘WCFUBEEBIEJTVWWENMBUBIEMRNSY IEPVHEBEZSIJY JAMI XEZUI6EMPVEBH

BC VFESE VRSB OHESJ ROI8F Q BE3O FVIMEHES FX1 D1 ¢Q@ POIPM PP INBIBIDW B)SUB D U

QBNBBMS*O TQPESHMIWMFEF PS BRTUBUVEIBRABSIMEMYBUJIJPO PG UIF TQPOHF JT

Temperature Reaction
0% 0% o' o' TMASBDUJPO
0% 0% o' o' OPSNEBBWBJPO
0% 0% o' o' GBFBDUJPO
0% o' UFSNJOBM EFBUI QPJOU

5BCMFPX BBTFB BUTFBO WE VFGRIFSBUVS

/| FIWM WD P NFEJIST BFBB PV @ SN PFSU | BEDXE XNJ OV BFFNWP @M | B N P VOORJF EGFRERU | F
FGSIHFEBUPBBY CPEXPSLCFBEA PN FN Q FFRRBAIYERW F S BPGIBRE F ST V MQHA
TP MWJTIREY P NGFBALS JFAM J N JQWBWET & S JEB IFB/FBT N BOP\VE UBREAEKXIS DU BF FQI F
ZZABRFWIEFO\DOUUMFFEFBNMTUEF Q4S5 B QBREFMWNGHD BINGUF Y Q PUB ESI FE HEFFO E
UIF DPSOFSTPXOMM VB POEXNO JBFPTCBRIBIL O P
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Enzymes

& O [ Z NBASD PIUD HESJ FEOTWIDA VWI FASQ ST FIORJU | FGHEBJFDIUBSP OHFBISGMBOEB T U
60EFSTUBO FOJHBANFESIL ¥FZWFMQGVM JOFENEGBBUBRPEBJIJOH G

&O[ZNBFSBVOIBVMEFIOHF SSQSDHBOHE F G JBONFEO VIV T UQBIVICEM J WPISSHB O J TN T
Ul EWIBGPNIQFF@®FS DBERIJDIBK HFFEFY BM RO [ Z NBREIW | FY N BEDJ H FUS BB L
EROP®E

5| BDUBBO[ZNHATRQFDEGHDPDIMBED[ZNBPQRMOEB S U DV N 8BakMon UIBU
XJINMSIBEP\WPWE YBNROIFIGPEE O [ZNABSTVHBXED B S € BYR) BOEM D BIGW JTU IFP QM
EFDU GVODUJIP®NJU DBO QFSG

"DMWVB-DPHORBDI@NRIUIFOEJP®HFOS8NKIJDVY T VA EsbB T Maltase5 | FT V HBIS U
NBMWXBS$ PTHF O H @seB T @altose5 | FFBISBE XF B F Q URRFOIBIN B B Q BBD FIAB BB O\ET F E
BT B UFOBFBIYIH® BO FO[ZNF

4APNFUUNBFSBISDPOGVPFIOYBMBIBRFO[ZNBAYM BEGEJB TXBSIKT VIBTIJNJIJMBS
XEZU I RUAYBOR IPVABI IFBNEFFS IQVSQPGBTLT HPHUIIFRG[ZNXPBRAQ UBISPNFUJNFT
C P PEBY &nylolytiactivity U B-ic6® B | KP SEP @FEB MM BB ©EP N F UU NAFIGY drastatiactivity U P
FBS UPPSIF KZOFIFE EJPBUBHBIFODF JOFUWJITF OBRSIAtEESIN NVDI BT QPTTJC

Enzymes Present in Flour

&O[ZNFTRGU JT GVPVEEBE BBOEBQS
Diastase/Amylase

6OERS$EIHIPOEJBIBOXIBURBY @ P NIFUBISM JRVBEERABSIWONB MYUHBISOBVIEFT
CPPRYIFBEOEYVHBEHBRMERXX AJIMPBEBER 6 £ B L J@ BVF SN Q P SGNBMIIWN PEBRV H |
XIFEMIJPOWV HBEFBEEKED B TRV BIITEFF PF8B Uo0$ Oo'EVSTCBHIBXMIIDQPJIOU
UIF EPVHI TUPQT FYQBOEJOH

"WIEMRVBFG IMBCP SBBUHIBEFUF SINJIIGISBBO |B PRIEBMPEGDEFZNSRITU I F S
UP®XP & PNPBZD BED6 B FB O E \BIO@ES N F O UIPBRUIRIWVIOD R C MX R Q) PNPBZF O [ Z NBRST
QBTFOU JT FW GAVFRIMES DOFSIZOUFH SD U 4 TP 6 QDA B 81&1B O U

SIFBNPVFORIBTUB EB/BGC GRANZA BBRZFBEF Q F OEQB WP O EJUEBEBG NI@ FWU
TFBTRABSBDNUBPPYX IDIBTIHEG B [ Z NURSTF D FBNDAE S MFT ULBIGFSNT V BIIS BT J E
UEREBNBKXRDIOPBD P MFACHBUEIJBBD FS BBIPOPCEB N BHBBISEF T J 3803 FAEB T U
®PE 5IF NJMMFSFBIEKGT O EDFIH BBEB/BN BOE CMFOEJOH GMPVST

Protease

1BUFBPN AR MEWBMIMBBOABT® UFBWDSBQP S WPIPRU RUIEGWB O O E U TVF BIND
XBUFGBRP P UPBXIIJDXIEMIVFP®™B U FQJ | DIP O E JWIEASY IRV TREABBWPEIF
QBUFJO-NBILF HMAV BNM&INDBS \ICFOJ PR VILF BB R JPE HBDI ET

18UFBUBOSRASINNFEABGRMEPVHINJINFEXUITDOTUSVIGA QB BB IR B O E
EJHFTUJCIMBREBEP UIF CBL
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65 ¥ UNDERSTANDING INGREDIENTS FOR THE CANADIAN BAKER

Figue 8 Rateolytic bakdownimlage used with permiskibe 8aking Associatfddamada

Enzymes Present in Yeast

51FURQSJOPOQBNMHIT FDIF B BEBN B M IBEOTHRF SUBMBEE J WIFBESTHE BMINSOPS
FO[ZNEFBTFBPIRIIJDDPOUSIOVPIMBIUR IEP DBBIOEBYHBIC P& BBD U JMMWIEZ
EPVHI 4PNF PG UIFTF DIBONWFVYSBB OETBJIJHF DTVBIMBEHUPMBIF GJOJTIFE CS
Maltase

. BMUBTF DIBOHBM TNPBMAEPTT W 1B RMELPANAF JNOH B S

Invertase

*WF SUBAWBSDB OV HBXUPNWMEFVHBISFO[ZREZMB KPSUER E S B O VIVBBWNFHIB I F F O
BEEFE UP UUFEPFVHERXEE S B MRS FMBE Q

Zymase

ZNBXFSIPOIWMEFVHBISBTFRWBEVIEEIBDUBBW SUBOEBMUBNBDFB OH FH
TIME TVHBS JOUP BMDIBEFMHBOIEDBB/SERFCEEVYP I UPFEHIMSBOE FYQBOE

Figue 9: Diastatic#vity. inage used with permiskibe 8aking AssociatidDamada

*OVNNBEF®ZXPBLGSNFEPNVNBHFGOWBIS EVDBOEOHESE VD B IFH®B UVEBTU
UR | SFBWEBEVDBS ERY EFIDVMAWBOUIESBEBIFIO[ZNEFBQBSU XIPLEBSS FFO[ZNF

MFWDIFPBUIRJMBCP SBAUPWEY BIBH P 1€ BLS HF O ZY FRBACKE M BXOJIDUB BB PRSESU
MFWSEBJIJFGCMF@UBUJPO


http://opentextbc.ca/ingredients/wp-content/uploads/sites/126/2015/10/figure9.png
http://opentextbc.ca/ingredients/wp-content/uploads/sites/126/2015/10/figure9.png
http://opentextbc.ca/ingredients/wp-content/uploads/sites/126/2015/10/figure8png.png
http://opentextbc.ca/ingredients/wp-content/uploads/sites/126/2015/10/figure8png.png

Baking Powder

#B LJORE FBEBE F Q F O EBHCIMRVB NFNUNMDWEED HGBCFGOBBWBLIREFSEBP QW ITFBDUJPO

CFBRPOFNPRBDJIJEd PEJVNDB S QAW B S ERYR) HB W TR/K J WF B MWWBO J O H-
QBETFODF PGCYWIESFCIEUEHIPBIS CVCCMPEVOBUWBBSAIMAF UIF QS

SIFS BSPXNBJO UZQFTXE&ESMBAMIBOO-ME FHFQW UIF NBSL

g $POUJOVPVT PS TIOHKKEFSBDUJPO CBLJOH QP
g %PVCMF R3S BODNMUPQXEEEBI. JOH QP

5|F FBOD®FFKFUBPPOUJOVPVT BOE ERBECSVTFJIHDILIFN®BEGBILRIPKS Q P

g $POUJOVPVT BDXKEP® \CBALT G B} BDRIEZXBORWVIT MIJUI BEMFBHEBHBR S
TUFBERAEMHIPVU UIFPOBLIJOHOQ3IM BXFM UTFTKHEDIWOH QP

g %PVCMF BDUJEFE BPXRPHER®E-W B DIEFBEXU XJUI FBEPB BUBEHBIGPG
CBLICPB RIS O0CGBBULDTUHAGIKEIB/ TNBMM BNRPYAOQ FRS@BE@BIUBR) AMRFS NI
BDFHBBUT BU CBLFOHUBMFRNIW IBRCS/ML PG UIF HBT

The Leavening Mechanism of Baking Powder

#FBCBLIBDQRYSNEUFMG 1650 HBITBEFMFBQFIB P MEB&HAH IGRQMDF OO | 50 H BITT
SMFBOHPFOQ UBSBHQHMINEUBH 0'4PNVMAWBO JOQRFSBQ @BAMNIWIBP VEBHF
CVU JUASZTVBMWM BEFRXAESUFOHEBBEIT GO HRPSUJPO
SIFWIEBLIMRHEFBBDBUWHESY HNIP J TRBWWHEE BWIHABXP SUTXEZJ O U PR BZD F MBBIU F E
CZUINJYJROBBSBNJIRO® I EBUBGBUBYSBEYQBIOENSIJDBD FOANBBIB NKUFQJ | F UBIS
HFMB URQBIFFKMDPSNHIIETUBBBAP VS o'BOENPRE 3/ FOFMFREBV OB $

0'" G UFIIP JORNFENTET UG RBB UGCEW J NAR T D BUIQRBVTHUII @ APS/TTU S VWP OYEESEV D U

Using Baking Powder

'PFWEJITUSICKYBPRVEBUOBBEIRE FBIPVOFEIJGXREIEM PP IESIOHEBIJFOUT
'PRNPIDBEIBCPVEBLIREFGR IRKFIHRG IEMPBEYV BRQ UJNVINVMD V SBWBMTOH

JN Q P STUBEMR UBNWVDN 2D B WINIBRBE VIDRJP M M BRQUIFFJ W O MZF B KIUF BB @AW B P DXEXM M
VTVBVM @QBVTHF BBN@PBE SITF
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Sodium Bicarbonate

SIFOPEJYNDBSCEBBIEFHHENPIJTUBOFBUFREMFBBSTEB HBTGUNPIJTUBOEE
IFBUWHREIRBSTF @GN G G BDJOIWGM FBX DRV DHBEBIIGUNPJITUB OIFEB UFR | RV
QBTFODF PG BO BDJE

4AMJIHB D VEOBBSIFIRYITEMRIXIJUIPNFG IBFDF BDEER | &FMFBBOBS EBYI EHB T
&YBNRBF BS

g)POFZ
g.PMBTTFT
g (JOHFS

g $PDPB

g #SBO

'"PS I BTBTPPNFG | RJND P O \CBLAXRE FE@MI J WPRJ | FDPTO BB PO C J OFBGJB PIORE F S
BOEB L TP G P F TFBINWP PGB L J®HE ¥ T BEBD B-C B UXUFS RVERSTF O BN G G BDIEO U
UIF OPZ KBMMDBSE VN CVK BVNMMIBIPES DPMPVS BOE BEFUSSBCMF TNFMM PG TPE

5| FH BFTAN T¥ SEBBWI € F H J CROGIBLHKORHD IfH M F T UB WVB D JEJBF P BBV OB P

OODWAFPEOFVUSBNBIETE P VP E B URNFEXLAD Pak&lifie B OE| 5 MFB@BTEEVDFE
.J ¥ B OEP V HV W80 KB CIB L JJPHNB/ TOFB O E MFE| EVEMBS | M FBG FFBNECB MNP T U
FYIBVTWHBEUCFENSBDSFTVRAF P

S5IFEBS®PMPE B SV®Y PE IEPUUPRBDBEP SIVGEDBYVTAEOBSEHEEBBUJPO
PG | EB UWIBWF B UFES VS TBH JOHQ J DFE D2 P LBIGHE ) O HAFESECESL JPHB B/ T FBEVI RUGPF
HFWIFN RVJDL DPMPVSFENBQOUR EDVEBID H B®E Z

*(D | P D PIVEBIICRB L JIPHEBY T IED P O K V XD UDBPLORE FSPFFQIH BBEF T.J VBEOW F
) PXFWS WT N Q P SUEBJIGPYI F U |16 BB P DPRE FZ5 \BEV T JIODHB U ¥ SIBSBIUEE | % V UZS D F*TOT
Ul% VUESDFTANFG IBDJ® |BP DIFEBMBOZF V U S BIOE| FEM FM KBS | 5= M FBE BJTU | F
NJY 51JT NFBOBLSMEESQBOE MFTT CBLJOH TPEB JT VTFE

#B L JITPHE 8D | P D PNVIEDUPRUZ DI P V O U B SERITOUETO U B0 € 5D B-C VBIMINGVE U IR SBJ O
B OEP MP® 5B B-l' EBBS O%J D DA S D PIVFBVUFYISE V D IBE B D MEE WT V G G UIS3 M CHBND FF
DB S EB® HBOOUIFUIMOEIFEEDABSDFO HHBNNEE WG MESLU IS T\PNET JOH
CBLJOH TPEB BT WIFJQEJ®HDRQBM MFB

5IFMFWEBLJPHEE QFP@TP BBV S | DBEVROEQ P UIBOFHBSIFOUMP SNV MB
$PPLJFTS FGMBMN QXJU | FINIAT| PVGF W B UE B CER WS BS | Z J3FBO O H

S5BCMRBVIJEABDPNNFBEFEPGB L JPHBE JFESOQUSEVDPUFIBUDPFOUBHFT
BQQFBEWWGBRPIF MFWG B L QRE FBV H H FCTRDFEVBILRMRE FISP O UBRBIB DBE F O U
BOE WOFBH BHFOU
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SODIUM BICARBONX®EB

Product Amount of Baking Soda (% ofdlr weight)

$PPLJFT
$BET
$BE EPVHIOVUT

1BOFBL

5BCMFFDPRNNFOEFE BNPVOUT PG CBLJOH TPEB



Cream of Tartar

$$BROBSIBRIS DFSZUBMMNQPVGEE JT® $B QBN B SECHEUTE S VUUDISQBEBRSNU | F
T FEJNF® UMBBOED B MigdrEl FB S HFEN TVEBNP MB U BOUEIB P M P W S U3 W E
Z NFBOTZ PG BMB BMCVNJO "@ UDF¥BOVN O[HAGHFEI GIIF BB S L

$$BR G B SIBDHIM W0 JDBIQ BRJI U ZEVMBON T HE PN C J O8IUINIPBDIJYND BS WAPOBUF
QBN JBFB D OF D F T6T B $880 J QKB T S N ESVKEEN B L JOBIL JRE FG VWI XS B DB TFF O
M B SEFTD P OC B D BPHEEES ORUTPPV JP B D WIMNGET PNFD JQBY T B PXSB RG B SIUB S
BMTPDEFOM ¥ OUPUBBBMRTFS G

'VSUBFGJ PIRISB R @ B SYUJRSVP MBH §J O B DEBMIFHE) ABLS BESXED DI D M BBE
PEPVSMFPMYGRUESHBBSB@EDUBEG U FE JVXJCIBLI® RS B M PR BE
TPGU DIFFTFT TVDI BT NBTDBSQPOF

7R
A
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Ammonium Bicarbonate

"NNPOJVND BSUMBRAIBUIFTZ B NDRE BN6T HESs MBQUUI DPP LTV IBIHJ O HHFESEBIOSEGFDMBJ S
QBTUNVTAUEJTVWENY IPPMERQBE WPI®ICE B U USSP N FN Q FFSBBRJDVISN Q PPTE U JRO
UIEBUURSOJIJNBMOFBUFBQRYSNEUBM o'EFDPNQPRITNRSBS®RUJDBBEMWMFO
UFNQFSBRI/SNQPUBENBOBVE STIPSUNMNNPOJVNDBS CRPBRER IV T RIEMP
NPIJTRUNBOURBBE YOEBEO PEIFOTENV JEUOBU FD P O EJBBNPFOUN FXJ K @ RJ B BIOFE
PEP¥SIBBJOPOHUGS BNNPOJVN
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Handling Chemically Leavened Products

.JY¥ D P O U BJIGNO\BWBBY FDEBFO) UCHS G SJHF SBFEW PBHIBFNQ FRREEFXN®BS$ o
"MUIPVHNDEBSEPRIB B M F EVSEVOGIJ S UBMET S JH ASBRRZEP BMT VBMBPCUBJOFE
GFIENN JNU | BRIFC F FHOG S J H @SEBIPREHS PIBE N B [ FIOJNT | P VOVEENKH D) B DBT MEJ @ | F
FGSIHFPBUPKRI CHRBWE FE NPRI MPMIS UIF NWER\EMELCBHDE-SBUJIP O
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Key Takeaways

Key Takeaways

g :FBTU JT B MIJWJOH P SHBRSU NN QE BFTBRAFCOEGMWBBGH O\BALT U
CBBEU JT NBEF MGEEBMMBEFE GBDUPSZ DPOEJUZPIAJS BUTIIO AGK V'
ZBTW B JBM B CHM FC B& 3WBIXG

$SPNOESTFEFFSHBAY XJUIFBDWRIUTROAS PG BCPWUPGEXB GE B T
XFFLT
*OTUB GUEBIBIBN W NFEBXJ1U|I BFNPPODUW¥®U PG BCPNU BO
PG VOQFBES B&Z VOPQFOFE O00PKE FGBBHXT RQGEGH B E ME K
gSIF DPOTIPOPSBUIETCEE@B OETFBGUEER® 20 UIF QBDIIBBEPVBIFZ B
ESZ UPTOFEQS
g 5IF GVOD BT B8 £
5P BBUF DBSCPO URMWNEBESSJITF
5P NPMM® PFOQWBIF HMVUFO

g 8IFO IBOFMIWHE XN UFNFS®WPDODP NEBOWF XJFIFPEMU JO B DPPN
QMBDF OFBHIOH WFHN GFBERMNE XSBQQF EQ PBEHHEIM NGO H

g $IFNJDBAWO MFB JODMWKEF SCBLJOHFBMNEBG DEFDFUBSNPOJVN CJDBS
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Introduction to Eggs

Learning Objectives

g *EFOUJGZ BOE EFTD®EVD BH H/ITHEEERS TF8NWFDGF JOEVTUSZ
g %FTDSJCF UIF HSBEJBBVIDGW FHHT BOE FHH QS
g %FTDSJCF UIF GVODUPEVIPWLI IOHCBREOPHHH QS

&HIBBEBNPOHI P DN QP SBBEPUFY Q FFJ OHBES) POTWKEU IEBLSITFRDBEDD D RV® @ P

PGIBPOPNMOBOHEIRAOIWEB PNFDJQBDRSDSBTRE P SBOE MBIXHHFGHBBG B D U PESUT
NVTU CFVBIINSOEFSTUPPEIJHP RFOBRNED B TQ S

74



Grading

'STIFO-HIBBT P NZEH S BEB NQRW J O DNV F MHVIWT BBUBJ N Q P SRYREP FUBHHE Q GIBEP O F

QRW J QUIFFO P URFESP N NDRISB BIM ¥ TOUH S B E*FEB O BEUBN B O E BU IPB#B WM H B B EFEI F
TUBEHBE&E"HSIJDMBVIIENSPPEBBOBEBS$ 51 FHSBEFNRQ Q PRIBBES IGREHISBEB O BEB

" B OB O BH- B SR BIM FIBZN XBMIIIA S BEBN B T BEOEEB O BSEBBO/H- T3 & H M I MBI®U | F

H S BEFNFS J Q @RVERDFLS IIFH S B EG E J D BRU/B M GUEZHBIOTE P VOVAEJD P O GX/ JUF IE [FO2M

$BOBEF \BBEMBCMBAQO EJGESBHFBMBSHRIHUIMBERMUX H PBCBIMF JOEJDBUFE

Sze Weight (including shell)

1F FXF -FTT UIBO H Pl
ANB MM "U MFBTU H P
. FEJVN "U MFEBTU H P
-BSHF "U MFBTU H Pl
&YUSB -BSHF "U MFBTU H P
~NCP H P[ FPS NPS

5BCMF $BOBEB (SBEF " FHH TJ[FT

51 F B O BEBBTEAAN EFPNOTPHUV B S BJO VB IFH BBP & B O B PIBIGCMARHE P HTV B S BJO RIW IF
QBEVNBRBB OB HMSOO NFWBE EBS JDRMBOBBE QF-WMARED F T(MBGIBO FY SBIUF
QBEVBBXIPMF TBRPOHESD F TBIFER W B O JUBBEHBBB)BTUFV $QBDRBHEEEYV D U
JT BMTPFEPOJUPS

5/F DSIRF HIBEIJGH FHHT BS

g 8FJHIU

g $SMFBOMJOFTT

g APVOEOFTT BOE TIBQF PG TIFMM

g 41BQF BREURTJURMD $XJZO UIF FHH
g 4[F PG BBEBE PGMM GESNBMJIJUJFT

g 'FFEPRNGBMEPML BOE CMPPE TQPUT

Canada A
$BOBBBiIBED MABROSNBMB B UIPVOIFBOMBFUIEJOIFOTWFSVPBINESIEFRB®E M M

VTHBTFZ MBEF VBOEP N QBOREVRBGO EEFW SUZ|1J B BWMCVHNBEOBEHEH BBEBQBSNJV N
RVBEBOEMJNJVREPO I8 UR BN DB EGHBMBO PTLP MEU BMI N UJUREO TP VMEBBI UV SOPF E
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UIFVRIQEBHBEBBRFEBVINFFRURNJIOJNAFN HPW IEFDIMBBISFFIBCM B IFTIBFTIJHOBU J |
®S $BOBEB " FHHT NVTU BQQFBS PO UIF MBCFM

Canada B

$ B O BB HBIWVW SZM JBICO P SN BMHSBEEFI @E B L XOHSB Q Q FBSB RINK P SIBED B
FHHT NAOHJ BU MFBTU HBOPPIJ[FS5EFSFIJHOBB3IPEBIOBEBU#FFMBITFM G

Canada C

$BOBBEDP O TREBESD FTH$EGHFERW JBFEBVURSUEITQP POBIBPEIHISBOBEBIHT
NVTCWIJQOQOBEEFABMIVFEBOFTFHHHE/BBOEB TUFBBNHBRGP G MSUJIEIHH 18 $T L
PG TBMNPOFMME PESMPILPOIJ BN [ CHEFRYEPEO UG BDLE BIB T

S5IFTFHIBBTVIJU®BGCGNBD FTJOMP N DRBGI/IF O JR B OEES JFIEQISE V DI[FEBSO P U
TQFDJGJFE

Canada Nest Run

4JO0OBBOBEFBW FHBBHFORZSBWPNG VS QIFSF T UJEBEBV T VEONPNB T IFDEBOEBOBD FTT
EJTDVMBBBS JOIBQWEEI[HEPXFWSO F BYW BHHETN TNFFUINJOJNRWB MRHRENFOUT

QETDSCAUHAEHHEHVMBIUIJASBERJIWIUI$BO BEBB ODPBOANB MIBEHHIBGEEF2BMM
FHIFBASHH TUBUJPO


http://laws-lois.justice.gc.ca/eng/regulations/C.R.C.,_c._284/page-1.html

Composition and Nutrition

S5ITIVIKNBIXCPNQP@®EBEEGB®IUITFIFWVINK JUB-OEIEFP MAIBFSBHFEFMB EHKFJIHIJOH
PIJDPNQFPTGFETIFMMXIJUFOE PP MZXFJH18B U BRIV JE P UI Kl JWOEI B MCV U
BMNPTU BMMWPGEUJP NEIBFRB AN SG BBENMFT BOE

Figue 10 Compositidran egg

Composition of Eggs (%) Composition of Eggs (%) Composition of Eggs (%)
Whole Eg Yolk White

. PJTROVS
18UFJO

-JQJE

SBCMF $PNQPTJIA QEFSORJGPBHMBIBET PG TV IFBEEMBE®EQERT| BS

1


http://opentextbc.ca/ingredients/wp-content/uploads/sites/126/2015/10/figure10.png
http://opentextbc.ca/ingredients/wp-content/uploads/sites/126/2015/10/figure10.png

COMPOSITION AND NUTRMTBN

Whole Eg Yolk White
8FJHIU H H H
18UFJO H H H
'BU H H 5SBDF
S$IPMAPIWFS N H N H
$BMDJVN N H N H N H
*BO N H N H 5SBDF
4PEJVN N H N H N H
IPUBTTJVN N H N H N H
7JUBNJO " 3& 3& 3&

5BCMFVU%JUJPOBM DPOUFOU PG B MBSHF FHH

Note: # DP N &WJ U B Q PIOUTF N BB&E MMFT F QWHEBTBIEB N J B8 B JEL §F U JPRBIWF O U
B UFSN VTFE JO OMNNBQUJPOBM NFBTVS

8PSOPUJDHPODFORGBB WREMFNF@& IFIB®QB PWITFHHP U E Y BN BW M
UIF DIPBEMMF DT FEBBM U | PINELEMBENIIBAN D POOBDEIIJMIMF XT IJHI JO DBMDJVN

*QSBDUBOFQBSBBRSESBRPDRFTUJNBBRIHGOIRIJWBH H P[BOWEIB MBLT H
PI[SIDPMPE®SFIFKINDIFJUBPSBAXIJWPRERX OJ S VBFQUB |IEBSFEG | - B OEl FFO P
PUIFS CEBOD EJ®GUIF DPOUFOU PG UIF FHH PS UIF TIFMM

5/ PMPYIF MELFQ FRDBTEJP O |- OAABES BF¥BQSEEO PFF HM JTEIB SIRMEFSUB IO M
UIBQQFBBBGMINBBEARUIVEFHEBIDIGFS LBIF®VAHEBMUIFWIHITWEIBSE MUFOP
QBEVDF NPIJTURSTTQFOBEBEPBEX DPBSTFS BOE MFTT UFOEFS



Egg Products

"OVNCPFBHRBREVOEBTIHPMAFMAVBEBY TRHEY IEBLBME PEFSWOEN #UNSEB MM H

QBREVPUTBSBMFWMHAMBBQ B TUFVUEI$E B0 BBH B JBMN PBEE MPU FN Q FFRBEY V5!

UIFABEQU JOIJCJIJUT CBENWNFIPMM BDEFW IS UB J@ PFKD 88 QIEMT UIFZ NB
5IF DIJFG DB UF HES/IWJT MEB AW BBS

g-JRVIEXAtPMF FHHPMROEHHT XJURMIEEEJUJPOBM Z
g '[FO PHMHMF FHHIJUFHHBRPHELFHH Z
g %SIJFE BOEERQPHHPMF FHHITJUFHHBXOE NMEFBOHVF QP

Liquid and Frozen Eggs

-JRWIEES FXJ P MFH BBQBSEF® O™ B EHAES XFFSD SB DR OBNQ U PIO HNB®IRARDPOPNJDBM
S5IFBSBMFOFE@INPTRDPOP XE/DB®VSBTFEHIRVEBEES FRIPMVAHBBTPNFUJIJNFT
bBBSUJGUFEEE JBGRZ M 4 P NGBLSH AM BAJ RVSRS[ FPHBEP@JFAMEB NEFMVINIFQPOH F
DBIT BFITIGBHHT FBOE BUDAFSS UWMSE CIB T IFMMBBEFHHT

*@G UPPEBQ |I6FSF [BS 0$0'P S M J RB/QES] FFOH M TMFV®@ 1 P Q HS XPJENIJ O J NWIRNT T
PEVBMIKZOHP V\MBEM BDUFI&FGSIJHFSBDEFSKEEUXSUIFVONFSHBRPEBUBB®WBOH
G FEHBE® PN FNQFPBUNMS$BC BE S B DORDBYI PN U MESFTEG HBIB®BBUFNQFSBUV S
GW VvV S BURVBD UFSNUBB F BUTSUGH MPFBIUPVOVRE VN TREE FBETHIH DO VTG ES UN P OO
CFHF6SJHFSBUFE BOE VTFE XJUIJO IPVST

'P[FEOHAMDPOPET FHAMBODE TV HBBSWOU B MABSNH FMBO@BIP JEFQBSBUJPO
PG UIF GBU

Spray-Dried Whole Eggs and Egg Whites

% S JFHEBBY T RKET P NGELSEBD PO J FEMEP TW S' TX J WG] FBOH HP NGEELSEP VEIF J S
QFESNBOMBEVDVBITQP OBEH#VES JFEQBE VDEUJT GBTDUSHEBP/G B EEJB GP O
BD B SZEFSIBURFI F HEIPGU | E S Z DBD FVT TVZDWPIE @ S XIQ DF T VMB B N JIDA-N Q B B BSMF
FHHT

% S JA B MFFH A TP VOVFEURPEB O P Q H@BPP PMVBOFRE S 0$ 0'QBBSEBELMIFGSIJHFSBUPS
5IFBSFDPOTUZOMB DEMHO HM @ @ RE FEXIP MFAHXJUILH M@ G P MEU B BFXB UFB
BEEFHEMEXIJMR Y JOMDEF D P O T UD S IFUEHETP VO/MRET IE N F EZB S35 JH DB R BHE E
VTFE XJUIJO BO IPVS

*ONJNYT VBNV G GIEFE PV HESURFHED BOR JYE & J WI P U | E SZOHESJ FROOER P U
IBFUBS-DPO T U-IUB B BE SN VESBIFHEERBC M F XB BE P U | E SO FOREU | € BO E
TPNBWXFEB BEPRMWREZCUIF CBMBODFPPTUBHRYJE JO UX

4QBBSFRHEHIUBSFDPOTWNVWIREH M@ QREFFEHHIWWULH MEGPME
XB U ME ULDWEDE NJOVBOE FBREEJOH M®OGPNKBEUBSF O TE®D BN JYU | © RE FFE
FHXJWRCMF OEHE PUIESYORBSIFOVWRIIM- RWPOGPNEUFBTRESWSZAH M®G
QREFE FHHUK

79



EGG PRODUCHY 80

Dry Egg Substitutes or Replacements

&HHVCTUBBNWBEENT X AUIFFRIF A HXHJUETF YU 8 P E J G BRETRIBEDdium DB T F BABRU F

BSUJCPMPEOWBWE SIFBSD P DY UBGEEON T BE APGBRD P N C J OBIUGHT® & S JFHEBI O
DBIT DPPLJFT BOH GJMWCXE RS JGFERAL UH

IMCBUFGMBDERE FHHT
Meringue Powder

8I1IMBPBDPROVWVEFESBBHHEJUNFSJOHREFFBK JEFAMT FEC BFISUR BEC BFLEM B T8 M
JDJOH BOEUUPR@EBHIOBGWF HYNT BEPEBTUPRPSBO BSFNIHILY EFUUFS



The Function of Eggs

& HBBBU SANNW M U J G VICOIHER) BOBWFN B MBRMAE Q IEBLT IPSQFMES T B N FB DURE U
QBEVRENWVWNWECIBEKVHOBERBQFSRUBHFHRBY OEFSTRE P BEM ROF O IV UDMFBIF H H
XIJUREBECHVCTUJOVEVENE XIP MH KK P FBN PST UBEGMEB D U FHIBEG BHX J WH
BMLBMIQF "ZWSRNECKPFHBOBPKFUPQB  EPNVNUPN@BIWFTYUFOTACRMBBZ
DBIRSNVMBT DB O PGSFRBEBRMEXUBE UGF B EFEENM UT RI@WKE MFEAV/KHA NP SO H VQ
*GHBDIQF JT PFARBDREOKE TPNF PS BMNM REX@BPD FPISTHNRNEIES F S
SBUFRIBDFNFOU JT BCPVU PG UIF FHH DPOUFOU TJODF FHH TPMJ

-F## OJOH BCIJMJUZ JT MFTTFAO BEFBEEE IV IJROUFCONBDHN YOB®M MFB

OUIFS VTFTHG FHHT BS

g-F®WOJOH 5IFZ XIMMUTWE DRBBEKIBBED PG PEBIF®ORWHIUSKIFIS BENMJIUZ UP (
B DFMMFTEBWIBPBVESMPOF PS JO DPINNCBIGB BJAFRD QRYU JDWREBSIOH BBQBCM
MBSHF NBTZ (P 1 E MOAD BEIGR 6 E UXS

g. PIJTUFOJOH BOE CJOE BW®HE BT FB G\BAF DO F KBIEHR) @HBEGDR0E® DPBHVMBUF
XIFO IFBUFE REIEDOM JCPHFUIFS

g51JPDJOH RBMYBGMERSITDIO UIF DPC LIQOAHGEIGIBMEDGT BOE DVTUBS

g &NVMTIGZIOH T-HOU WOW IBZB OBUVSBM FNVMTJGJFS BOE BTTJTUT JC

g $VTUPNFS BQQFBM &HHT FOREQ D P UHA B (FQ 5 BISRRMESE EPE-QB 5G M B
JNGY UFF BOE HSBJO

g 4USVBU¥BHT CJOE XRNBHIFROWTF3EHEBRJIOH UIF TVORRS WPPIOHSTUSVDUVS
JOHBJFOUT

g 4IFMRS MIFGTH MG MHIBT JTPMHUROEFREBUIBP@OUFOU PG UIF Z

g/ VUSJUJIPG BMUBPMEFFS FT ) FRPUFXARSUIBU PG UIFPMLQUE JO FHH Z
DIPMPMUFS NEF B DPODFS M R FRAIFPAY R FQOFPPTORIFKE (RWBWWORSE\POIBE P S
FMIJNJOBUFE PMIFWBW MFTUFS

g 5FOEFSJ[JOH 5IF GBWB JOPSHHD BRI BB URQBSFSBETBBEG UIF CBL

,FFQ UIFTF QPJIFOTVIIQ WK G-H XT

g4QPUT J6 ENARTUBSCMPPE GBBHNDFEGUH BEIY MFEPEG EV NBE

g5IF BMCVNFOJBSE FHH PMVVBIMBROHTBME BU P8¥BJIOJ JBIWEISEMF GS
PO

g $R¥S MFSER. TIPSFX 4 BHHEB BJH EEBB MBURSI P OPWRQ PRGSSZNJY JO TVHB.
UPF®®U DSVTUIRH SWPVORTFRE QPSUJPOT UP UIF NBTUFS DPOUBJOFS

g 6TF DMFBO VUFORFEMDRINP WEHEF QSFBIFIOUBJOFST
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Storing Eggs

8 1P M BBU IO FSOINFEJ®N |EFW P QREB D LBRONIFBY M B M T BIY O E F T PEBRPNEE F
|JHI@ B D WPFSSRB B E) MP NPFG | FFE P \ES T B Q@FERL.STTCPHNKR) 8F W B B OHEFR/® GUGB U B FF
QBEVDU JG UIF PEPVS JFADPODFOUSBUFE BOE TUS

AUFEGSSTFHH® |-G SJHF®BISPLERISIONP J TTM\PEF OEC TP SPEEPUSFGSJIHFSBU
T Q BIDFFBQSN J VANH IBIET U B@ B IRV ® IFSAXF F LJTGF QBJBU F N Q FRPBAJOSB P 0$ oUP o
/BUVSBMM NVTU CF JO\BSUBTBRIUFI PP OEIUJPM® T

'"PPERPJT POOBEDTHGEN T JOHHHFTIMUEPNPP OIRGY TIJ QIR VRIE S B BIH A TP VOMEE QMO EF S
FGSIJHFSBUJPO BU BMM UJNFT

8IPMF FHHT DBEPSFE SDIFDTL XJUI UIF DBWOAESMNBHJIPSE TBMU X

g $BOEMJOH RKREIBEF FHH VQ UFPOBHERSIHPS D®» BJEHBBOFE TP UIBU UII
DPOEJUJPO PGCWIHF FHPIMNBGJIT | FEEREUGHISNFMO UIF FHH JT UVSOFE
DMFBO BPEOORMFOSUIF FHH JHAPNEVHP S BP BERBERFSBAD PE) \SOMFTT Ul
CBEO

g 4BMBUKS NFRUEPE M PG TBMU UP -BUFSKMWRPP BB ROOMNRZCEMO BO
FHHMBDFE JO BIlJUMMINGGR/GVP EFUFSNJOFT UIF BHF PG UIF FHH
TVSGBDWFFB16S FHH XJMM TJOL UP UIF CPUUPN
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Key Takeaways

Key Takeaways

g S5IFFEFSEAS ®IRFOUT PG CPUI|GBUOBEAEWB O BSUHFEM O FETH 68 BOIEB S
QBEVDUWBUFPBWBTUFOFIJDWBUIFJS IBOEMJOHE @D BN RPERMDMMNBIBIBS
PUIFS UIBO TH FMBM UFARMSTUBRET BO 4 | F\MB/A NF HNHITU FEE BIENMIG ®IB G
LFQU DPPM

g &SHHF MBSMBCMF EBEUDSUFHPSJFT

41FMM FHHT
-JRVIEPPFOGFHHT
%SJIJFE FHHT
g 5/IF GVODUJPEINBG IBHFEBSTBBIY FHTUSMDIBBSB UJPO BOE UFOEFSJ[JOH
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Introduction to Dairy Products

Learning Objectives

g *EFOUJGZ BOE EFTDSPEN INUM LV BRMEEJFOBBIWIQS JOEVTUSZ
g %FTDSIJGPEVDRUOSO PG NPV BOE EBJSZ QS
g %FTDSJCF UIF GVODUJPEVEGA NJIWMLCBQBECEBISZ QS

. J MR ONEJ DS E V BIBTTP NPRB VSM EB-GEF TR0 B U PPEMT B L NI TISESTDPOEFOTFE
QRE FFET L J N NFEEI P MEA FHISBAN ME JHBOEF S JT | PGEVN UMM \UTFY Q FFOFBESJHFSBUJPO
NBETDBF MBMIW | DPORES] FBIOE® $) | BFB T RO NP E FSBLS MTB P O GREAIN J NPIS
CVUUFSXERBL QP

OWS 0BT BYTFISB T F BOSOERNF & BW O UEBUGKE VB UIF G MEFIFUHD BMP S JD
VB MR 6 J MELBBOEMJIP P N Q BXIWIMBFSO B M F B CFFBSM WOV B'S U I RS BQRE VP GUF O
IBFUIE BUYBXBEIVHBE®ESVTOWBLIONCTU U VIGBE] FARSTD J PR FISTIJT
UFSOIB D PNF BBOHSBU BOH®BNVBIBINIMGIPS DSB R | F RJSE WDIWZXM SER VZB M M
XFN @D | FF TFOBNG B TS TOMEE S JWIIS J D | Q BIBIT WBSW B E F E TB BNUBREU | FNPS
FOBEMF FZT@EDFBMBAMBSHF NFBM

5BCMFPWJEFT UIF ORQESUJIFOEPEB/@EIML QS
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INTRODUCTION TO DAIRY PROBBETS

Whole Milk Skim Milk Coffee Ceam Heary or  Whipping
(3.5% milk 0.1% milk (18% milk Cream

fat) fat) fat) (36% milk fa)
1BUFJO H H H H
'BU H H H H
$IPMAPMWFS NH N H N H NH
IPUBTTJVN NH N H N H N H
$BMDJVN NH N H N H N H
.BHOFTJVNNH NH NH NH
4PEJVN N H N H N H N H
7;JGUBNJO" ‘g ‘g . ‘g

5BCMFVUS$JUPROFESNW JFS FFES/ DU M L @QFSS H

Note: #FTJEFT UIF BNOFOEPCBAUFT TIB KM EVEPRISDRBUBIOMWYUBNJIO # DPNQ
*6 *OUFSOBUJUPOBMFSN VTFE JONBWUSJUJIJPOBM NFBTVS



Milk

Homogenizedmilk JTGRSTNJMKKXIJDUW I B BB S UBBME ITDEMN JEGHEN VM TN BD FEEQUD B M M
UIRINIDBODPQBBREUBOEIMBINIIBIPBFEFOUZEBRFUTPMBAMIEBRFRBINIML
QBUFBOENVMTERGHN)SBU F BAWIBNEY OFB P10 QSHWO UU OFHESEBNS- VO J B IMIFEB O FUT
TUBVTQ FODEFEGIBOAMBWIAVMBLEOLM P O HFFG@B SBE&EB TF | B PE)BDSB IMB S CP U I RBB T
IPNPHF@GHKHEZE VBBTTU BENWM TRIG EEB G FTIWIT Q FOM® F AW BMTRPUEBPNPHFOJ[FE
NIJML JFIFSEIBMIHFTUJCMF

Pasteurizaton PO IJIMBEFRFW PRDFE CUIFFFODIFNJAVWIBTUBUES FUIPEBTUFVSJ[BUJPO
JUPFBNNINIIBGOP 0% 0'NBJOUBUOUIFNQFSBSVRUINFFIDPPWNNFEZBPR B $

OPMIFSIITIMBMESENGE DUASIBIS® P U FOEBBG JO Y ONB OEWSREND RT
UP IVNBOT

S5SIURNBMY PFIBTUFV BRI IJH|I UFN FASBIVINSH 4B MOGPB DG MBTI
BOE IJHAHBB TIPSUFS UJNF ))45 BMA)SPQEATUCGCN QRFSBMVE VTFE

g)JHI UFNQFSEBSEF )545 QBTUFVZJ[BRUPOHINJAPOBPE. OoBFDPO®ET
JML T™@NBCFMMFE bQBZUBUFIEPEXUJI TU VA YBAMSMN FUIPE

g )JHIASBU TIPSUFS UJNF ))#%E VNDEVQ BBRUENBHBEHSIFBU DPPOUJOVPVTM
HFORSB®M o0$ PSS T&/DI UIJNF UP FF BPEOE BYIF 5T WO/EE BFSB UFE
DPOEJUJPOT 51JFDFZQFDB® ICPEW MFEEBIPSEBEISXJUI FYEFOEFE TIFMG M

g 6MUSB IHI UFN®BSEQBISTJOH IPMET UIF RNP\GL BU$BPEFOBEREEBROE T
%VSJOH BPFFDBJOH NJML JT TUFSJMJ[FEPSE T FIBMMELO PGBR U FIVS 1 F EC 5
T UPES FEWM NP O U IFGSIHIPYRIUFSIPFOT TSIFERET@B®H UIF NJMRVAS BVJIDF UIS
OP[[MF JOUP B DIBNCFS UIBU JH TUNBWF E DBWES QU IS UF REUFSNBQR/SSB U V' S
FBDIFT 0% o' UIF GMYJEOBB IWRP DI IFEEN ¢ GFEUBB@HEBREESLI M J [ F E
BJSUJHIU DB® UBUBDGERSMM F EF®)5FIB TBC BF DT S

'PS NFNPFBWNBUJPO PO QBTUBB®HBEBEOCOWQFDW EE JBIFODZ X
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http://www.inspection.gc.ca/food/dairy-products/manuals-inspection-procedures/dairy-establishment-inspection-manual/chapter-17/eng/1339531300054/1339531498603

Milk Products

Cream

51/ TWBIND JNMNB ERBSB NT GBWOUABGUHIBOEBFBRO BOE $FBNQISBOHF
NE CF TPME BT |BAFGIHESO EPISB RIBIC B P @G

81JQQDBBINBCPVUUP JMNJMLBW O WEBXJIJUI PSIHIFBPBMABERSBISIJT
Q PF O WPRSHBAD PEYI B O E BWBKE BB SM FUTBUI BOWEI BISB NJ MY JMRUI QP EFXIUQQJOH
FTVMIBBBNIPVOFEUP IPVEMBOEDPMEUBC INWNFHBSEWRSECBEEEESJOH
X1JQ Q #GAEEB E E JUIB C IM B [FISF OFES] FFOM MB B S TP &% J Q Q DSBINJIRB 2Bl BFBE EF E
BHFOUT TVDI BT DBI3ISBBFF GBEOBHDJIXZ DPRMCFUBED MTTBS Xl B

$BO BB FGJOBBTPIOJMVBIP VF FEY | 5O J WEB UFFDTF LA | BPUB M JBISB & O
$BOBEBUIE 4DBMMIEE NTFBFHE R P DP N NPEIE B GIB MG B O BEVBIHSBIN WP G B U
DSBN VZIXBMIMP GBRV DBG RBX® MJFABOZBSMFOEJOH NB®E KBMG IBMG

*@VFCBBYVOUSBA TP MEIDDP O UBJNINGLBIEP \BSYV T JBHD JQIFDB PP VOUSZ
DSBNEZV EBTVCTUJURBN DS

*@ \IBFF DJGHENU |6, 7P \NJHTEFEEO DURbBublerram 51JTDSB X J WBIC PV UN J NGB U
XIJDI JTFERUBMSMBCMF JO FXBW B B BT PANYF FITQIFED 36 ¥ UEBINDMBS ZFBS! JOTUFBE

5BCMF MJTUT TPNF PG WIPMPERNEQWDSIS VTFT

Minimum

Name Milk Additi onal Definiti on Main Uses
Fat
81JQQJOH YFB/ZFBS! IBT BU BRBJIEMM DBO CFEQFBBSEGDMWMUBSHT
DSB N NJML GBU DPERIUJP PEYD QTS
5BCMF
DB N $P EGHBN "EEFE UHF D@FE&EWS QVEEJOHT VTFE J
B MBM® E
?BMG $ FISB W BONS "EEFE UH DPBTWBBEEF BDFRO S
“JHIU "EEFE UWFDPGG
DSBN

5BCMFFBRSUZQFT BOE GBU DPOUFOU

Buttermilk

S5IFSE BSPXNFUIPEPIEMPRQGVUUFSNJML
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http://www.dairygoodness.ca/cream/types-of-cream/5-or-6-light-cream-or-cream-and-milk-blend-for-coffee
http://bcdairy.ca/milk/recipes/cream-of-squash-soup
http://bcdairy.ca/milk/recipes/cream-of-squash-soup

89 ¥ UNDERSTANDING INGREDIENTS FOR THE CANADIAN BAKER

g *OPDVMBUJOH NJML RKJWR BPMMBFDUGID DVMUVS
g $IVSOJOH NJML BOE TFQBBEG®BOHFUWI V¥ WMIRVIE MFGU P

S5/FTFDNEP IPHEFBEC VU U FSRLIBTR NG-VUUP ZNBP PW&I B UD P N N PBOBWOWRED FISINEN B T U
UZQF #VUUFSNJML IBT B IBHVYAMSB B)DMEBVDP QBPHQB SJT XIpMI. °
51 REF S N F EBBEZE VDO dultuedbuttermilk] QSE VIERED RTNJMBOIBBD IBSBDUESJTUJDBMI
TPVYS DBV TAVEB BB D UFFISWBS J BB BT JOGHFG RT Q F PG-BD U FISIWBlde®coccus
lactisP Sactobacillus bulgaricuJ D IFB® FF NBSUOFTTFDOQBFASUBJO S

SIBDJEVUUFSREDNNUIIIFPEIJVND BSCOCBIBIEHHBRBE VDES € BYR EXFJ DB DBIT
UIFWAGBBOH BHFOU

Sour Cream

4 P\D$B 0N B EIFSNDSB NP W BZB E E MBHB D JEEOE| JPALIOB U YBEQBD F T TIMGB WY OUFO U
N EVB SGESN UP SIAVMBBDDBVIFRBUFJOFDVDEBNP P B HVBEBRNMMEET J THMNOID Z
BOEUBISNNECBEEBB YV SUIBBA G| B EEREZNOEUBISBIMIFFQIMIRXMEFRD O P DHB N
GEN TFQBSBUJOH

6TAHPDEBN®IFFTFIDPEASE-ITBOGBTERBYHIPK GBOGBBH P\DEHEBBSBBIMBCMF
-PXGEBDSEBXIIJDIFTTF ALV BFESB® E PERVIGD BB N8B OET VDN UB UGT NJNsIB U
JPGUBQJT BGBDVE BUR SF\HYAVBBSB IC@ BLIOHTHASEVBETH I FEI P JTRBOE FSJD |
JOVWVBMSE URBUMSBBSFBRYVS DS

Creme Fra’che

$SNESB-GFHDESBNBTPVBSBRPOUBJOU® HNJ GIBOIBN IJBQHPBBVOE* W TPNE
XJ\CIB D U % BN B E J UZDRIGIBMIAT F U WV OMHB T U RV BIO BEBES PNV FN Q FISEBNEN' B H
UIBEBNBJURIBP@GUBFGPVIPV UTBRBBNTLJINNFEGY SUORU NIB U \C8 BNMIFEIFB
VOQBTUFVSJ[FE NREBN SIMBROIO H EFUIRBOSBR BENEMDEM
"OF 6 CBIWC T IDIRMMNUE-EEZ B E E BO N BEBVNNWP VROELV MFBBASU U FEEINB BB N KIJQQJOH

DB B OENKN I F UBI@EXBSWNQ PG IPVE B PEC PGS GSJIHF'IB LBERBHE JQ 6BNU | F
HEXUP G| M B BWIB D URSIJBABTOERW BO P \GIHPE S1JOBE VIOIW N JWRBPSDEB N VAU
IBT B IJHIFS NJML GBU DPOUFOU

Milk Substitutes

JMIVCTUBBYRFBPRNIOEESTZIQRQPVEBVBR BD FNF® U S BUHINIMIREFSTODOVNFSBCMF

SFUBDFAMOEBEEB JMB EVE-HLS | F 88U RO U EQBHSN UP TP NSXFU P NSRS

ESZ MF AQEBER/DUQE TEENB M B JSHK P 7D B KB M F O EJGHENN P 78 8L JINJI NUIP

NP LZXMZ' QP Q\OWHIEXEF N JNEXJUI TBRGMHPF VY SBEGET N BRW\B ORJG B Z JININBY J BJFP

OFVUSBMF[# BDBEAJUZ
%PVBPOTINECBMIUBRBBEHANING IS @BDFCWMEWMmE FE BOWEI DIPVEMD UBR F

OF P ODEBEPVNIY J2EM FBEMBEIOVPHFWB CTP SROE 8 OONVBOBKFMBFDFTTBS Z

XIFO TXJUPNIE8ZGNIML URPB ENMNMFEOEPSPGE CMFOE
"POVUSJIVBEGENMIFOMT IJBEIM FIAEO PO T UERIQEESE VD IBNY TDUB SBSUFNJ[FE

JOHSBJFOU MBCFM BMM CMFOE DPNWYQFEHAHSSPIONYVIFUMBEEMMTUFE JO UIFJS QS
51F$BOBEPPEOTQ FDHEOGDEZG INOFFHJ ZNIMEOHE) FEBDP ® | e MM PIHM IRV JE

DPODFOUSBEFE FBPSTURBENUFE G



Q Q Q@ «Q

MILK PRODUC¥30

$BMDPENVBFE TLIJN NJML

$BTFJO FPUFBQP® NIJML BOE JT VTFE BTBB TR OEFEH SHFOR GSB/T
WHFUBCMFT B TBRE BRREP@SBTFIJOT DPOUBJO DPNNPO BNJOP B
$BTFJPBUFQYE IO FEMBILWN NIJML #PEZCVJMEESS FPISE D INE X JAB
DBMDJVN DBTFJPWBEEBPEFIBS V) BIGGEWY 8 D F

$ VMR Sl J ME V@BUAT F BIS WIE QU TVE IBRF (BB MU $ PAVOMBISE SO UB U JP O
JODM VEHDSU ZFIEPN/ SBDE B N UYE SNIML

JML TF $WN JOST

6MUSBFBENBWMASSBOBERBMOE PHSWHBBJPOT EFGJOF UIJDIUZIBR PG
CFFO TV CK FRLFET UX BW I3 TVESB P DFEPH AFBSNFBCMF NFNCBBOFT L
SFNW REUFSBDUPTF NBUFSBMWETMFOW XIBNJIOT NIARRSEUCB M P ORI
SBUJP BPEVMIBT JPBWDIRVJIE QS

BIFAIJT JT TZRSSEN [EB DBSE JO Ul NPBOBGHFDOBV S

81FZ CV3ZIQR® BAMMO D P N Q PHZ WCMUWOU PSP NTEBBIEFFQ 8PNBIFRZE G S
8IFZFBISIJT FBMILINNFBEEBEPNFUIJNFT VTFEPB HEUWHBEINES BOX CVB G
"0 DPNQPOFOU PG NJMLEBABUPFBE CERHOJBWMIESG O NJIML

Milk Powder

. JMQRE FEBB J M BE F\B B JASE® S NXIT P MR ML JNNJ MOLP O EGSEJ MLV U U FS SIIAVELI F Z
BSB MDD F TITAEIMB RBE VDB BU U F WS FIBPEO D F OXJISBGBE P S BOES @B BIM E
TQEPBMMFS ESENVDFEOSQS

g

g

g
g

8IPMF NXEHRESQWYVTU DPOUBJO OP MFTT UIBMFFENJMNPUBUR/ET IO E
GBU DPOUFOU NVTU JUBNIJNTFTTBQB GENEEFE BOE UIF FNVMTJIGZJ
NEZ BMTP CF BEEFE JORHFEBNPVOU OPU FY

4LIN NINEIF®FO GBU ESZ NJML NVTU DPOUBJO OP MBFFHRJIBO
NPJTRUNS GBU

#VUUFSXBEME QWVTU DPOUBJO OP MFTT UIBOMDFFRNJMNPIIFM VESEG BUW E
8IFZ XBEFS DPOTJRURGQEHESBEFM M B B BIFEVE B M BFOIWH-X FRABFJOTZ NBJOI
MBDUBMCVNJOTBBIPWHWHMRCOYMIBOMT FB EAEFS JBENBEMFESBEEJUJPO |
GVODU PROBN B PEEVEBVMXBD B B®WBCMF OVUSJFOUT CFDBVTF
BOQRYINREUFMPG UIF OVUSJFOUT JO UIF PSIJHJOBM NJML

5BCMF BPPNQBIDPNQPTJIUJIP CXEEIN MM EBAPRE) T X
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Whole Milk Skim Milk Powder (Non-fat dry milk) Buttermilk P owder
.JML GBU
18UFJO
.JML TVHBS MBDUPTF
.JOFSBMT
8BUFS

$BMDJVN

5BCMF $PNQESJ BRXE HEP GIS MEVQIZ RIKIUT

g 5P NBL - MC PG MIRNJELINIJXEMEMQAPGS HBMFSPBOX H MC PC
TLIJN NXHEESBEB R WVES
gSP NBL - MCP MPFGNEM T IGISN NEFME Q P- HBMFP HX MC PG TLJN

NJIMIXEFRB O E H MCF PESFENBUFS BS

B8IFG-DPOTUBSIWEMIEEU P IKBUBFSGHJITIONNFEZABEHMBYHIPTB EEXBHEBINIML
QREFSXIMMZBTVBIMM O BMP & UFOR-QTHSB B MEESOE B  $ o'

Evaporated Milk

4P N F U DB MIMPFED F ONUSBUUIRED MAVEEF-H S BIP VEB/Q P S BEFTHNM N NB-GHEB/Q P S BIUIRNE
NIMEFQFOFEWOBZ QEINI BB WBEVD Y BO® HIEBE BBRSVWIJS NIJMP MBIEE NJIML
GBU

"MUWZ PFEMB/Q P SB UWMEFBEBS® PMPNBIO F S J HN ONBIMD BBAD AU FN Q FISBABYS JO H
FBDWPIPDREBROINIBU BQ@EIMBDUGRUTUFSPG IKBUFS NW EZFB/QP SBUURR® L
JTPNPHFODPPEFFTE) BEDJE BEESOEB O OWH | FIOU F S XIHBB®GHUP NJOVRIWF & $U P

0$ oOoUP o' $PORMBNPVPEITPEIN NG WBFOES PEJVNI QBUFEWT B&IRMMBODF ¢
BOEF®SU DPBHVMBUJPO PG UIF NJML UFEUBNE EY $DDH/ §F BRISBIHHFE UFNQFSBU

Sweetened Condensed Milk

4IXFFUFODFEGEFOJNBWJITDPVADP MFEEVEMWNIBEEZDPOEFQ T MO F BRPIBPISIHIOBM
VMVNKIBDUIAHBG TV HEBEE RB PO UBAPVUTVHBNSIOJNNV® NJMIBBLOEPNWNFIIM O
UPUBM NJML TPMJET



Milk in bread baking

*QJIEPVHUBHMN OPBTBUUBES TP S QRO P DRAEFPO/MNB X UINIJ M LP VIMPENTRP GA&FSNS | F
NJFS UIBONBEWHXBUF®UIFS BTQFDBEBTPGBEPMWHLITTOODMVEF

g %P VHEZ NE R\EJ XFP $O UFRED T I W

g .JML ZJFMET EPVH) EPMPB IHHKSS EP VHF SBWFD UBRK &PXFXJMM CF T

g 'FSNFOUBUJPOIE BNESIBODR P ® SLFQESKE IBUPBX HF PTX UK NQES B M\
INGSBE

g #FODI UJNF XJMM CF F ¥ $SRGEDRE BEPS LF (EIR UK B@MESUINFT XIMM (
UIF TBNF UBJTQUFBH WIBEZ BEKVTUFE UP UIF DPOEJUJPO PG UIF E

#3 BNEB B WNIJ MU B MME B BUWFI SV G OEEMKE © D AP VOVIREB EFF 8 | F U B I VWPHBZBNG B F S
TV Q F SESYJEN BOBR)S W PV ED P M M MQABROM®FBISU P M DM PTBIG VOMFEY Q F D PBAE
B EBSIDSVTU DFMEVMBERB XJOSPVU NJIML

*O UIF GIJPEBVDRE QSMLEBIIMMIRBLIBT

g (SFBUFEWNWF PR @SB QBBUBZIOURBT

g %BBSE DEVFUUP UIF MBDUPTF JO UIF NJML
g-POHFS FEAWFGQBEB® MIF NJML GBU

g'JOFS BGBMRABPBOSBIO

g #FUUFS TMJDJOH EVF UP UIF GJOFS HSBJO

*GLIWNINMIS LINIIREFBVTFEP NPFG IBOPCFOPGMRMHA FWIEFEGMIP OHFERXIJD I
JTBT8EMU PG UIF GBU JO UIF NJML

SINZREBEVHBYAUBIIMLBD UBPMEFT KA B FQROBIOEP ©TP®RS N FTGUWE PVNB EXR U |
TLINJMREFSVHBIEBEEF® IEFESNFOUBUWNWSCEMBIIMBDUPPESNFOUBCMF
DBSBNEMHFW | AW @ OGRE V BHIB MS \DTPM BMS D P NN F BE FW0BL JINJI MIRE F S
VTFEFSOIFEOUFE EPVHI JT UPBOEBODFEF RO GRBRPVS

#VUUF S8X0BWMS MBISVTREN BEVBSIEBBESTIFABFBMEFS) BOEFERWVBI IPSUFS
& SNFOUBI HHRH BN U T
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Yogurt

"PHVISBUI1JPH FNUP NPIFEN B EGRSNQ B T U F WS MPESEN F GUW B BCBBIDUSISNBMDIPBHVMBUFT
XIF@TV GG RYBOREG B BUDIMBEY DPHVISBS JDF S T BRB EBEQ BPGNDHB O D IBDWRE S
BOEF YAPEBLF-DIJ AP DEOBE X FUFROFEFRUFBOGEV THE B L JARBEZP H VG BFRE

DSBNBLUEFTTBSGES FOQSEVDRHVIBW OTU BEO HHESE V3B OB BB BWUBP BT BFU P
DPP&EN UP TQFD I FRNBNEFBMAFSJIGID S
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Lactose

51INJIMV HBBD P MY HBRSFV HIBFD ULIPBB J M B € M FDRBMMBS BH-EED IS4 B NPNINO F
SIFEBSNB@EOGWBHFT UPBVWITPOH CBLIIDIBW BRXADT

g #FDBVTF XP &XB U T (BI¥OVH VEFEN QBPST ¥ D $U D B CF NBFOEB DUBR @ B8O 13 MKF
LFFQJOHFBLFOFM BAUBMV FJD IXNBOP O TV NESIT DBD C FRFWITBEAUTHY B/3)
UP B FNMFAWBOF FIMF®BED B TONMBLOBTUSZ

-BDUPTRHINDBVHI IBOEMIWOH DQB8OE UIF DPMPVS PG UIF MPBG

*O QJF DSNTWHPPHR)OHRPIMWP VS UP UPQF BOFO EPY IDBMBIRSNTRIAIEOSH I
*O NBDIPOQRES DPPLJFT MBDUPFNFFBEB © RN FUERGISPVHI S

*O PBELBOE NVGGEJIJORE W BB NN B O J O HPEF OFRWMING-S

-BDUPTF WMBHET Ut B E$¥B8MWBW IMF BOE UIVT JOUWOSJGJIJFT PS FOIB

Q Q Q@ @ «
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Cheese

$|IFFJIBDP O D F CEBISHIE ¥NDRJEGFSNG M N J BIOEE F G JBOUFIESFSTP $I B ULAEIBE VIDWUBJOFE
&Z ESBJOJ®GR BGRFURKS DPBHVMBUJPO PG DBTFJO

$IFFTF NBLJOHPD/SOTUFQT PG G
$VEMIOH PG UIFZNEM[ISNBIOPESOB DENDOBY BBMTQ S
%SBJOJAPIIOIKZX MIRVIJE RBBNOBEEISIISN QBSU
I1STTIOIDIXFUFSNIOFT UIF TIBQF

3JQFOJOHDIJOI KPSINJE B® EE LHFFWP YA VG M B

$IFFDBO®DMBT XIGIFHHPYFQUJPGFBBBEBUFHPTMMWMERYBM@BBHFWP GQFDJIGJID
DIFFTFT JIBRUWHBE JO CBLJOH

'FTI DIFFTF )JHDROUFOWSBOE OP SJQF®EYD DTB/EHBWHRIIYBHFFTF Q!
DIFFTHF SCBIFFHEN D$FFTF RVBSL BOE SJDPUUB

4PGU DIFNBMMMNMF SJOE CVU XJ&NBANTBPE U JOUFSJIPS

4FNTPGU DIGBSITEBFOFE BIFFAVT RBIRMYBSOWF &NIBNESB

'JSN DIFFMBMQBOFE DIFMEERMAP SF IDPOUFOD BOE GBUIM OUFOU
&YBMBOXJBT DIRKEEDI

)BE DIFFTFTZ BHAO B B ISEZOMNAN F UDVWSO U F OMUFB&INE-N @ O

*CC B L JOIR F TBAE JAES®A@WY O D 4 PIBOA F NBRVEXJ WPIU | FGHES) FEXRYT BES JM P EDBITTUS JF T
BOEPFFGFERIFBSVTREDFSKREBBQFBPFQ GIPFHEV B DBOCGGRMABA EBMTRA TFE
TPNFUJRIFANCJOBUUBPSO D IFSB D IFFPFRD IFFTFDBIMIBIFFTIBEBFNMOIE B5T |
DIFFTH-O/P BB MR 3/ FJIOD FEBEO H IBBILINFENV O D BID®B PN FEVNECH U S BG OFEU

OFDFT®BES GLIJSNFSFDMFFHERIVBEBSID MVVAEIBFEC R VIDIFT QJ[[BT BOE DIFFTF TUSB
" CSJFG EFTDSJQUJP O HAGUR | E AZ MEFIHFE MNP TU MJL

Dry Curd Cottage Cheese

51 JIBTPF§0OSJIQBDPEFFIBFT UF VBUJNEMD O P D VXIBM B EBDIIP EYDOO BDBIUBFCHEB
N J MM P B O ) DO OFBJE E FFEMXM RJKD D V C B LNV PNDU BBSRUMP ORI U | FBOVJW DR CFGTU F S

HF OWRVAL WOBHY GFFREN\ESC F D FRNVRIAUIRS NU 1 DTIP JOIKI FJ E S B JRDGBBOWEIB\ES KBTI B E
DPPMFE XBMFBPME X

Creamed Cottage Cheese

$FBNPEBTTHFEU DBHATAFO TRIE SI\E® P U DBHABIAFN C XOREDISB R BT T HOMN J NBLIB U
DPOUFOUFFGJOIHF ESUFSINBO B TRV D B MVQ/MSES c N XMGE& BGJB U NUPRS LMGB U

BakerOs Cheese

51JIBTP8O0SJIQVOPBEBLF FUFN B EF MM BFH BANVUTVB NH3D BT & SIX\ES P U DBHAT F
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CHEESE 96

VOUBOEODMVERPHORW INIMIMPDNMWOD N CHFITD | F ITOF-PIUP P J 8- NWEU | KI F Z5FSN

UIB\ESBUIFIP\ESESBJOIBZHDIMEBIR3NEC R VN QHABY HBD \ED P O D F O8J 8B ER/D U
JT UHBES® UP CF QBDLBHFE 5IF NMJBCRSBMU DPOUFOU JT HFOFSBMM

Quark

2VBHARVBIBGCETVOSIQFIFFERHFOBEB @GGBTITPOIWHBBSU DB HFF IFFN J NGBPR/ B0 E
TNP PUWHYRPESY BSBEIBED FMBBORQ PIOHVE BUBSIPEATIEVB ST JN JWVBELS
DIFFAH¥-FBDJEBE EFFEWIT O P D VAMEWE BB.LD)IP EYIPABMUB SEBRITMFXBHIU SBJH U
DSBN RBEVBIFN P PILFSEP O U BEIQRYG N U FNVI NGLBSB EARJ | FBBMP G RWY B L TVXF S

Q S O UBBOMEFH | @WESU JPIQNII BIBE KVUO R F 2V B BILF AOIBROG WCAYOT B M BBE&P DB N
DPUUBHF DIFFTF PS SJDPUUB DIFFTF

Cream Cheese

$FBROIFRTBHPGOSIQBEDPH-FTRIMBIOEFBNJYBN®PNPHFBIJE@BTU F\DFH FHIE E
BCPVds o'BOXOP D VAMEBEWEEDIP EYVIDABMHUHASHB V MDNSDTHPODWVOVIWT UB® UJ M
JUTNPPBOEIREBUFECPVdS o'®POIPVSIM\EIESBIDIBEHDIMEBHRS VOISV H I

B LBEVBPODFOBUSMBMBEBSI D8 FFTA IJHIGBBEM CV UFISV DP OMTH¥FMIAY W P

Ricotta

3JDPUBRGESTD | F FQIFQBERNF JU NRISWIXIFAJ IBBT FABB UWEHBBI@ D J E VI8 B BEMDEF E

5S B E J UZMPFONBERNDWWIBSF JO KB BSRBEB DJEV M BIUD P O NDRSBE VD BG B O UGN BF E
5I/F EM$BBIFO TUSBJOFE BOPSUOP B UPRVRERZIGONMB BEP® T

Mascarpone

. BTDBSI@EBBOEFRTD I FAINB BFMBRGRDISB N | FBIGEI D PURBTET D B SIQBQBE O

BT JN JO/EBSU B OD FOOAUB JO$SB NO T UPFB E MNR ML FDSB N'B D J E PGIWEROIE FEBEEJUJP O
P GBS BBEIBENE B UMD FNQFRPEILWS o'XIJDFTVMRSDIQJIBBUBESIM\ESTIFO
TFQB SENFIKIFZZGIM UB 8B DR BOJFBEAMID | F RTMFI A T8 MBJGAET VABAMIND Q/FFEUH B U
TUBBVMBUE O BROPUTER IBBEVDRPOGRODZRBIFFIIAIHI OBO BOENP RAFIYRUV S
PEBTDBOQOPRNBRIUVIUBEINWETUROBRERE VU UTRBEI BQWY D BRI B DD B QO POTH

UFOBPDPTGPO EFTTFSUT SJB DNBRUIIWP G BPNGP N B THD(BEIBMMOIB O IEF T FFBIU JWJI 8B
SBCMFPWJIEST UIF DPNBGRPYTUJBDORFFG WG DIFFTFT
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Moisture % Milk Fat % Salt %
%SZEBDOVDEUUBHF DIFFTF OB
SFHVMBBNBEB DPUUBHF DIFFTF
-PX GBU BOENFEDBPUUBHF DIFFTF
#BES DIFFTF
2VBSL OB
2VBSL I1JHI GBU OB
$&FBN DIFFTF VBSJFT
3JDPUUB O B

.BTDBSQPOF

5BCMF $PNQBBIPIWTODRBFRVATIU C



Key Takeaways

Key Takeaways

g.JML BOE PUIFSVPBRISESYSFE JO CBLJOH BOE EFTTFSUT

g.JML BOENEWDLVK)BIG-PG GFBECEPVHIBBEBIBUHFS BCTPSQAUOPO BOE
GSNFOUBUJP G TWIMUWI GHFEEPWHRTTBS UFS BOE SJDFEF%JWBIBOSEPVH

gSIF NPTU DPNNPO UZQETCBST DB ETE® BVFURREGINI BOTE B/SOSIJQFOFE |
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$IPDPMBUF BOE PEMIBUSPDPB 1S



Introduction to Chocolate and Other Cocoa Products

Learning Objectives

g *EFOUJGZ BOE EFTDSJC R BVEROPTMBTHHEBI®DE VP DEPB JOEVTUSZ
g WFTDSIJGPEVDRU QOO PG DIPDPEHMBNBETBOE DPDPB QS
g %FTDSJCF UIF GVODUJPO PESVDIPID PO EBE BXH= DPDPB QS

51FAPNFMB® EP D PVBEPWB OEF O U'SIFIZ JDIB @ I EQB OAMP O FWED PREQIPDPMB U
BTFP® SPNF ZBSTHMQBOJFWOPBUBF TG S EXRE| BTHJGRQBE V VRTUEJBE | F
XPSWHPDP$BOP MBBEXETIBE | 5 QV U PBOMES BIEG P E J TH GEBPEIBI UD MOKIV S
VQ JNBHFT PG UFNQUBUJPO BOE JOEVMHFODF

~JENP TUSBQ J G BMBET | B P DUFEC M P FONVIESTO@SE V [BFSTB JBM | F B NJFJ NeA FUFSD B O
HEX UBQRYINEUNM GUJHIUGSYBNFMPBPQMELWBIQRYS N U FWP LF S OFMTTFEBM |

UIFJFFBMJIREBBRI S JGB YU FI® GJGBRSB OUF QAD D PMAFASHIBRRYS N Z®NVEBAT 51 F
GSVJU INMJUIPQAQ

Figue 11: OCacao-pod-k4636H4@ith Weller USDA ARSP LicensednderPublicDomainvia
WikimediaCommon® https:/tommorngikimedia.orgiki/File:Cacao-pod-k4636-14 ipedia/
File:Cacao-pod-k4636-14.jpg

5PIN@BUIBPMPOWI B B TUWOH M WEJO OB OUHWE-TBU E F BIDR IRV HBIE S N F O UB3DIHTa
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http://opentextbc.ca/ingredients/wp-content/uploads/sites/126/2015/10/figure11.png
http://opentextbc.ca/ingredients/wp-content/uploads/sites/126/2015/10/figure11.png
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S51FBBUIFXBTIBBOESJF® I FVOGUWFISQIBD FU MFESS BEZNB FUJIOHD EBEBODAOUBJO
CFBKO BOE DRDPBETGBMTR DBMMFE DPDPB CVUUFS



From the Cocoa Bean to the Finished Chocolate

*Q PSUNFSJIDIFP D PWBOMWVGBOWBSIIHET TBDIVOFUBPIEZBI @ 16 BD WR EE BIOHU
D M F BBADREB H OUFEPTVNUF U BQVBMEBLOTE| FTAB GEEY BWDHEU | FI$Q V SEIRID IRWF B4 P NTFUBIS J @1 M
DIBOBGBEBPYUBWOH B T WQRPDHUBIN @BGWE SBDIJOBBUIE FBEOOES JOIFEJOE UJIM
BG M POV RVQEE V DCFEEMIM P B PNMJBRBAPESY HZE S B BT F\DP DA\BULUB-EV GRS U P
BOQRYSNEUFMUP PS MFHATI) EB/SEGUBFT® M J prebsBEdké. DBMMF E

S5IFRBTOFITIFCBEQVYIVSI[PEPBPEIGUBBEVDFN NDRISB MDPREFSIFCBLJOH
JOEVTUSZ VZIHIPQBBN@B XMUGBUMPPOUFOU

"W 16 BD WDRBEZPIVBBAITRPC KIBIBJE E J USFRSQ BINUBHR Mavdhiag. SPO D IIIBOBINPPUIJOH
FG B3 RJUFN Q FFSBUOHEFI DD ITCTFBKO0B OEo$ o0BOE 0'4/HBOUFRB@BUFJIO
UP&SN BNJOP TVHBST &®iGsEB O EF NHE BORESCHFDAPINFT TNPPUIFS

SIIWIBEFROB UOB | FNJP BMUFNBUWFEBNF M WIRIB®OE® S N B P BPOU BWS WFIWV S
DIPDPNNBDMDPDIFODWPCKPNIEFP E [E DB G BE DDARDPWSBAUF
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http://science360.gov/obj/video/27d931d9-c33c-45c6-adac-aa0a42f04ad6/chemistry-chocolate

Chocolate Produced for the Baking Industry

55VF DIPDPMBUF DPORBIJQGBIDPDPRFOVRG-BIBBABFRG- DPOEF MEBRVPS DPOUF

g 60TKFUFOFE DCBRDRPMBUF
g %BSL DIPDPMBUF
g.JML DIPDPMBUF
g8lJUF DIPDPMBUF

Unsweetened Chocolate

60 TRXF U FIDIPD P BIBLIE*0B T J UNIPD POBIUBIADPRBBPLDOAD PMBWEE PDWBR VP S
NIFKIJUIPNFSRGRBBEVEBRPP MYE TUH8DIFREBYVOEBTD P BEPBBINQ BEBO HFFQ

DIPDPOMBRMEI W IBEEJBGRBAGIBHEDIQOXFWI UV TBRE IEBTMR FICRAXOJBPPORIUIJPOT
BOE DPPLJFT

Dark (Sweet, Semi-Sweet, Bittersweet) Chocolate

%BHIUIPDPMEBOEFRBW PGPFPOWBRUYPBCBUBBGEYHBIYTUBUIBUUFBDDPVPY B
GWB/BR) ZQ PB MD P BMGEBAM TR FRUO P WUH ) B M B tWB E MTPIUP O BEING M P M*UB BOF
FBWBRKP Y TEBE B L JOGWRBSP ©TPHAWPPT®RY SDE MNBEMN BZD B XFAOIJ WMILP D PIWB B E
*UD BON T REES J M MPIX) BIDN PRSG WPE/ S G MPND P M BUUFHD P DPBS- O UBBIG-AGFENH U P

BEP G WH®EKIT ZOANP XTUIF NUK FRICGERdark X J (CIJ U UIFFFRMU | RVEHIB BPPP DAP\BU U F S
UP TP MJBSZNB

g 4XFFU DIPDPMBUN HBFENNRSNFT BMNPTU FRVBM UP DPDPB MJRVPS BOE
SBOHF

g 4FNDJKFU DIPDFRBEZOVUW & BP PUJIOHB EBSL DIPDPMBUFRKOUI MFTT TVHB
DIPDPMBUF

g #JUUFBUOXDIPDPMBUF IBTFMWIR VP\6H B K-®&OEH NIPBERMBRP B SEGU RO F U X
JOODFBOHFBFCMEBALIWHF B-UXBOHE KFFW D I PDP M B N F TFIBSET kBuRiiier

TFF KFMPF I JHIFBROBBHFS PG DHFIFRBU IFI D NPETPIMBXF JT

Milk Chocolate

.JMDIP D PMBUER B D PNVEERXFFINII MBLEEF@® | SRE JNDIRE FSIMD | P D POVFBOUUB J B ITF S

QMPFOWPHHHEEINIWMPOUSUGVIBOEIR FM WQIFQIIUM JAVEFSUW VT NB ZBBGYWER SIJOH
BOE JOPEND@SPO PG DBOEJFT BOE NPVMEFE QJFDFT
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CHOCOLATE PRODUCED FOR THE BAKING WIDMSTRY

White Chocolate

51N B JDHBSIBOXUI UF P DPMBAHB B Z AW EZD P DCBUBIGINDIREFSIBDMPDPB
MIRWPST VTEZEBNBRB@BUBH JO EFTHFEYDUTJRO RGFDED BPIFN B® B PPQ JFMV O |



Compound Chocolate

$P N QP YOFED PMIB B P TDLP N N P\OTMDE P D PMIBIER L JOHE VIBEBI BMFBFEI B | F
U S BEEIFP B LDJI® B P BPIBREU J FOCPEBSE POl U FINRESE CHFLSD | P D PNWE®:UHBT | P VOIFELF
DPOGVTFE XR®ICSIFO£EBD|IPD PEBBE OF B THFM T YIDIFSN BS QW SBMWP MB U F
' UZQIDBMPDBRUEIPGIUBQRBNEUFMIP GBXIJDITBUZ@PRBBESGBUTVABMM
IZBHFORBRENS CPFIMI UP DPDB®RYS N EUFWIMIP MB BET N BBWW VFOM F D B EO
GWPR/ B 15 NBJQBRNSRSG J[PEHS O D FFSD ® P DP\BU BIFD E § BWAIUP N Q PVI® B PMB U F
PEST B WRDW TBBOE JU FMJNJOBUFT UIF UJNF TQFOU OFFEFE JO UFNQFSJC
#FDBVGHAS- @BDFRECDECRBUDPS QPYIPH P BBO FEQRGS IBMFFONPVMEJOH
BQMIDBBJBWPUIPSBOEBIUI P N Q PIVI® B P MBIFRIUFBIG J R BD P DRBUDIPD PMB U F
N B L JXBEH G GIXDRIWIQ P TT BFONWFGESNBN P V MEP U GFRSDUEPRSO TJE FESBQ ES MNP S DP B
CVUUFS DIPDPMBUE R OMM TJS JFONSE N GHMAW $1 E T
$PNQP DOED PNMBVBBRQRYSNEUBSM P 0$ oUP 0'BOECF®W® PB BBIHYSNEUFM
0$ 0'*®DMJRV FEIZFXD F EFENAS CPRINBON T F.EP TP N Q PVI® B PIMCE URED P V H |
®S DPBUJOH
51 FT | FIMRBGGST C BFLSH P PEEGPSC KB WDIP N Q PDYROEEEPOPQST FEDRD S C M K N @loom
CFDBWBEEBW T BB E KV TRUF M WIRJEDQE B S § DFPTVTHFIFUER BEU FN Q ASJ O FID FBTI T RIS Z
UF N Q FFDEPUBAB® PRJD S J BJOBM™ T JOSIBFPDPMBUWBG BWIOdS 0'BOIBHIP®VME
EFPU S FFEUBS/ZF BVIDEF 3J | FT DB U Z
$PBUUOBEBXF R B QUBFE [JESOBEVDFBBCIMEUD | T UBESE [BBDZMBUIP VU
C S J U UB/ESFBIDILT 0@ P SUB POUB DISE V Bl B J.00HU PEFSF [ F 8P VAVEJ HZRUOMD MPQMFEET U J D
XSBQ 5IF XSBQ THRWMEVOPWPEWBDE BBUFEG S
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Couverture

51FV T VBVERY PRV B DIRZ PN&NERUre $PVAE B EP D PVMBBEEFIHI RVB MIDRMBUF
DPOUBYUSBBDECBUBF3IHIRIDF O UBBIFDECBU DPSI C DOIRABQ UF NQ FB FAH F
DI P D PNPEUIFF F3) S TOSXQF @B E B OBDSBAN F 16 BPE/ % B NI MBLOXE J WDA P D POVBBIMI M
CF NBEF BIBWRBVW

SIUPQEIS O DEIMAFKIEBZAC SB O B TP D PIMCEBBUH@& P NOFP N C J OFBRUR BBABULUF M B U JP O
UPPDVWBRY®S FSE M B C BNDW NV BWBWEV B Q FBID FCH V M BWIERHSE VNDWDWP O OB T T
UlBO UPEBMP DIPEBMJEG D M OPMBUHIMB O D P DPBUBIGGBPMFUIIM O P& SAP O [GRBLP B
TPMJIETFSHREW VI RBTCTIPROBBIQ®RJOH DPBUJOH NPVMEJOH BOE HBSO

8IBUIRPF OUBMBFMMTUIRBQPSPGPOCBUUB B DTPFBV.JEWD B IPXF WS- B8 P
UulevusSvareHEw N B®GNB URPPIW EBNPVPEED MU J CCHTORVBING | P D PVIRIWIF-
IJHIE®WY O XEE@®W | P OXJWPRD PDEPBUKIBED POUSUECWVIGRPEBONPVBFJIJXJIMM
BMTP ZzZQB DBV RMYREF ®TPWPMBUF CFDBVTHFBRMRBEBMEWIBG6SDPD RP SMJIRYV

#VLUFFDM JOE KWCT BD BU/RLCH P D P FBNE BRIB®NUB O V GBBIDRAAUS TF B NFDS- O U B HHZT
BESOPQFDFZFRSBMW DP VIREE S BN BAEJIBBBIEMP VPG P DCPBUBGBIRBRPEIJTTINIMB
GYWB BOEVCTU POEMN IFHW IBBIGFOFHBREBEBP VEDIBFUFSNIBGNPNPE®HADPB
CVUUFS BOE DPDRBEZWM JIRPF RIBEEBRURVEMEFDOMPIPOT PO DIPDPMBUF DIPJDFT
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Canadian Definitions and Regulations

5 AMFHIT® P DBP@EI P D PEEYVD G B O BHEHBY OB JIJWITREOFPPBEO%R SVBHHVMBUJPOT
‘%3 VOEBEFPPBO®SV'HOIU'Y% 5IF$BOBEPPEOTQFDHBEBZ" JTFTQPO®IBCMF
BENJOJTUFSR®IOBOHBWHE '%S BSTPNF FEVWBWBWBOJOHDPDPB BOE DIPDPMBI

g $PDPB CVUUFS MVARUWHPYIFFDFPOMBUF TPME JO $BEBEBMMBGB8BU P8 U B

g $IPDPMBUF NVTU DPOUBJO DIPDPMBUF MJRVPS

g 5IF RPOMEUFOJOH BHFOUT QFSNJUURF B JOUP E DG MBI I OB OEOBES BIF
SFHVMBUJPOT

g "SUIGIBDRBMOFRT TVDI BT BTQBSUBNF TVDSBMPTFTB®PEITYMGBNF QPUI
NBMUJURFMOFUmFBSIUUFE

g.JML BOE PSFREIMGrUMABNJITTICMF

g &NVMTIGZIGHQEY NOUTH BSBMNWES B T BB JBIMM B/

$PDEF URGBY HB\GB O BSE0 PEF G JADFIE- H V M BARINFF NTIJK FIUI P D PNVEBAAFX F UAS O
TP D BIVENFEJEP D P'NOEEW R F N UR U U UFFFRJT XD PIVCBRRAP W J HFY Q AV Ul B 0BT | F
MBCFM TUBWRIOBE@IDOBIBWF UMFO®P TVHBS BEEFE
1BEVNBDVGBRINSG P IOMB O BEBWP O WBRPID Q F SNIMEIFEFHTF UG BRVEEI M T
BSUJGY¥BUBWMBS NP HAGMH BMVMF B PVMBO FVEB OB'EBP O T URIQEB NV B BOEZC
NVTU CF VTFE
'JOBMIMD XU JDOU IR P DWP NNPXOVMT BGHZEIBEEEB | P D PMVBQPASER? § TFO IPDPMBUF
JOPSUNFSJ®EBQFEVSBOBEFBUMBUJRDEUN PBSUIBO DBOMBEEEKSJOR
NBOV G B Q&Y SI@H D P&NBUN T ME M F ® TDUBIGOUQ JFO/NJF M D FFED PTMIEGNAFE WA BIO E
T N P PZUIRVD BIAITRE FEYTQ FRUT BDAP DAP\BURJWFIS) O MJ P Bl P MBACH T FEPF MVEE 8§ | B P 5 UF
M F D MIIBE | P D PINNEBUAE M & JSRENT B# P | 0 genetically modified PSHB BIXEBP O (.TP
M F D RSB M B CAVDELI R B O V GIBIRB\DS. BRHOIEDIHES] FG U B B0DI P B B G M F D JW@PN\OS
DIPDPMBUF
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http://en.wikipedia.org/wiki/Food_and_Drugs_Act
http://en.wikipedia.org/wiki/Food_and_Drugs_Act
http://www.inspection.gc.ca/eng/1297964599443/1297965645317

Dutch Process Cocoa

51J% V UZTBD HTBUFSB U NF®IB | P D POEEWRIUBIM L\BTWZRNP I B DRSPS BDEFE Bl G/FB
Q PE@QRYSNEUFM FURSB U NFORIM LSSBMU FY PG 16 J O JOBEEDR) BOIBHIBSFQBDFTT
BEGU B WRBOEP MPE® 8B | P D PQEEWFDWL B VB ® FIF PORZS ENQNE B | ERC FBR®JC T
CVU OPU UPXGIBMUBMBST VTFEJUOU G FEDPURDE BVFRSBAES

% V UDR DIPFBF O ZSI BV Q FRUT BSIB U DS BMIE- U |F © PWI B P DPRE FEW% V UDSDFT T
IBT TPNF JN@BSWPBODEFG 5IFP BNVUDI QS

g-PXFST BDJEJUZ

g *OBBTFT TPMVCIMJIJUZ
g &OIBODFT DPMPVS

g ANPP U IW G B

#FDBX¥VPDRDBBOFV OSBM™ED PBOIJEBOBUDPBRBBOORURBE-DIQFYUEBLIOH

TP BRI M WBO J®OHHFXI UDF M PRI B D J PJAUIA P DUPEBD B UVE B U |% & UQIS D AOTPT DOPEBDF
VTFEFDOGFT UIBU XHFBGBM DA B H) P

'JHFNS %VPDFQBBOE OBUVE®BM-DPFRBFE VOWRR B$FEIB $PNNPIPINNPRUOIQWNFEJB PSH XJLJ
'IJMF % VRIDA®@I@BOE@OBUWNWFEEIB@DPDPB KQH
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Figue 12 Dutchguess and nalurocoa.


http://opentextbc.ca/ingredients/wp-content/uploads/sites/126/2015/10/figure12.png
http://opentextbc.ca/ingredients/wp-content/uploads/sites/126/2015/10/figure12.png

Viscosity

7JTDR¥ B U JBLAE B F @sdosityd BB | KEZJXIJDU IBIPDPONMBRIFPDP MIBNFUB SJP VT
WITDPBOBUBROUJB OPFRSOFF OB IBMN P BWRR@GSIBUP ISFOFFEMB NP VORP DP B
CVULUBEBIPDPIVMBRIFEFAN) PO® ROWEB TDMFINYV M T VMG IFPTORIGOQ JFOVNIF MU F E
DI P D PMBWMIF WEBIOTEN P PA#IAVD BMIINWFFAYTQ FRUT BDdP DAP\BUBJWFIS O J P Bl P MIBBAF
VTFE UPXFEMWQWIMPPTU PG DIPDPMBUF

. PVMEBEDVBRBTBHETRWVBGEIPDPMBRNVRITDPMBIUWXIB|PDPMBVWE N FBXU
SVOORIUFBTURSM POUPNPVNVHEHITBMUPD B G- P B WRAHBOERP TDBLTXI FSB
UulJeu U SFBODEBWFBRIBW BNMHVBIW F F E'FTEP N FBXU | Jlbd | P D PIVEEEUN]) BBRCIM ETWD |
B HBOBEBOEWE S PEHSB NBIOGIMMBIPBFIPC FNSBD IJOETRI P D PVABRJIBISY T FUEI F
DIPDPMBBMNB CF UIFOORBSFUPFBDTBEFRVBRSFFEMBBU PG DPVW

7JT D PBIUFATE KB O VGBIHOHSFWW ZQ 6 | P D PNVBEREP ONB O V GFBIDEIG/BB IMBCMF
JOIPRJIBFOODWITDPBRISITPNFUBMBPRSJI TDPAQB DFEWORHSE V'DW H F UBIMVMAFN FUJNF T
VTFE UP UIJ® P IPERBPWIEDUHFBG- SUIBFONBR VBB JFSBBP DVU BGUFSX

Chips, Chunks, and Other Baking Products

$POUBF@RY BRMOGUEZD PIM BR®EI V OB BGSNP ONFB O V GFBIDRIYBUS R® | P D PINEBFUW P Q F E
UEBNPBSFBIWBEMFFD P P LBIGHEU |EB L XOFHEZP WBOMUB 1 JBOEIVOLAZBI P MB UPKBT
DIPDPMBUFWHEBESINEPBS P D P B £\WMM BS-HFCGHERT BRAGS M B

$1IJ@BOEIVONECR VS IPDPAVEBBFBEOP WWHY CT U GWYIBPHDCBUYFESIIHI RVBMJU
DIJCBIFY @P DIPDPNMIBRENEBD SBDVWJIRYWFPSC PFGU UFOBPINFBGBLJIJAMKHIBUJPT
EFBU UIF QVSQPTF

. BODNBOVGCBIYBYLEIBIHFBERI P IVOEZDPVDWOJ [F1 JFBSITPPXNBXQ JF D FABSI O
LHPGIQBEV'DIUIB P VIQEFY N OR®ESTENMFI FFC | B | JHFUNB MM BSI JT’G N B UB ®® O
DIPPTF UIF CFTRSTUHFERGWRIEFDIOH

OUIMmSPDPOMEYBBIMBEMF D PIMBSIRR BVBEYM BEBE FD P S B UR B POWBSERAIRST
EFDPEBBIWY THO® B-1B O@B T USSQEIP D PIMEBPDECB URIODBES G ICHEAEB O TDBFTTBOUT
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Storing Chocolate

$SIPDPMBMWWG®Y Q BZFBBSBUFNQFFPBUOMSP 0$ oUP 0'XJWBFMBEWINEMBRG
51 F TBASU | FE FIBUWP EPHOFE J U P GBIREZTQ P T TUE BFIS JFRTF FUJ FE FGWADI F O FB B M
UFNQFRSBUBE LP D P M8 TEF QUEGSNP EP BDIE/ N JEB OEI FBBU IF GSJHFBBUFS
JEFBIBDF PRUUPS
51F THV J E FBIQABAT B \DNFS | P D PQSEEWVATY TBID | P D PV B QF JB/OEU J DMV TOLF

QB U F BN N J EB OFEE P BOTE QOP BUMESE®P PN FN Q FRBUFBIFE U BRIDW FPFISJIHJOBM
QBDLBHJOH
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Key Takeaways

Key Takeaways

g $IPDPMBUF R BIL\®OBIS GBIEHE@EDENBOOMF JNQPSUJORDAPIVIOUTSIFT
RVJUF EFUBJX RHF LTHEREHEOBSE® MOUP DPIOFAE MBDIE RBDPB CVUU
BOE UABEGSTUJUVUFE BMREOHROUTUITF D | FESWHOBVEL YBYWHE B 8 UPV B
UBJNPEP EPSTUGF DIPINBNVHSUB S L

g OOFIFFYfQUJPO JT DPNQPWIDEI DT PEOCPAMBBES POSMUTH OPDPBPBVOY¥E UG S
UIFBE OFFET OP UBNEBBJIDIHPDPMBUF EPFT 51JT JTRENVNINPTU Q
VTFE CGBIFSSBVMEBES 2ZRL

g OOFRESYDU BGUFS NPTU PG UIF DPDRBFGYVYUBDBKIIT OYRDSPEE F E
QREFS JT NBER D QPBDNBEMMNY DPDPB NBTBMLB WNBEKXE BSPDHRR ) P
DPNFFFXFOFE

g S5IFTUIJDLPGFOMDBPAMBU FXWJ I UIF JOUFOEFE W3aoStQ B ITHD BMBIUFT D
TIPVME EF BUBEPVU 0% FBFEHBENBGEGDMEBREBSST
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Introduction to Nuts and Seeds

Learning Objectives

g *EFOUJGZ BOE EFTDSJCF ORRH BFESEWTIBFEJOEVABRI 3D UIF G
g %FTDSIJGPEVDRU OO PG OVUT TFPEVDBIOE OVU BOE TFFE QS
g %FTDSJCF UIF GVODUJPO PG GPEBVDUTFBBETCBIOBO®YVU BOE TFFE

S5ITUFBMJ O 1BV MJICBSEAGSIBX J ESB CPHHESEV DROF 38 MBRE SEE J G B YIURFEIB U
| B¥BIJHG W O U VQBIOEF FEESB & ¥ F M MFFWDRIQ B U FURNFF JIORMBR/F B&JJ BIOGPVMUS Z
5I|FZFBGTFE JO CBLJOH BQGERBBFPREHOH SEBBBFND SB
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Nuts and Nut-like Ingredients

/ V WBISBW SZY Q FFJ DIAES) BQUEB L JOIE VB ONY CWFB O EXNFWBIFEE BESIFR VFISOXMFEHF
BO¥OEFSTUBKPEUG/HBIFNGDIGPEIGPUFOBJESFVW BEBMMFSXBEOTFA®BT T
DPOUBNJORQPE@®EEI WP VAVABP O WBB W M mMIPH/AEVED FENBFO PHVAEBF B® & | P XIP

BSE BMMFSHJD

Figue 13 \WInuts, €&ans, Bril Nuts, Almonds

"MMF8BIF®BBEVS BFBDUUPEBBID DX E QU IEPHIANNVOEU AW FBDUBQBSUJDVMBS
BMMRBIHOOGNFPORFODPOXBB®I®MMABKRENQ LPRBSTB D WEEFRW R QJZBLOEB (ZJ EM
QBHI PSS NIMEFBP TFW

*G$PBOBEBB BWAHEHSOVBMNPEBIAOVDBTIMHERE[FM ON\BWDBEBNIUBFD ROV UT
QJTUBNMB®ABMOVEMMABUFMPE IS IPEBPEM MFSHERMUYF B BBOISUNVUTFZ
BS BS UIF MFHX PRFB/BNOM PNF OVBFT KT BFFER QS BMMB-BUH AU BMNIFB SVUT

$PDPBU@VUNBEPIP OTHEHESVE®®IQVS PREFFEM M RVSBHIFFOMIVB JOCHBECHHESO P U
VTVZEMNSGBWHEIJPGPNFBOIMBE 8BRON$PD P OBRTYF PBGSBOEY UNPIEUBGRBN E
U I F FEGURSQ J DFBAMPXF WST P NFF M@ B D B P D PBOO@Y U NIF ANQKR J WSO VBUM M FTS R Y MTE
DPOTVMU UIFJS EPPB RS PO BMMWHEFHPEY EF®VUNFH QS

%VERIFMAB & VEMMFBEBQBEVDROUBOVOPEHBNE IBFDPNIFKDPOXBDON UT
TIPVME CF JEFOBS@RGRI IO QBBLEBAEIF BOE PO UIF NFOV

SIF NP®PNNPO UZQFTFP\GT B UT UIPECBST UFE CFMP

"JHNS $PNNPOZOBRPWQBM -JDFOTEE VOWHESNSESB $PNNPIPINNROIQNFEJB PIMWFE XSANNP O
OVUT RPEIBMF $PNNPO OVUT QOH
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http://opentextbc.ca/ingredients/wp-content/uploads/sites/126/2015/10/Figure13.png
http://opentextbc.ca/ingredients/wp-content/uploads/sites/126/2015/10/Figure13.png

NUTS AND NUT-LIKE INGREDKENIG

Coconut

$PDPOVUSSY&UBPDPOBNINOTIFGU QHEBLIFOSIBK OPVB W TYOEXSDUIF$SBUIJO
IBSTIFMOMD MBMB @ B E J XIN BENFF BU O FEGROVWDS- © 8 D M N NDRIB RID PHIBY @ P NGFBNU | F
11IMIQRXAIM4S BB O 'S UBSFWU D@D PBSTUFMOIBFEB OBI Xl JUFWD PD PNORRUKB T I FE
BOEGBTUFWSAFEPNCABW | FODB O U PFISEEFSDBREG R BOD/TEHTE 16 J 0 JOBER D LF
NFBED VILE JFB®W [FTIBDERGES DBVUWRUEBHEP NFE IFDVBSD PB SIFEJWNB DPBPSB O E

FYUSIEP B S B O VIWBBIIKEEMF B ILJROEIBR &S B VA BLIMO KBS/ TED PP LD PVHER S
EFDPSBUJPBTTWPBEDER BUFJOH DBL

Cashews

$BTIFBELJE OHB QUREU THW NIFSNBURSQ J PBSHFSOSH CC B L LU0 SV T XEP PFEBE Q O
GSVFUDBE TMPBREBEFEMBOBLGBODZ QBTUSJFT

Figue 14 Cashews.

Walnuts

8B M OD/RUINGFSNBURSIO BBUR/IBFNQ KEBRBENT B PSUIFSOF@S5 I FBISP OFG IR P XU EA M
VTEE/UCBLINBEHZCH D BPOTIFOBSUFEE BWWEIPFEBREFDP SPWPMBAICBEOG SVJIU
DBIT PSEGRBETIFE PO UIF TEENTPBG CV GBRODDDDBTUSIFT

'JHFWS $BTOB®Z BCENUP XQLHQFEBRP '-JDFOTFEAOEFRIBBIH-EIB $PNNPOT
I[UUQ@IPNNKXQOTJIJNFEJB POV X$HMBMOXNAKREIBM'F $BOBMXN4KQH


http://opentextbc.ca/ingredients/wp-content/uploads/sites/126/2015/10/figure14.png
http://opentextbc.ca/ingredients/wp-content/uploads/sites/126/2015/10/figure14.png
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Figue 15 \AInuts.

Hazelnuts or Filberts

)B[FM BWOPBMMWNEBISS UFIEEJOMB® I BV MU &ES Q FIBYFRJSBN FN CHFFG
UIEDSGBXSM-BEVTHREEFDPSPUBFBOEBTUBDPVBBESBQPBAKMF
HBVABIBODEPO UWVRPABEMEBBOPBTEPREFIEFOBFIBO'B-OMBTUSIFT
)B[FMON WTFBRXCPNNINFBSWNE VD FE GYUJTO $#$PMVNCJIB

Figue 16 Hzelnuts.

Almonds

"MNPGBBOQVMBLE S OFGIMFN BEMSVQ F B DFQVBIHBURSHX JAQKMXBS & HJIPOT
1PEVDJOH DPFVYBMIBIGFODFBSDPJBBBUIFSU Y HBWT LBSIBEMJ B

SIFFBBUREJTUUD@REIM N P O HFX FRUOEIE JURMS PSOERP SNBSU | KFMNIXPFOFEJC M F

'JHNWS Z#BFS "OERRXRODIXS I(' %=

IUXXHOV P SUFBRMQEUNM: 4%$$ #AWIB BNFEJB $PNNPOT
'JHNWS Z#IDLVOOXOPSL

<1VCMJIDWBBNSBRIBIB $PNNPOT


http://opentextbc.ca/ingredients/wp-content/uploads/sites/126/2015/10/figure16.png
http://opentextbc.ca/ingredients/wp-content/uploads/sites/126/2015/10/figure16.png
http://opentextbc.ca/ingredients/wp-content/uploads/sites/126/2015/10/figure15.png
http://opentextbc.ca/ingredients/wp-content/uploads/sites/126/2015/10/figure15.png

NUTS AND NUT-LIKE INGREDKENIES

B M N PROGEIRP STNEB § UXF FBOM N PREIEE B LBFOV PV TR PROEU JP-OEISZIMF QVREEBY T F E
HBY BGHOHSIFONFBIOBTEH®REFDPSBOXEROB TR)IFS | AHF S (PFGME JUBNFSBBEOFEJC M
BODFBIBEEO&E MFTGFRFGESNQ SV BDIUIEF PMG JUBNFSBUERE INBO V GRPIBMRBAS FAHSBD U
"MNPOET DPOUBJO BCPNBE PIMJP PG B GJY

Figue 17Almonds.

Peanuts

IFBOVEXTIC SIQPRBFIQF VOEWPSHEOEPOUBRBOBRWSHFEIJTCHKIFET
(SPVOPES fFBEU | FBASVTSEBTBREHFIEFFG BB O@B T WBOEFQ FB GV ULF S
DPPLJFT

Pecans
1F D BODPTNGFSNB/ PSUNFSJDBPGE | KBM GBER SMFEJOMBEI BUIJDNPP U |

"JHWS "MNPOET/FGISLt $SMBFTTFOPSIOX-ODFOTFE YOEFWIBBBFEJB $PNNPOT
I[UU@PNNRXOODOJIJNFEJB POV XMNPONETE IBMF "MNPOET QOH
'"JHNS Z##FOFEJOXGPSEM<1VCMJIDWEBBNSBRIBIB $PNNPOT


http://opentextbc.ca/ingredients/wp-content/uploads/sites/126/2015/10/figure17.png
http://opentextbc.ca/ingredients/wp-content/uploads/sites/126/2015/10/figure17.png
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Figue 18 €anuts.

PMJWIBQHFEVBND DA BEVTREE FD P S BPUD BFBIOEQ SV FUDSBE A O
$ISITUNBTIDBAWDNBD NBEFFXJIJBEPVEKI BOE JO UBSUT BOE QJFT

Figue 19 €cans.

Pistachios

1JT U BBBJ PAF MXVHISF DF FERSNU 16 VRIB IQJ TUBBIRIM B GIBBTIGBRRIMPBSDIPVT
OVU JZNPFEMSFDPSBUJPGEGT BOEBIOQE TIUESE WWMBOEHGEB N U FBSSOEBNDIF D S

'"JHNS ZMEZ #B&XWFBHFQBSUNFOB PG "HS@D VB U VB # IUDRBBDWNNPOT PSHE MPDROIBFT C
8JLINFEJB $PNNPOT
'"JHFS 1JTUBDIJPTPEJ TDINOUPSI$S$<# 4" ILDBBB BDWNNPOT PSH MWMBIDFONRE FEJB $PNNPOT


http://opentextbc.ca/ingredients/wp-content/uploads/sites/126/2015/10/figure19.png
http://opentextbc.ca/ingredients/wp-content/uploads/sites/126/2015/10/figure19.png
http://opentextbc.ca/ingredients/wp-content/uploads/sites/126/2015/10/figure18.png
http://opentextbc.ca/ingredients/wp-content/uploads/sites/126/2015/10/figure18.png

NUTS AND NUT-LIKE INGREDKENIS

Figue 20 Pistachios.

Brazil Nuts

#SBQOWBHBE TIFNNWHFETIEFREIJTHMAEGA PV INFSIOE®DI FARXKIOMY TMBLEHNFOUT

PEB®SBUKWEB SHFOBE TIFBEPEDBLIUOHRSYTXKEP MES SV FUPDS MFBEHOR BTBPBE
DBIT BOE QBTUSJFT

Figue 21 Bazil Nuts.


http://opentextbc.ca/ingredients/wp-content/uploads/sites/126/2015/10/figure21.png
http://opentextbc.ca/ingredients/wp-content/uploads/sites/126/2015/10/figure21.png
http://opentextbc.ca/ingredients/wp-content/uploads/sites/126/2015/10/figure20.png
http://opentextbc.ca/ingredients/wp-content/uploads/sites/126/2015/10/figure20.png
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Chestnuts

$1FTUGRBMD P NMiideis5 | FBBSO PUE B P O GXJWIEF S O B N FROSIDEFM T UXDMVA BE JFB® U

US| FCF RV B D IR TZUDR/NBISN'U BRIOEQ B3 FBEV TINB I DHSBRFTTBOEAPLJIOH
$BOEJFEU X I|F T D BrkdiiBHBlacZs

Figue 22 Chestnuts.

'"JHN S #FSUIPMMTR JB FEET DMBXER®L -JDFOTFE VOEFWBBIBFEJB $PNNPOT
IUUQ@IPNNRXOIJIJNFEJB PIOVH XHASU' P MWIFBJ@ B @FETNEFIEMBMF VW@ SAQBIMWITFBJ@ B @FEYT @ DMPTFVQ KQH
"JHNS Z#AKPPTUFRSCHA@MBPMMFE UPFAMMUDLEERBYX IUDRBBEDWNNPOT PSHE M 3D RNOJIBFSFE JB

$PNNPOT


http://opentextbc.ca/ingredients/wp-content/uploads/sites/126/2015/10/figure22.png
http://opentextbc.ca/ingredients/wp-content/uploads/sites/126/2015/10/figure22.png

Other Nut Products

*AJIBOJWBB XKXB™MGOVWIUT UBINE@FPDEBTEHNBEFURABT KRHTBDPNCJIJOB®VBO®DMVEJO
DPDPOVB@BOETBWF TFFET BMPAHPMBLEIMIFVHBS BS

. BODPNQB\NBI$NBOFBPODB VWOREWMS IRBTU FOBNEB DIBRQB TUBN INBPINQPTJIUJF
UP BMNPOE OFBSBUFBMNBOE QBTUBUFSEPR® B XTUF XPOUBIOT FHH X

. BODOVOSVODBEE PV IPI® TEFB O OHEJ PGS B TLBOMHEF D P SBEBOEB T U'SIBRAIO

UIFZ DBO CF B bDPNCJOBUJPO PG BMNPOETBOEREBBBVU DBTIFX OVUT
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Nut Pastes and Butters

/I VQBTREEVUBBSGSTHKE EZHI | EB L BOKEB TUGEYV TRITSWBSH F O ZYBH WID UBEG JD FM
HBVOEOEP O UB/HBGEU I FSHBIJFOWX VU BSQBEVDFIEIQEINBSBHBW BDEVRIMT
TPNFUJNFT XJUI TVHBS BOE FNVMTJGJFST BEEFE

Almond Paste

"MNPQETBE JOF VS Y BRGB G N BOEB M8 HBS RQ B BUWN PEXENOE@ B B UHBGF
UzOBMNRGEDDRB MMWBEEJQBS[JOBBEEBBEEJBGP OOMHBE VDR SF & HX J U FIT
JT CFEJFMBU NBS[JQBOWEBUFT CBDL UP

"UP OWFJ NCFEHLSNTB BH FRXSDQ B TUFDIBM P O R E XPPATO D @ F N BBOMIEEITR W ESR BRE
BMNPOE QBTUE BODRAGVQIFEBWBRBEOBMW MBSHF GBDUPSJFT
5F QBTUF WBIRITOHD@® TITUT PG UIFTF TUFQT

g 5IF BMNHFOGJISHY CMBODIFFE BOBBRHMEOXTPBL

g51F BMNAFOEMPRYFEFEOBIWIYIF TVHBS

g SIF NJFUWSHGEPVHI B T QRDIBMBVMIFS NBDIJOF

g SIF BEBA NJVFUNISCPIMFE TXHBRENSBIUNFEMI VIHBESMDSBIF TVHBS BOE BMNPOE
UPHFUFSNUR T MJE QBTUF 5IF DPPLJOH BMTP TUFSJIJMJ[FT UIF BMNPC

"MNPQETWH VERME @JS UDMOW B DEFSVI/EE QUBD P PMBBGESQ EBMX SB Q €G- E

FGSIHEOFFER QBU F ISEBNE NJEIVMM PQEMNEC VT KES B MBATU R B TOLB-0B OO
GIMMJOHT BORIEBODEEOWHEBBTBUWMF B N FAERDNMNSB G JB\WM M

8PS LJIOIHAEBMN REEIB R VWISYRNSDHD M FB OMB O FFUE) S E V D IRITRIOFDXI B M BIO E
NPEFMMBOHNPREFMMJOH VTF JDUGOBNMAVEHBS E GHMPYSTBIBEMM UINFT

Kernel Paste

, FS QFBVIDLBFOFSBVBT V C T UR BBWMINFOBE*UFN B EGRSNB Q S1P P OB 0@ F B OBV S&E X
BMNPOET |ABBEJUIFBE MATUIBYOQBMNPWE QBTUF

Nougat Paste

/ PV HBRTBND B M B [FEM@B/TIUNB B Wi & J OJFORESI FOWBITB [ F M 8 UM N P D\EHEBGSE
WHFUBCMF GEWVFBS BEPHD B @EFMPMHBWP QBTUF JT VTFE JO CVUUFS JDJOH BOE

Peanut Butter

1F B OCAWUIUJRFIEAVM B P P LBJGHEU |E B L JIOHBIG J M BIOGBIF B U VEBB/IC VULNFCGUBAK T
Q F B BVAGF B € VBIONEE | BFBT N BBVNN® VFOBBB/RE KE) MQISD F TAFECVU BM8 PO U H®B S
BOE FNVMTJGJFST %VF UP BEWDRISTHEBAIDTRIO BNAEBSOFRM NDFFB BBE QESOEMFE XJUI DE
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Key Takeaways

Key Takeaways

g/VUT BOEFTBNITS BB BV B LBRYEE RICOHBEIS SA FEEME T WYIDEE *BS
DPNCJOBUJPO XJUI TWHBSOBOD B PRZI BB 0PGRS VIIFE S G MBOUFPG T
JOHESJFOUT BOE EFDPSBUJPOT
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Introduction to Thickening Agents

Learning Objectives

g EFOUJGZ BOE EGIDIS$ JBHF O UMRET FESMJIDF J®EVTUSZ
g %FTDSJCPE VDR OFPQFCGE JFF PI® W IBEEOUT
g %FTDSJCF UIF GNODWH BM PGUTIJDLCBLJOH

5XPU Z (PRI | JEQALJEHHF BEST D P H ONUYEBBEFBIOHEV N.TP TWI JAPQ.JEHHF BREPTS H F UBEIMURI ©

PA@MPFQUHF®BUJO DMMFBESEVIWBIS PG UIF MBOEF PRNRBPSG WAFPISYNJIOB S
#BREST VTFOUIOBIBHFQUUOPQSJIJNBSJIM

g.BE GIMMJOHT FBTJFS UP IBOEMF BOE CBL
g 'JSN VREQBUT UP FOBCME BBFINMP CF TFSW
g 1SWJEF B HIMPITH BM@GS OJ FEBOE BSZJOH
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Types of Thickening Agents

Cornstarch

$PSODUBENPDWNNPOPQIBHAOWE | FO EV TS AYK J XB UFS8 V BODEP J MR BRE
GIJMBOGBHAFRHMPTTHNDM EBOURBE V3B NNDP $B RS MOIUBBEZTPBLNBHIRXBUF S
DPOUBNUNONGERPIEBRFTPBLTRPGUFBAFSOEITFVINGE M BISWOQPTTEGNFO UBIOIP O
UIRBSVTBPEBTURBEUEBB XLABU IR F SNV PERSN B TTD | HIBY GGEIBEEUJI®TMFNGM V JE
TUBWBT IR HIUMES OB NWUIFLIOB S UIGWEREV U 8§ BRSPORIUDIB MNP T U UBIS
JT ESJFE

$PSODV®P MEUFBO TP M\SEBNDRE OHBISV MURMUB! FTGAB O ERXE WSXIF @ P S MTUB S
DPPEXBUWBSKFUBISS B OBMFABCHF & MBNOEY QU SN IBUISBO TVMMBDEBE YBYISI T
QF O P N FOIP BMyélefiriization( F M B U J OV TRABMYOB B T P VAJ$ 0'FBDIDEHF UBB CF
CPIJMJOH QPJOU

51 P NNPOMDBHESJ FARITUBIS D JB) 0L EBRE FMB U J © G[IBFWUIBPEY H BE EFE&
BIJHS B WXPI FUBIX J MM JCIIAS B OVMNBIFGIGTHIBIS FM B U J R J VBROEPFOMF BIREBB GUF S
QBMP HHHH.BOIR S NUB-M Q FIE3I B $ \UMNBG J MM@ QJEDP O T J TEMNDRIMNZB O EBD F8WB T U F
SBJUIIFMBEFG IFVHESNU IBPPLTOWHQ VDB TBFOEEEBGHIF& B U J P G[IBFUBIBTCFF O
DPMFUFE

O U I B®HEJI FIO/UBIF HE BBUWDESN.J M P M BEFBET JN IVGESS V XUTWIJHBDIJBEYUBAE IVCBSC
XJMM BMTPDIORCUUOHU BB FIB DU TAUBBS U BOBBEE UIF GSVJU BGUFSX

*@ PP LB®IHMBA PWHUH MEPGVHBEVMMEPPEKJWIKBUFEVIDFWSZ H
P[PGUBNT BBU I IJIBDAFQ PEINBEUFM P[PGUBIBY TRE | JPQ- PEBUFS SKYUTIF
[JHIBSBDJPIWIE SKYUWDIN PRJ 1 IDABSR VWESPP MB R F3F HV DB S @TWIBBAIF M U
NBET B DMPVEZ TPMVUJPO DIOBMZIFISBLUD® ENBESDR B VUEB SFBIY PEBHEIUZ

Pre-gelatinized Starches

18 HFMB U UBLEBEN JVEX J UNV HBGE | FEEEB P IRBUP K VJIDIF D | JBQ | B J MM OH
QBTF® BN HBS:B UX SU | PRVBJU 5 QIE VEPR | FUBIS F JQSD PFAR OGE PRV JBRHEDROBCMF
JUBCTBSEFMB 5JEFB[ST 86 5IBO BTFTHBISPIQ INB S1F M FHBIB O FRZMBVBID
BCTPSQBQPOPERFT VR URWRR B OV GBINWNV & F % BDFRNMUS HF M B U UBEBHISZU M
JOUPUXBT JBSNWMWNQT ZINNFEJBUFM

Note *@ S'BGIW BBOBIEFE] W FOB D FELUBISTIF$SBQPUFPEEER QJGIBIJMMJIOHT
BSLF Q&O [ZNIFW I F O D P ELS WEUB U U BDE OBIB OEF PUTP NF® IHFM B UTOS WP Y S
FYBNBGY B S BLJGHRIBTYQPG QJFPGEJSIN B0 W CBSKH WIBSEDSNPVY.M B

Arrowroot

"SEX® PIBIJHA®OV U S BRIPMIBDBBVUUBGEBNUES PBOEV CF®WBISIBVTOEIBBGAUT
JT VTFE FQBABUWIPO PG EFMIDBUF TPVRBT TBVDFT QVEEJOHT BOE DVTUBSE
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TYPES OF THICKENING AGENIS

Agar-Agar

"HBBHBEK ZWINILV C T IFBY U [S ESEBNSFEE BB F® V (PELJGB PBRF@® D BEG M $GRIGAS JB O B
JBBIMBCVSRDN BOEQPREFB SNHBBEHBE@NMJI TVFR P XBUBSEDPMPWIMBUTU P
N BEBG J SHIf*M B BN F M \QIFOMNMD U H 1 B8 8BHF M B OHKTZM @HRF S F J HJ UNHFSB VBRIV T B B
QJG&FJM BIOEHHANTFY UFO IUF UHGIBO&B NI BOFSNJIJWHEBEB OB NEFBIGZEVDODMYEBEBOH
DSBN BU OOF PG JUT MEYHDRDIWP ¢ TPFET N B WS I I @B WB IS TNQ MQUFO H |

Algin (Sodium Alginate)

&Y U S EBSNMF EW HVEJ TVFRD PXBEUBGE DPODFOUBBBGPENNMBUIEJTBEWBHF
POPIPSLXONW IRSTFECBERJIEGIMIUWOPPQVWEDPBDIOCHDBN\NIPESXFNWIBPME
TUBUF BOE IPMEF BFEF D FPIGTNRB DEBD SFIDISHE B MI$SBUJIP O

Carrageenan or Irish Moss

$BSSBHFBOBOWBS HO/ARYUSKBNFH BB FEU VT BEBU | JIDAJBHFMB SIRBEVDUT
GRN JDJOH TUBZQEJIPBBID ®PXBC MMSIPUF PG Up

Gelatin

(FMBABHMV UT© e VINBEEFEN\U | €E P OFF O ORDIUJB/IFEL J©E O J NBIVDIB M D BVNNAF E
BOEIB NBJOMICH WAIGPEBE @ P MEUBSFOQUTFBUFEOSUP 0$ o' o'51FQBSEUJBMN
FBQPSBURFKFEEGBRQEEBHVRMBVWEMBBPEEIFOPVBOUNPVMEHFAO PMIUIEMPPRGT
HFMBR DO/ B S OXF B TU BIOE VB PEF P DI R HS

(FMBABX) MBE@ MFPWIFBIEM BBRES HISBORSM MBI BBB SBUJETPNRBIPUIFS
HFMMJOH BHFPYZAFBEBGEIE JUA BIEWMMIOH DBQBDJUZ

SIRVBHMEFE B G WNESOIHID BPWEHIFEONF U I PERBDFTEORBOVGBDRB Y SHBH P O
NBDO CBITFRS MFBG HFMBURRJIBENMBNINBESPG JUT S

Gum Arabic or Acacia

S5IJAVBPCUBGOBWES JEYOEGSFEOXET P MV ONEFD P XBEU BB MV B E/NIS BEBVDT BB
UIF EBRSGHMBRIIPHV WLJOET PG ARBBETJ @B GEDNIMBS M

Gum Tragacanth

51JHV B8P CUBGRBNES BQIF P AstAgalusMP HEX J OTHS VT QB F T U 'FISI@D BOR \PIBTFE
J @ ML) RE FFEP S NV NU S B H BXBBPGDIBIF FJER BEH V IQ B BUIOHEY R B XBE E PG BNEQU T
EVF UP IJHI MBCPRISI OFRPIQIIW BBrO YR8 JXBIEZB TIH Y®DPNNPO

Pectin

IFDWIENVDIJMBHAVOPVBUNNYVCT UBQISHEESNGEB ORDID V B IOHSENFB B QMF T
RVJODF PSBOHFT BOE PUMIF P BISMTFGEAWIMIOHM BHFOU JO USBEJUJF



8BUFS



Introduction to Water

Learning Objectives

g EFOUJGZ BOE EFTD PITHFS U UFUFEGY X FEER EODBSSFWGDF JOEVTUSZ
g %FTDSJCF UIF BWRSD.LUAJ OB PID K

8BUGBRSENNIBOIN QP S BIE® B L JOBHO HIFENH | 2 S N B P JIPROM V U MAPONTC J OX8JUU0IP O
TVHBEIJWREFGR I SNBPIPIG US WP GESEPVBH®PNCJOBUIREVEXBUFBO
PEPVSMFTT BOE UBTUF MPNQMVRYEPER BAEBHHO® B ®E EKFAQBSU P

(FOF2BQMB IXBWHB SBIIC WESJOBDDFQ® & CHE B L JEONHU | XB H F& JFSB®BISB T
XIRFHPOTIEFEB@VB ORJO FBEBMU'EAP MQVWSBUBBOP CUBPOREEJTUIJMMBU
SFMEBEMIOB D UFFSBIBFGSIT ZCOBJKD FEHC
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Water Hardness and pH

8BUFS JT DMBTTJGJHE BT FJUIFS TPGU PS IBS

g 4PGRUUX S DPFOMBEIBOYM NSIOFSBMT B@E MBUIFST FBTJIM
g)BB BRUFS JT SJDI JO NJOFSBMT TvVDUBITJOBW B INWMEBWFBERIWBEETOFTJV N

8BUIBHO RIVIT VM RBTEFEI S VN (PREB UABI M M@ RG B M IBVANC RYXEE BIEDUI KB U F S
TFBGMF

Type of Water Hardness
4PGRIUXS QQN
AMJIHIBSR UFS QQN
YBB RUFS QQN
7FSZHBRUFS OWS QQN

SBCMFBUBEOFST JO QQN PG DBMDJVN DBSCPOBUF
SFHIXQUIPEGRUFR QNP QQN ODMMEBED J/GRISXATESNO F HPVGQ IRV HASJUJ T
$SPMVNOBHBEXBUFHIPOTQQNOD WVYEFOBRABIBASIFB.JEXTROEIFPWBITUFSO
TUBRIGFIX FYJIDES J[PCGBTIFOUFBEO FPFI@BB UFBIFUIFSPE IBPIU®MLB MAIFIAJRS BM
UF S8IBZ00M JNIBABU | EBD JEBEXATB¥BDIBEUBBMFBPMUV PG IRJ O RFPEINU IFPJIM
FUBDUIENIUZEBHBOG GTR-TVWURUKB UFS5JDOZE BH BOUWEIBID JEPBURS-WS JF
UIBBIT® IESFEFHIPXOABNPJIJTFFBR PSBB®WEDODHRIOFIBMBIFW TVRKBUSESDDIIJOFSBMT
B OWEI \BIM L B MBESD P UF RJUFIYNOB O BIBBIBR W@ GJBRPUJIESDUYBIU IBZQ E FEBIBWF
BO FILWG BOFPE OFI TFB ™ X
SIFBDIFPIBMLBWEBMMZTUBBDFX I DB TUMFBFESUFSR®AJOEBGY N CFGE
FYRBTFY |IZBHBOGODPODFOEBSBDEM®EFBERCBOE 'PEBLJOHRE RNEA UXSWBI
Q PG KVXU CFMP
Q BAGWw BMLBMJOF
Q PG OFVUSBM
Q CPMP BDJE

Effects on Baking
. PTNVOIDUV@MFEBUBPPO B VMP SUDRNI VTREFO TFWIRVSPWAXKBURBRSPNBIUJIFT

"JHFS Z#BOT FISEPNMMPSI$$< WJIBIBIFEJB $PNNPRONINRQAMINFEJB PSH XJLJ
"IMPXAS @ ZEBRHF 0@ @DIBSU TW
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WATER HARDNESS ANB P32

pH
2 ] Sulfuric Acid {Battery Acid) (H2504)
A
A - R
e
2
| Leman Juice
n;fﬁ;—'g Carbonated Beverages
~ 3 Vinegar
~ ) Crange Juice
4 Tomatoes Acid Rain
: Beer
. 5 Coffee
A Pure Rain Egg Yolks
s
e il
Neutral Freshly Distilled Water, Salwaﬂlmd =
, Tears
W
A - Seawater pajing soda (NaHCO3)
hal o
W
: 10
W Milk of Magnesia (Mg(OH)2)
. 11
Increasing Household Ammonia (NH3)
alkalinity 12
: Household Bleach {NaCI0)
13
: Lye (NaOH)
hy 14

Figue 23 d Scale.

BEGMV RBIESSUFGSRQPUBQ FEFIDBFIJUDHRB PO PGM VR RIET FXADUB § B P \RWIBOUJUJF
UBGOHP YV B® DXE * B E E JWPPIQ O J DXBQUEFWSB UFRE E VP F TFIBJIDA) ETJIJWCKDIEDTP VM E
CHhPEHREWY I IKBUKMSOWT | FBBEY O MALLI EEWESVIT JOWO J DXBUBN RJEE I P O D ABSCCPRAU
FYRNE M DJBEUB SX

4PEGRUFBOPWINBS BRDBMFBEUJERPYHOBEEJBEPBE®WP P BFEVDUEPYVHI
XBURSMMW'M L B MBI QBB OETI H IWIEE® V BIOSE UBES N F O UTBIWBERDZ P BCFIT@ MJIAHIUM
BDJEJD EPVHI

*G FIBS B QP T BICHBCMIZNAGIBEK TBRWOMEKSEE GP B MBE BSBIBREZBEG B M


http://opentextbc.ca/ingredients/wp-content/uploads/sites/126/2015/10/hardwater.png
http://opentextbc.ca/ingredients/wp-content/uploads/sites/126/2015/10/hardwater.png
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Introduction to Salt

Learning Objectives

g % FTDSJCPE VDU QFRPQFGE JFY PG TBMU
g %FTDSJCF UIF GVODUJPO PG TBMU JO CBLJOH

)JJTUPITBEBBRQBST UJIBPINWIP B 3 URBRMIIFB SEHFTD BIEWVU T U R 5 IBP BXP Balary

D P NGFENU | FB Usalaria,XI IDXB U IRBNFABHEFBPNBTCP MEB BIS®\DI BP B B MAQUS B CU IOF

QSBUBEBO BWBBFEBGRB KOTY RBTUHBW O BCABRIY NBBOEIEIW I OFFV BIMPOHF S

BBWMVBCMF DPNNPEJUZ JO UIF BMOBOBSZIDOFOIFFTHB MU PG CBEBJI®IMM D\EV |
4 B M BORP V CEF- Q P TJJB-HWIB SJITGP DTBMRQ P 5 DRUTHF Q P® SWKIEFF @ | RBUF® | F

PDFBOTVESBEB W& BE U NNIBVOM FBGTT MBERE $FBW FE BSIT R TMERERR\S IJPVT FPAQHAT PG

$PNNPGVREJVINMPSTEFTPEJSOE DIMP SOBFS BBHEVOWWD T\BNCFPMH M C
QFSBS

SPEBRK M WHS CBTJD NFUIPET PG PBUEBBIO APMBSMU GS
.JOJOPHDIS TBMU

&YUSBDUPQHT B BIM BBV NMQB OHSXJ O UPVOEEFBEMSE EFQPTJIJUT
&BQPSBUIBDWHFENMEGADPBOT TFBET BOE TBMU MBL
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Types of Salt

Mined Rock Salt

*OPNFPVOUSNMNI O GIENTBMAJUBDRYINEUFNMUP N GUP GUFXM&PBSIUNVNSGBDF
4PNFUJINNRIVSTVBFDOMBBEIJUNQP TURCINAD T B KIJU | RMWAS J G JDWB3INIGRI BRUD P O
QPTTIJCMF UFFHBWB IBCHF DPMPN8LIJOH JU FEJCVEG JOFRECBAFEEBOVEF JT JHIM

Salt from Salt Brines

4BMBEOMOR JOGASNO B U VBBIMEZV T IXBHUBBY U §BIPBMWI@® SREBC SIXIFDTW TBNV IO H
UBPBPOTBSYORPMEEESIBREBNEUBN JOJEJBNNVOREMBEMAL PEIRRKBD IFEIQF
JUIFCSBWO UPFBOMRBDEOP WFQGESEFWO TUEMB SHFGENY SUCRBPEFQPISUTVSJI[FE
XBUF®BFEIBY HUIPV UFB) 6 U PFBEIREBIOE| FQV N QFEPNVWISY HUIFNB MM D® | F
FGJIOBBBVHIFQBSBWIHNG V SBBHO DXEEMBMFG | € S JOIVB/IQ P SMBWEFD §2 B MINBM BIE
XIJDI UIFO bBO CF ESJFE TFEGUWFEJ[BDE HSBEFE JO EJGG

Ocean, Sea, and Lake Salt
*OPNFPVOUFSODFFDIIPNMMEISZFOXB SN M JINBRIWEEDWPEH U S BGFBNUU P D FB®DBM BT
51FT BXBWFBPMMF®D B HBEFXQIFPO EWMD B Matdgaiens XI FEU ISV HIIFFBRIB IFVOIRBUF S

TMHEF®B/QP S BRNIJO H BVAM VEENP OGP WBOPWIEBIMBMIU BEMD ONFBBWEIKB U F S
IBTEFQWSBUFE FMJIJNJOBURT INROY QWS FG VHRHFEFRBRWVIE-BDPNIGUFE BOE HSBEFE
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Functions of Salt in Baking

4BMU H-TNBKPS GVODWMBGHBTO CBLJOH *

g 'FSNFOUBUJPO
g %PVHI DPOEJUJPOJOH
g 'MBVS

Fermentation

'"FSNFOUBUTPNBRKPIS BEMNODUJPO

g 4ABMYTTMEF SBYRFRO@WEBUJIPO BD DJBMEBTOEBA PERME O U
g 4BMAWQ BT FIMPEFNF QA WPEKFBQWIPOBCMF CBDUF&5BIM BUDBUPROPS X

g 4BMU BTWIOTREDB JOHPERMNMI GI3 NUHE B U JPBSBOET UFOSSOH UIF EFTUS
TVHBS

g 4BMU DIFDRENTPI R FEHWGOG EFFOSBETARBW $SEBYZ JQ WIRPEEBYIT BHBJOT

VOEFTJSBCMF BDUJP®&DIOT WIIF PR 18 B CRUBBEBEIREIU B FT BDG/BO J T I F E
QBEVDU PG IJHI RVBMJUZ

Dough Conditioning

4BMBBCJOER®BOH HUIFGIBUAHM VRGO FEBEHTES HUBODGMBVEBEEJUGRPOBOIFTT
JNQBSWBRFHM V@B OF BMUB UM PPFMHE KBUBSHEBOFUBBGEMNVWPIEPVHEFYQBEABIPVU
UFBSIOFOGMEFDPEBSUIZDONNBSUB@®RXBUFBTREEEPVNIY BXXHEFESINNBRVS
GMRYVIOWTFROEEPDPOEJUOP®FE Q B$B VYINBMNP VFAEB XIWFNBWOTLP BOEUJDL Z
EPVHAMUIPVBINBD FE FOAUMFB P IEGINBID UFAIYMBAIOF HEBPBGVE) FSBFRBM $T
DPNCJOBUJPO PG GJO BM MSBHUDKBOEV N ICJ G EUBNEIVBENOREBREB 8BXO D F

Flavour

OOPGIFNQP SGABMIR GBMIBIC JMBN@BU 18 B BOEWERR6 MMP PEH®IJDIUY T HB MU
JPOFOHEI HOMBRETESBEB TP PSE] U | PNBBMMWIE P V E B UWDIE- T V MAEEBXH V @ 5 MBEDLE

J O TJX] BEY WM B UBEVIHB DWPHX U I QBT F @ BBMUIZIN BBEMEP | B D UYBMBATFBMAT FM G
4BMBUD I© F D VBVCIIRVER O U F O MEYW® RSB WRESBEBS T \PNEUB B D UB & OF U | FOHEJ RI@U T
UIMPRBGSJPWI B IBSBD UBSBITENBRSGSBEO EO E PFEMPNW BE'N GPF ) B M B UBBICVHMA U Z
OQBNPWREJHFT WP PHEBODBOF BUEF BN B QD6 YV U SVBIMNG BHLSQ@BE V B UAM BBG
TBMBPNPVDAGUUIEIJBTIORU XDF®& BT GB6 8O P NHSB E D B@SE VEBER- D JETBEWB Z U F

XIJMBP U | RISTB NN PVIRBH P RIB BUEJFB® DPGENVERIRJIOFS B MY BRBIPHS F E
JO UIF EPVHI
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Using Salt in Fermented Doughs

51FB¥ SBBINP VROABVMR TFEPVHBCPVU UP CBTF&IBEMRVNEEPNBVUIPSIJUIFT
SDPNNBCRBEUBNPVIEBWIUHEP VOAEB TFF® | B D UR\BBIORJIABIZY SREN B L IJDIHEP VHI
OBNFBICPVU H QFS - BPESQFS RU PG X

% VS UOHP UV NNNBO W BLOC BASEJ OB/ U B URYPTFM JANI RN BMIBI@ | KJ O B BS
TBEG\EBSE BUOERVWM PQRBOWOEFTDSBOMWFINEP V&S NF O WUBWMP WOHBRE EJTVFEM
JUIFBNKBUF&IJDABIBJTVFIEM B ® O U J BFROEBZER BXFBT B B OEBFOAVQ JRIBBSO I FN
XIIJDNFBOMIFQRFSTOQIEPVBOEMPOB SR FO URDUFHEKESBEBERZUIFQPEBGRVHI
NFUIPE BOER®ONMORYULERO TE TNBMM BNPVOU PG TBNOW UOOMYEB HE HOVWUIFFOG
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Storing Salt

4 B V¥ STU BEMEP FOTPTUQ RYIMVEFSJ O BPOEJVYRFEGE N ZIBFBTMIBIFO ER®@®IZ PSC
NP JTRBWOWEF D PINPAN FBXM V RIOIBES S5 | FESEJUBEW J UBHFOURIR GD M HBFOBMES@I B D F

*OBTNB/IDBIMBEOC TP &€ VS FU P IBMHYI P VOVESGRSNB DP E PV ISBIUHCW BIY @ OEBS SJFE
&Z UIF TBMU
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Key Takeaways

Key Takeaways

g4BMU JT B PBLWSSIMOM TVCTUBODFPBNOESJORPEYVPFREFEBSBDUFE GS
FB/QPSBWBWH S FB

4BMU IBTIN@BPSUBOU GVODUJPOT JO CBLJOH TVDI BT
&OIBODYOME GMB

$POFMVMM IO HFGRNFOBRNB WGIPO XBEFBNIBOVGBDUVS

$ P ORMSM DXBIO WHEENG OUBUJPO BOE BDJEJUZ

*NPFJIJEHBNFOUBUJPO UPMFSBODF

AUFOHUIFOJOH HMVUFO

(JWJOH GJOHFSBHSBJO UP CS

JFMQJBUBSPPE DSVTU DPMPVS
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4QJDFT BOE OUIFS '"MBWPVSJOHT



Introduction to Spices and Other Flavourings

Learning Objectives

%FTDSJCF UIFMFBTEPDG Q8SHAWH IB)IOE GMB

*EFOUJGZ BOE EFTDSI®RIQOQOBFTVPPE PBESMBP BMBOEVTUSZ
%FTDSJPEVDU OFRPQFCGE JFS PG TOQWD/RSIIBBOBE PUIFS GMB
%FTDSJCF UIF GVODUJPW WS ORT DT BB ®PWIFS GMB

Q Q Q Q

'PPEPVIBIMEIFFOBFUB XBFN FPMMFFP MBPOTE B XFE&E AM- YRBYDEEF N Q FFISEBAXFIS B S
TPVOEF BB W

"MRME&IFFMFNECUFDBB8BRBMRKUUBEKYOGIJOVMNEFBPNCJO EWUR® D EAW
QSJOPBIQU I IBREPEBWBTUF HPPIBBBFE

g /BSIFUZABESOB WIEAWOD BEEUWIE FMFNFG®BTIPTBUHRBRPHUGE NBL
g $POUSBTU JT BT JNQPGWBBFMEISIBORPINCBMBODF
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Elements of Taste

&TTFQUIUBBBEIBOEBEMFNBODWF N QB W | B B OB IV WEY IRPPEFFBFTUFSO
EFGJOJUIJPOWCUBIP EBWANCIPMB KPS FMFNFOUT PG UBTUF

g 4BMUZ
g AXFFU
g 4PVS
g #JUUFS

"TJBO BYMBESEFEMMP K UP UIF MJTU

g 6NBNJ M) WFSEN/ S IR BTUFC
g 4QJDJOFTT
g"TUSJOHFODZ

'PPBOE DJQFIDWP O BRYMN (PREI FFMFN F@B ™M BEHFO ZEBMMBEBU I JGBTUBTUJOH
HPPE
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Seasoning and Flavouring

. BDIOHEIJRI®V T B O | B O DBFB P@&FP E5T F TTROHEJ FOIDBOW T BBV IJEP U F B T PBOAIO H
GWB SJOH

g Seasonn FBOT UP CSJOH PVU PSVBQY PWHEEX &GUIFP OB DMBBMJIJ@MBIU 4FBTF
VTVBBBEEFE OFBS UIF FOE PG UIF DPPLJOH QF SEBAMEU S R@PY BDIPNNP O
TVvDIlI BT MFN BROO KMVAIBTHFOVORE BSMIFZ DBOOPU CF UBTUFE UIFJS KPC J
GWlST PG UIF PBJHOQOBM JOHS

g FlavouringF&ST UP TPNFUIJOH UIBU DIBOHWIVES P BPEMWBTQHFDB®IBFOBM
VTFE UP DPOUSBTU B UBTUF TVOFB T BEEUJOHBEFRREDGSMHP BSEHRTDBMU
GWrPE/ SFBEBEFFRQUJIJCMAY DD 8™ B BOFBR VW BF ZYRIFSWVIOGMBJ JT EJGGJIJDVMU UP
XIBU UIF TFWRBSBOFHTG@EOF CMFOBR D ¥ TOBEB GBRERPEMBYBO Q 1JT

,ORJORWURTFFBTPBOGWE SJOHMGRWMFPTPROEBILSXII BIGBSTREABWMIDU I FZ
DBOrBEF MINBUMPPINGMBBUIPOT
"MVB V S BOHREF B T PIGDIMES FIGDLDTNKNM BIF Q J SISVPTB Y U SBDTUFTG DET MAXF W3J | F
NBJO TFBTPOROSIBBEIGBOMBST TIGIJFE BT IFSCT BOE TQJDFT
,ORJOHEIFB® CFBRIFSBGDEQIJDPPRIINQPSR/BORIORK URTFFBTPBOEGEHT
GWBE SIOHMGEMHAOFGEB MFB TP BBEBEMBIUFIBPPLOBHEXTINECZOBFOEBEEFE
FBSMUHE RE B DURIDEFSBEN S UOBP P LQBMHMBIOEI FBEMPR FB T P CUESHIIZDAMB S M
BEVTIGHPOKIVEBPGQRTFOUBIUIPFPNFUFBEEFRE BDMES IO H- CBLJIWAEIGGUP VMU
BEE NRPISFBTPOJOH BU UHFP FDFEI R BFBDRESBMN BYOU PG TQJDF PDFEODMVEFE J°
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Herbs

J)FSOFOERIMWBP G S B HMBQ@WEWO PIB¥BXP P EHA ANFSBFBBMB I M BIEINPFE SIJKEU |
GFSTIIF S CBV J BNHPRST V COGWR IV S | BEOS J FR\O F BB EEBM B SRHVFESORJGRBTAF S YT P N PIS
UIBEESIFSORRUJFBNF FESYWER SPW S 7 FBE- D JIEAWBD F S B BIPOPAEESTIIF ST \KP VM E
VTF BCPVU POF IBMG PG UIBU BNPVOU PG ESZ IFSC

SIFNPTDIPNNBRTIFSEGBC B TDIMS IBNEFISPEBHNB QB S TMTFZN BB HIB S S BIOEO
UINFSTIFSTMP VREBD M F3B8DG SBH 8 BGBHRP &I MREEBX M WBB | F D BOEF QRIS CPV U
GBI GFBMIFES BE S UNMHBIDBIS TIFSB8/RBV TVABMEG EB 86 P M- LIPIPI® P P LQBMFT T
TP \WMS8F B®U MPTU EVHUP IFBU FYQPTVS

% SJIFE MPUHQRFS B URNVIDIOPQUSQ ESVPER® J S UDJMOW BIIGEIBMMBVIQ FJY

NPOURQRBQEBWMPEHN SIFS S8RV TVBMEBEITFTUPRPSUB PP LOBBBIUI FOWRSBEMPOHFS
UP EMRQ BTMBOFGET
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Spices

4QJBEEBNBUYC TUBOWDEFASBNUEE SIFEPEGNBOVBIU IS PO TP PEI VA B BLONE AWBT
SIFBETPREFFEMFPE&EQJBRRFFIWRHIBYVORIJBEEFBTPGIMBBNB YT T UB BRLFHF

TQIPHB SU BBWBBDEWRBSUIFTTFO UdEWWERESGIFTTF O FNEBWE S DM Q PA/IO/EV
WBSZ EFQFOEJOH POFUIEBRRIVBMGU B DR I®F

SIBBNBFERBRVAKR) IJBDHWY MBYIIMFBOMIPORFREPN & WE S XORHHM AFYIQ PU & B

BIBFYUFQESBPIETIPVAWHEUPEO FENMFEUBI P®FPIY TE I P MCHBROSTOABAEFET
IB¥ B MPOHFSCVIFNTPVINGEBNMNDODPTEBMREP O POUBJOFST

Allspice

"MMTIPI@ROTFQ JZ6 B UB BGYWE/'S T FN CBC MCHPOEEVIAPIO V U NBFGHEJ O O B"NUABCGEVIULD NH F

NBUWWEGVWHEMI FS $SBNT 1B M M UBRPBTN BINVSQ JPBRSHSBRE SIFB IFV@O VS EGHAIJOH
UIRZV SFEEJTPK@GOEF D PINBIM SIFOFSS8BBTPVON JOJE&JBNBOES O EBBQ
CXO TFFET

"MMTIOHEEQ S J O hJ@BBNNS NBODHE BM F THFFFBS O F Y J DNPM TIORMDIM BICNFS BY O E
#BRST VZIVBERNWOE BMMFQJIJDAPBOIJBEBLTQJDFT BOE QJFT

Anise

"OJTW®IFNBNIF OFHASS Y 3UF PEB(M BRWI R B S KA VFQM BIOMTUBIFJHRG DN
JOBOIB G JuWBK J WM V PUBMNSBRVMIMFNMAPS 0 © B BUWF Y IBEEQ BAOWII M B \CUFB®IHF
QSJODPREBMFQ@STF FFBEEFESUP KBEINUDIFALIFS BOE DBOEJFT

Caraway

$BSEJTIESIGEPIUF PEBCJIFOQUEDE | B B S TNBRAB/FW UFRASTZF D IOEEQ S J NB ©J M
UIFFUIFSMBBEUBE YV DRBP MBIEY T TIIBN BOC S B O DR KEMIRJ F N NFFEDRXTV QU P
DN JOIJHBOIB TN BWMIMGNARPSHB SBZJ BT N BEONSMID HORJQCHX OT F XBE BIMFBBBRBV U

TPNFXU TIBSQ UBTUF "MUIPVHI 68BE EBRSBUBMBEWYIVMDIBES JOr SZPLJFT BOE DBL

Cardamom

/ BURUNFPOE4JBIBO IBBOEVBUFNCBIMEBN PINU | BE S BUF PEBQM BR@IHJO BB 3 MU IFSF
TIJEBPBBAX JUGWE S PPETMENME ZBBNB EBXEBEX Ol FFEIMB/B J M BA&INY MBFOHESY OQ P E

F NW E$ BESBNRNKHBYV GES I8 WPB/ S61B O QBIT WBAIEFPFIEEE-T$ 1 SJ T WONBB. TROOEB TCBEJOH
TVDI BTPMPIUCGVD T

Cinnamon

$JOOBDPO BEMBNUIEB PLB BBNB FASHSORPFUITOBBUWIJOBOEPOBDEBEPDIJOB
$JOOBNECR\PSBTFHBYVOESR B DJO OBNR®ETV CCE) O O BINPTWEY B TUGBEET
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SPICES 146

QV EE D@BHID B OEEQEP P LEFIO B NP IBR/TT RFEQ ST FFFEAS \BIQEWPE S DO/HEE OGO BNP O
TVHBS JT NBPFIXBWIFMQOQS[ PG DHOOBNPO UPG HSBOVMBUFE TVHBS

Cassia

$BTTIIBN FUUGRHFAB $1J O DI O BINIPEODBU T T BBND.EZB O N BJST J N JWEBJSO O BNBMJIJUUMF
EBEEJBIIBSQBBUPPO TRHEEFE® B VSB UUFBICk FRP EW © S JJRIE S NBBXOTEP N F
PUIFS DPVOUKBNETIBTDBPONMEBBUF

Cloves

$MPBEBUIESJV¥E P Q EWVHEBURQ JPBIHRISFOBBUMO EP OFI FGWPR/BD IBSBD WFES J[FE
TXFQV O HEQOW bOROTBIT VB QFEMDAVIPBEN B AY VB PP LCOW ABV ESTPRBOIVJIDF
IFIJHIUFOW Y$FPGMNBJ O F ENHFBRIE TC B& S WIMN QQIVFHE BAOHE Q

Ginger

(JOHFPBOFG I XTQJD FBAEBX CFXMPIABYV OB DBBUWP VUI'HS@VIUDR IJNQP SEBNE
BNBIMDEBBESSIHAIBOQBBWIHIOWBOTURE CUBGBWEI BPPUSPVAEIOBESNPTU
DPNNPONEES IC BLJQKE SV FUDMBRLG EWQRJBOHEI O HFESEBSO EHBE HF BB BTUSJFT
BOE BPOGPOFSZ

Mace

0SJHJOBWIEBEBOEF T*O E NBDA | B MARX UC FBROI DV UNFFBIOMEY UNS ZF MM P
PSBO®P MRNE TVANMMBY OEVIP N F UXINAVIFB D E M BPESFB DFBB JMB GDFV T RO
QPVOEDBBRET QVEEJOHT BOE QBTUSJFT

Nutmeg

/[ VUNFBIIEF S CPRAMFPE 16V U NGFSHBIRE SYTUNIMB E FBRIFGMAVTHBW P ® OFJEF
TRJI¥ M FBUIEFH (PXCBSBN B OV NBIFB/B J M RICMIRS BV O(BP V GOEY U NWH FEY U FFRAIT J W
JO DETWBS QVEEJOHITT THQEBREEBBOGE EPVHIOVUT

Poppy Seed

IPQXOFBEPP NGBNU IFFUIFS B BEBEBI AN JO VAMYVF2HIE OTF B QIFFE-EST A N BIM MZ- F N
UP ENCGPQAMDTFFEVBESEHBETCBRMIST BEILE DPPLIJFPSBODEIGIMAMIOHT G

Sesame or Benne Seed

AFTBINEFOOHEHE IFFFEGI6 SV B8URBQ JBEB UIMESMIX Q) @O E§ B OBOY HAIFTFFET
BEUZO | B OESBAXI JWE BSJBMN P B WRIBOESN B BESVITFF T BINFETSBETVO T

DPFG-GBPBLBOE DPPLJFT



147 ¥ UNDERSTANDING INGREDIENTS FOR THE CANADIAN BAKER

Vanilla

51 QB & IBBESN YBEO J3M BKB BE F $I3F5NainaNFBOQe B O IMNSB V CFISRB®BIJE UMBB U
OBBUWF O U'SIFIE J9 BVB O JAVBEISD \FEZ BD P Q@ D RBB EXIT DIIF MRYMBU CFJHD P T U
PEFOWBORBMMBFE) PETP VOEMBMP MPUGBPHEH @ J S UJWIMNJU BWBDRIBYMWE BDU T
BISN B BEGRSNBD P M P \DSSMURBTM ¥ O O EFRUNI @@ PDYEDMERI G E Nl WVRYBDO JIMWNUBBBEV Q FSBR3IUBUJP O
VBOJMMB B3®UNMMBD JBMUWNFASF BBUOMBDMNSBGBDUPS PG UP BQE NVTU CF VTFE TQ

SPV T\ O JO/AVBEDNI DUR PERQUIRJEBNFID SBQWBIFFFE&ENMFT FFERU | GWPB/ S BGIHFOU T
"MUFS@B UIRVOWPEBOR JNNEBY INIJWIHDSBNTHEEFT TQHSJIB SBUB R SDARAIS T
O PTWQ H@WIEFP P LBOHE BOE SBJFRBIS FBOE VT F O JOVABREQWBD PO UB GOBBMH B S
JNQBSUVWVMEFUPVMBIBMBMEBBGYTF JO DPPFILJFT BOE DBL

7B O JAWNUEB BYDMUBRJU MNFQ FISBWEB/SBUU O H  0'B OFEU | FBBO PIEE RIB ™ MBSE V DV D |
BT DPPLIATTWIUBBUWRS @WIF JOUFSIJFSEBFN @SB UBV¥YE TP 1JHI

7B O JOVA\BEDOMB O JAWNUEB BNDTUFE U FFAMZOWASU B YR/ BX JES B ORHEF T TBECGBU I FIGFN T



Condiments

S51FXJEW SJPGEYP O EJ NSRBIV RBRCINPE BOEFB T®REORN IEFAPBDEBFISXIJUBMNPTU
JOOVNFEECMFUYVPEBBUBBWAO BFBEOHIN YV TOUS- JPEBFEIRUPB PO EJNEB RSB P

FOI|B ODEJTO PWPVW SDF MBIOEB TULI B B PP RY/ B  3BAR P ESTP N N FDdP O E J NBISICPUWIT
TBVDPBFEUFSTBY®F FUD
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Flavourings in Baking

"MV B O O BW O TREBE SACN TNIIHESJ) B@WHISERE YV OCVESIN Q P SIBMBREN DU R T U
EFTISPEMDUWWSYSMBH NBUFSJBMT DPOTJTU PG

g &YUSBDUT PS FTTFODFT
g &NVMTJIPOT

g"PNBT

g 4QJDFT

Note:4BMUW BRTP CF DMB/TSIORKEHBNBB FGSMBM CFDBWIWSJU JOUFOTJGJFT PUIFS G
SIFTBFOEU I FISVIBID | P D PMBREMR-LSY PBEVEXRI BB SIJPFB U U SFEOWRFHOBTUSJFT
D BB OFEU | € SISEBE V DMWMP VIBY U SBDTUF® N V™ TE GESIN BBISB MMM V B GRYIPRITS JFYE
XJUl #rORMPE@UWHEBMBBIPM
S5IFKGYWE STRRBREFYUSBMEI TFBBHAFYUSBDUFEUGRENE SMMFSTBOWHFUBPGMFET
BONJUBPWIFBNFRBDGSGIRE 8B CUBGRBNUEG BU QBB J GBI FN BORES B GPHEFIF
FYUFGSRIYW®QSIDERFB DTtBETP NOFB TBFSU JGWRIEBNE EGEO IBODEB BUIOEESUJGJIDJBM
DPMPWEIDIHEE®E EBQQFBNMII$B OB BIXBE4EF QB S UN BEDRVNCEPEFT U BIPEP E
PUIBEEFBIVGWE SBTPNFUBA PB Q TMMBIFrIQENVMTIGRIEEBEMOPPBXFEI
HVNRESTFSWYWEIZPNQPBOHEMIP OHFRRER IQBEVORNFCGIRP WP QVNIBEBB FT
DPNQPVE®RFEP®S OBUVSBM BPEE B SRR BV JWBIKFDUARSWEB UBTURMPRGTUIF OBUVSBM
"PNBECYWE STBRYB G AW U EBHBFBEBY T VABINM BN PRB-Y Q FRUT BB D PFR M $IBDW T
QWS BOE GJOPHNBOIDI BPPNPHBIRNBMEGEEWVBMEBIOH EFBINDBUBVIDFABMDE JDF DS
ENVMTEBRIGNPHFONIIFEPSBEBNBPIBOXB US\BT UBCJIJRKFBOWFHFUBCZMF
&NV M TEIBNIPED P O D F OWI SUU-SBOEBM FTTMT D F Q BMPCTM EFRG ¥/ Q@ I PF B IF D B O
UIFBSE CF VTFETQBSJOHM
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Alcohol and Spirits

"M D PJ B TH-MEPIUP O U SURE MR/ @ P EPTAM I N B JOWPEBPNQPPB OWI RWPEBBIIRVFV ST
EPFTF$BEVMECC EBRRQBPSBUF Ul BPPNSDAUNVEBBGOMM FS BGUFSUBTUF JO UIF
. BDCHISHO@BTDBZ TFQ J 8§ BINTQ B3B8 SXPD B U F HEHSPJFOB FBR | R B T D B-ZG
CSBOBEOHMTRYVHMSHES JHUIBGOHBSI FOTRIES WB/SIFNG DU I BMD DIPGIUG-@EIFVHBS

DPOUFOUFBOMQ BBIURPEVIOIFTQ S

g #SBOEZATRBBNMW BMDPIPM PR@GUROWINBONHI®H GWBP B SBBOYEIANVN PC
EFFIWADSXIOFZWIVBMMOF "OPUIFS DMBTTIJ®NDBSYBOTPBUCKES WEI
JT DeavtkfieB OE JOD MB/ERBIMIBNMSDDAS SEOERVM8IBNT QFBS

-JRVFBANUYBP&H JDQJ LIS BONVHBCEWE S QB O BEIB\ZT VB BB B M D BIFPO/U FO U
SBOHIENH UP BOEWFBTUYVH/MBRDBYMESWY MBTUMMTFUB BB P XIFRF B UFIE Z
TIPVME CF Y REHESB IO PBAGIUEBBNOSBOE JDJOHT

Note: "MDPDPROUNCGB FESBOBEWMVSBBEUFSE QWBMDBTPM*QJIEOJWBBUFT
UIBF3PMNGG JVTFEOEFHARBPLGPOF IBBVFHRP GMDRZMMWM VEFR/ T QBRPIBMIB 43T
FR\BMFOU BmRMVICF JO $BOBEB

4) O BFPE S NBH F $B/BBMII N JJUWFPESVBHED X J TUFE VBN J O J NB/BIDP OF J NIFB U FBIMM
GYWrB SNV J 1B IQIEURI S J S LDJMOW B' MBRSSTIINDHITH-D B © HAUF O UPES PNPP @ 8 U VDOWR V J E
GWEPSMIHFUIOBARNEFS CPRQUKP T UBGBRFB @ T™MP YAV B BIDBH B
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Key Takeaways

Key Takeaways

g4QJDFTVBOEFGB/EE FO URJ B @FUUERSWHREW)ENY DUT 5IFZ NVTU EBJPIOFE XJUI EJ
BT UPP NW\D$ BMBF UIBBVGPBGVEM M

g %IJIFB®U UZQFYVFR®@KMNBUFSIBMTHRBOTWEPH B HFE JO EJGG

g"MM TQJDPRY SIHEVNBE JMF BPEUNYHBMHAE-IBB EERGH | U

151



'SVJU



Introduction to Fruit

Learning Objectives

g EFOUJGZ BOE EFTDSJRPEGFBIWIDY TREEYT WSE G
g %FTDSJCPE VDR OFPQFGEH JFS PG GSVJUT
g %FTDSJCF UIF GVODUJPO PG GSVJUT JO CBLJOH

'SVJU JT OVUSIBIPNUZBOE BEEUFWB QECHBR @8 B B GO DPPRED JO UX

g "T BVBWRBIOFEJ®GBSE
g"T B EFFPSBQQWO H

'SVIUWBIMBCMF BOJB KD RS B

g ' FTI

g ' P[FO

g $BOOFE BOE CPUUMFE
g 186 TFEW

g IBSWBBME

g $BOEJFE
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Fresh Fruit

51X JEFB OHUFB BOEP MRBIESGRSTG S B QU F BMB ORPR $3 J T U JEBMFRET T UWSEBF IBS U
)PXFRSEEI GSVIJU IBODUBHEUTBEW

g
g

UFRVISNPIBOENMYOH TVDI BT LIJXJ BOE CBOBOB NVTU CF QFFMFE
U IJPAFRSUP TQPIJMBHF EVF UP FONERMW BDUJWJUZ BOE NPJTUVS

'"$FTI GSVJIJU JT VTFE BT

)FB

Q QO Q «

"O JBHBHOWMW CBOBOBT PSKIMFGERBSESGETAQD DBL
"UPQ@®HOES¥JU GMBBT UBSUT BOE DBL
"GIJMMJIOH FERRAOD EBMWAW ®BBLBOE NFYTTF DBL
*O TBVDFT PS DP¥ NDIJF RFFF BMBSDPRNE) BEOTTFSUT

BSTPNF IFDQVTBEDHGES/JU

$FSUBJO GSVJUMFWBHF @BEZNQEDEBRW DPVOUFSBDU HFMBUJO TFUU
'FTI GSVEU[PT BOE DIBPOHRIY QP VHEMKXBB®R KRB JINNFSTEZE JO TMJ
BDJEJBURMBFX PO WUNFHEFU UPMPQABFE TPBLJOH MFBDIFT PVU OVUS.
4PNF GSVJUPEOCFUWH § CESM'MF ) WAPD R T GRS ISP KEBADUT #BOBO
JOUP UIJT DBUFHPSZ

EVFTT GRS OB OBMBRF[FIDBCG C B IGSD B THFFPRS LU BN BIOBUP F&EBODE ETFK I
CBOBOB NVGGIWTKBMM@BIF TPNF EJTDPMP ZBTURRO@ QVIUP 8XFAP CKG-
8IFO VTFE BT B UPQQJOHTP @ S\WIBIO S VBETE/HR MPERIOBM JEB UJP O BOE J
B CSIMMJBOU TIJOF
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Frozen Fruit

.BD GSVFHFIBE BOEFOSPGAUFGEBXJUI UIBEGUBBBMPCGGHIBO BTTPDJBUFE FOFSH:

g 'P[FO CMVFWFNEETFTUIRCBAOEZBOE ESTDPMRNVCPEHIE CGBUB FRB/EDL CS
FDJIQFT

g $SFSUBRJBOGBEPGU GSVJU TVDI BZ SEBEQICF §$R FIIP b BIGFST B GBAWNE WPBOG S
BOE UBSEFSSXFWSEPUPSLFMM CFDPNJOH UPP TPGU
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Canned or Bottled Fruit

$BOOFE PS CPUUNVMNMRDB SBEDEVMBBIF UIF G

g1BEVDWIBIBMPOW TIFMG MJG

gl1PEVDEUDWOJIFOU SIJOLWEBZOMFIONFPIMBIETQBDL BQQ

g SIFABWVIJSGP FOFSHZ DPTUT

g 4PNF KVZ[IXHF NCH GBS FONBBIWNQIPTNE®EE TPEJVN CIJDBESARBE BWDRNEXJO U
KVJDF FBBYQ KJUI UIF CJDBSCPRGEGBIF NYS\GNIGE BTGGE®BIIYB N Q

,FFOONJOBBOIBBOGEPUGEYRBPHO ZSVYOQFZSNRI BYVB S JEBEGNMBE® VY H.BRBRTRIG
UPEBDBOOJOHTYHEBMMAFAVVTIOH GSVJU BFTUR EEFE@ROOH) XF TVS
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Partially Dried Fruits

1B S LEBSNE M B8 U | B BB/D U B KHTO IHF MABOE E V CCFVES BFN V TOW B IQU P F RAVMIMF @ P U
JO VTF BT UIF GSVJ MpBOFWE PESZE BJPEBIBS
3BIJTIOUIBSEPNIJOBMES IS G SB/NIM BO/ TBE JJ@H BOE BS

g1JFT BOETTRVBS
g #FBE BOE CVOT
g $BET BOE QBTUSJFT

RaisinJ UIBPNNRS® BNFRAW FVO EBSIFD | B TEDBHIRB QFSTZ 3oV DFRP J TRDP®O UFO U

TINVMUB® FV¥MIMOMBEST FEHBRO UBIOWI HSB UTRVAHBRO UWARBUBT FIW B SBHBJOTU
CBDUFSJBM BUUBDL

5| OJUBEBPD P®BCPVUF BRBIKP STWEBJIQBRBEVD URRZIVFEC B ® IFBOBRVJIN
7B MM F Z RO SBNIM P PG BIBTF BIPNQTPBSUFREMFTT W

%BSBIJBEESIFEIFVR¥FBQFSPBE P E BN (P M EFBEY VIXEIFEHRBOQS D BIOES
OB BMBMBP ESZ JO UIRPBSVIOP MEFG-BBATI®T BS

g %JQQJOH JO DBVANNWFDUTPRPYY CUAPA®» U BB GE PEBWTFTQEBBLOHUJRP QGUIF FTDBC
NPJTRUVS

g 8BTIJOHNWP BIF DBVTUJD TPMVUJPO

g SSWMMIDVHHWIRBTES TWVWQEJEFBWN FFOTWFSDW IF DPMPVS
g (PIJOHPVHIS B @WIDBBZB O M HPFDEPNAI OH

g *OTQFDUJOH B O EF&QNJHBAURDBHIIIPGQ S
g 1IBDLBHJOH

Conditioning Raisins

SIFSE BSPXNFUIPET PG DPOEJUJPOJOH SBJTJOT

g 5IFZFBBFELIJO WBRUFRE BU BCPVRS BHDEWOVYWUFG BOEPSIPOFRESBU®FE G
g 5IFZFBEFSE XJBUKXKS BU BCPVU o0$ ZoESBODRENXBBIBUEFEMWBOIOH S5I1FZ
TFU BTWEBE BPPISVWBEPGST 5IF SKUTUIBV XIMMENRMPTUV S

SIFTFD NGV I PEESEFIE F D BO/H ¥ HIBMGPARENU |6 SV GLUP DB TWFITFFBN P J TFHHBP @ CP V U
#BESTZNBIPPTF UP DPOEJUJPO CBROBXTTBGPSBELI®P A VGGIDIFOU G

Raisin Varieties Used in Bakeries

SIFSEB8/S NBSOFWJIFT PG SBRSIUROIT VTFE JO CBL

g SIPNQTPO 4FFEMFTT W8 UNMB TMRO OF B VEUNE
JOHEBJFOU PEMOBIP® PGFMJIHIU GSVJUDBL

P M WSZ MEES P 2V M B S
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PARTIALLY DRIED FRTS8

g 4YyMUBOBTF 5IMRQ ™ML BBQUICCIVERYVIGER G ST IBIDB BGBDB PG TNBMI
TFFET %1438 XJUWPBSUBSE BFRMBBETCCVOTQVBEJOHT NJODFNFB

g $VSSBOUT OSJABDH®IOHIBERMMFE UIF b$BJUIMRIG AE GIPHEED B &
$BM3IGJIB BMBOUOLF;,BOUF DVSFH®BUZ TVEMBE OIFF BSF B1S\E BUB\PE B BMB
UlBU FBEPGERUIFS SBIJTRIODD BAEZARBEAMI FE XJUI CINDBARBIES EHG B O |
CFSBMTP XJUWPBSHEBSEU CIMVFBUIFN JCGF TVBAOE QSNEBIOBLT

g. VTDBUT ¥BWMEBEPK. tMFEOESHBU UPSHOEPBIIE&SH ZQU JO F RBYIFZ B
MBSHF XJUI B IJHI TVHBEBNPE WUVEDSISEHNDE B8 MFEHBMES NVTDBUT P
NVTDBUJIDIOQUKF W FEFFKRBFE XJUI TQFDJBM NBDIZOEFRO BRME NUVHFJ F
TIBOFMM BOEEBSOFRMN TP WHEHBD BEGE CV¥MFOUWBEBI IO QJF G,
NJODFNFBU BOE QVEEJOHT

Storing Raisins

/ BU VSBIVNQIBIPH C V K& IRDSB TDFBOF UPER S BB RO BISPPN FNQ FRXBUVBYWOPUJDF B C |\
MPIGYWEBED P MPYSU F BUHBEIOTEEDEVNJIJENMBED E ZBFWINEDW/INV ERG Z JINQPSUBO
B OWEI & B J TJPYAVHEF B XFAEM B KOT F® | FV N J EJQEESTUFAYY D$ B J KIWMTVB BV H BISB U
JTTVHBSU BNHERWMP Q@ | FY UFBVEGCBINBWEBIF VHBMPP® | P D PIVBBAUER IRKE P TP U
NFBO UIBU UIF GSVJU JT VOVTBCMF

"QBSANGSSBJTIJOT PUIFSXEEWMEMBGEWIFUBEKBS BB @ CE UWBFE JANVDI UIF



Preserved Fruit

5XPRSNT PGHFESG SV\BUI BBC M F

g BNT BOE KFMMIRN DRAHALS B WIIFAWPE | FBAEBFEHF PG BFMPOH TIFMG MJG
g'SVIUT BIBQENBUMEL TVDI BT QJFF @ BBMNFEFSBMPURMBWYVYHBS BOE TFU XJ
TUBIS 5IFFFIFFCKAMM JO UIF DFBMF®E PUNENETIBEE M F BF ¥ THZE BBST
'JMMJOHT B®BE DPRDIOTHBHEE -GRBRSTUPSUF
'"IMMJOHT JO QJFT BOE UBSUT
"JMMJIOHT JO QVGG QBTUSZ JUFENT
'"IJMMJIOHT JOTP GRMEMHE- BBABHL AN Z
5PQQJOHT BOE PBFGIMAWIHOHITUBFQ TT X
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Candied Fruit

GlacZ Cherries and Other Fruits

51F TUFRRRDSE TTIJIOH HABBAMDBNGRSVJU BS

g #MBODBIOEHCMFBDIJOH JO UMFBBTFORGDDABS I8 B PFHIER O B NEIIEM
DPMPVS BOE BMTP UP FOBRSPESEE PBOVEBDUVS

g #PJMJOH JO B TVHBS TZSVQ DPOTPIFIGHFPTGV HB S ND\PIDHBFRFES B U J
HSBERZVBHE B TVFHM SURBWI PTF UP

g 5/F PBFODF PG HMVDFETRO UT WS M Z[BWJ RS BEVDIE GIBJTMAB B PC
FTQPORSEWIBSBUP O

GlacZ Peel

(MBOFKXMIDINBEGSNUIBIJ®PHB SBOMIFNMBWESBQFE&BWIBVIHUIFBNHSDRBHMBD ™
GS(VMBOQFFBCZ QOBSEVDWIRBOVGBPGSHWIDIBPETPEBBOBFEP® S B QIF P
NJNYE DBOEJFE QFFM

5| FFB BN BZE JFSS®VB S J FRUE MBS WIQENF BLE JFB®AS BOENF®@ IR B § 15 | F ¥B SO
QSHIHEBH IFNSYINPEFYQFFPTOIRP O TINBI®NGE SBOEIFSISUIFAVUARBIFBROEET
D P O U BEMOB® HB WEOPBET BOIIR VPG B O ESMUEB 6 BE BF B Q%9 UF 8 @ FIF RI@ TRA BIEFSG
EJDFE SVUBCBHB

Other Candied Products

"OHF WJIFNEPR @QYBQWIBIWPSUNFSJIWBFU PNBS | VC B FQMB&IF GFST U 1B B O HIAEN
JBQVM FB ABPEOXED VIW UPEYJYBNPUMRNYVMBEBFF®Q BT WBIESIT FOUJPFBSHBOFSIPPL
XBUDIRBBOHMBBGETY Q FRITUIMEW IFIRDBPBWSGEJ QB TUIFPIZBU B MM & F UBWDITI

B THFOWJPRFIZ SVRICRPWB EFNRST FEWBIOER BEBCFBV B O&EUMTB/AEMP SBOJP O
QFUBVITG
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Key Takeaways

Key Takeaways

g #BEST VTF GSBIUFTRISBRMYDB O E B QRENBDEAWBEE|I BPPMOWS' BOE GMB
BOEB BES-FOZF BIEAMMV USJUJPVT

g 8IFO VTFEFETR®UHASTIBOEB FBEDL G8BIOTRFEOBEMBRDHQLU OH
RvBMJUZ

g 3BJTJOT JO QBWUUIDFVONBGBNNG BB MBREE VWBE N R B WMESSH -G G
J O KBE

'PS FPFEBEWNBUJPO PO GSFMMPIHFCITVMU UIF G

g#$ BSNFTIUURXXCDGEBESNGSBN
g #% FFSVIUDIXXCHBSDPN
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http://www.bcfarmfresh.com
http://www.bctree.com

Key Terms

Acids

AYCTUBODRTMEIUN BIBKFS VIKIBPNBDIEJID

Brown sugar

"CMAFOEVPBRNPMBBDHEPMB T VWAFEE KBYQ FES LET) T U FG BRRISD E SP S
DPMPVSJOH

Carbohydrate

AINQPF PSMFYNQVHBO®TFBOE TUBS

Caramelization

%AWIPQNFOU G- PWPPHRAIEY S FBQJJOH VOUJM URFOOBUVSBM TVHBST C¢

Chocdate doom

" XIJUDHB WIEBEQ QFRYG FV S Phoédate 51 IFGRIP OFGIRBIIDPODFSOT
UIRBEVDBG@&®cdate 51 FFBBEU RU Z (PEBbom G Blabm BSJITGRENBIBOHB®TE B I F
chocdate BOE QoOMBEESNFRE UWF BDUJPBG PC NFRI TRNEHAB-DUOHS

Chlorophyli

51F AEO QJWNPE@®UJG BMBBE BOE Q

Cholesteml

"TUFFB Y QB N8 K JNB VIBOED J GBI BU RU Z QNBEFE F O MIIUPRUFS @ TP S
bCBEc DPAW HBBIQWE $JH| EFFOHIMTZP BBPEQ DFAWMFTUFS

Conching

" QBDRIIBBUG JQETTE EDIBOPD PP D PGY #WAVBIAEHHB UU G WA EJ T U SU KBVMALDAP B
CVUUFS

Conversion

51FQBD FPT@ | B O HBD® MG Y HIBEST J M@ S @F STV HBYBBM BT KP SEP @EC FB O
DPBSUOBGBUBSSOFZNFBPBGO[ZNFDPBST PREQUBIBSQEZMBDD IBSAIBV QP TF
NFBOB®®BDJE PS FO[ZNF

Couverture

"UFSN RSHEHHGFS RVBMJUZ D POBRBBOUFODIF GBURBIM M ESDPDPB CVUUF

Dextr ose (glucose

" TV H@SE VOERRH S BXDWBIT X FU OATITP N FBXMXEF &) | BIOYP BRI BB IMB@IMR YV JE
CPSBTUIJDESRE S z# BLSBESN PISG BN JMIAB 8V J R® $SE6 F PO FTHE S N F O TZBZEBATRU
BOEP MV OXBIBEEBNCHESFVPBEFYUB BVWEF ISP MYV 6 DD UV HBGIPXREPOV U
GJOJTIJOH

Disaccharide

"®SRGVHBXYJDURNPMF PG RFV HESE P O BJAFPEH FUBNPED P M(XYS R G
NPMFBWIRFFUIBPNNP@®KSINEJTBD DYBISTEEID IBRUEKIBE® XRQI O UPNMF S
TVHBST URZ GB MFBEUCFUPNBD | FO[ZBARTU F® [ZINFZ JO EPVHI

Fructose
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"TIMG TWNBE GO GSVIUT BOE IPOFZ

Gliadin

OOPQGINBJQ@ SV BVUFEHN T X FBBUOEP NPRU IR S BU BRS HIMVIUW®ONCJOBUJPO
XJUl HMVUFOJO

Glucose

AFF EFFIYRU S

Gluten

" QB U HIPN Q PQRTUFD®D F8H/S B FO D FAOX1 B BIGWRIM PR/ QIEC BS M B BBO &EE
$PNQPNBHPM RQBU F HMI BHOHEM V UROMIOAD U S UEWWBHTB OEF VYR BISB E
EPVHIT BOP PVYDET @QPTBRIJOJIOH X

Glutenin

OOPGINBJQ SV MBYEFH®RYWTIX FBBUOTEP NPRU IR S BU CBRS HIM VAUFMNCJOBUJPO
XJUl HMJBEFO

Homogenized milk

JMUIBRTFREBDFTITHFERIUG EB O BBEFWARJITQ BSOBH BSBEP BTPTIFQBSBUF
*GBOBPBIPHFOJIMBEFBURJINMLBW OUBJEJIFS HNJNIBWI DIT O XIP M F
NIJML JO4UIF 6

Honey

"OJWFSIWHBSBNPOPTBDINBBHEEF EGINGMAPOFDVBSEBT XFUF®R 88 T
EJTUFCWPE/RVTZHBSTDP QO EBFQBEVRNBIBE N QP OFF& O BEM FW BOERF PO &
UIFSIT B WIBDUJPTO-PG TVDS

Hygroscoptc

51F DBQBDJUZ UF BEUSBDRIRPDBMVBIG NFHBSUON®DI BT HMVDPTF BOE |

Invert sugar

"TINM@ SR GVHBGUBJOBC¥$BHAD FZB S U J D PENG W PREO/ P BRIT B
MJRVJE BOPITWISHMBEFOUWSPO DBQBCIJMJUJFT

Lactose

'"TVHBS DBPWID\DS/ESMNIOH JO NJMPLEBDHBETPUIFS EBJSZ QS

Levulose

'"TIMG@ TVHBS PS NPROSNTFEEEDUDWMB SOBEFO PTG TRP FYJTAU BOHIOBRUEBRMM

Lipids

"HBVPGBUYBB DIWNFPNOFHVY BI® D NG\BKBIY TT UFFNIB B D AGBTWP MWAMBNJOT
BOE DIFPMMFTUFS

Maillar d reaction

$SIFNJOFBW BIPFFCBWIOP BDJET BOE TVHB®IOUIBH MEH GUSJCVUFT UP UIF

Miner als

*OPSHBWEHDHYmMDBMDIBAONBHOF TQFWB TR INWPNE JVUNBBFTTF QRIEM
GVODUJPOJOH PG UIF PCNBBB NIIFPEEB BOE BS

Monosaccharde

"TINMGBEPMFPOPRECE®HFRORE AFOFWVNGREVDROHENMY BBRFFBMEBZL JM
GSNFOUBCMEF

Pasteurization

EYQRTWEBPE UP UFRNIQIR$B UINOSPVIEI IBB NEGCWYMPSEHBO JTNT

Pentosans

'"DMBTT PESBRPYOERIB@GERPYVS JO QBSUJDVMBS

pH
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"NFBFRNB8DJBIOEMLBMIBMBE IR UIRPEBDJEVDTUBQ@EIFIHIBSR
UINPEBMLBMIA® KXQBRTBOP BEDP O TRHE ME BB/AIB/F T UBIOBF T FX BB
D PO THE B® YEJIU BAO FFD C BUBED PBESE EHSY U SBM

Polysaccharide

$PNMFY VOJU ZEBSB WD STCHE] | PEST DIFRMBMY MPTF  E FDPNNEPTVBHCEVBH JOU P
Protein

EMFNFOMBOO RS BOJNBIN K FITMVFOTVBIKR BNJOP BDJET UP UIF CPEZ
Raw sugar

5K CEXOTVHBBFIRWIRJEEBNU IFPUBDPVOUSZLZFH® N FXS GJOVEUIUBIM
DPOTJEFSBCMF JNQVSJUJFT

Sodium

"OFTTF OV UBMIBRMNYV MBWHPTHE VA M RAEE WIS N PRRDI M JBOCEP VIR TRO | F
TPEJVN JO UIF HEN FUB b BANDHETD E BESG

Sucrose

b0OBJOBBSWVZHBEJTBDD MBEUENP TWBNJIJMIBEST VHBEEP NFAB SJANVTPT
HSBOVMBUJPO
Temper
5P BEE B IPU MBRV X&EI WP BHHORPU BPMLOPPRAPURR/ ZDL M
5P BME® JUFN UP Z E@UPANI @ RINHI EEN@ FRBER V S
5P IFBU B O EFHRBPERYVIBJBEBZIFUSMIOUB X EMM Z36 OTHIMSITQ GJOJ-
DIPDPMBUF

Trans fat

"QEZEMOTBUGBBUBEBRTF P@®BS UGFEU | © B U PSSBWI ZE BH F O BWIUPKD | F
NBOVGBPGVEBIPSUFOJOHT

Wheat Shorts

$POTPGUEIOS M® S UHBIP BBROET N BOQWP\NE WPIRNDPRCSEZP TQBSNBDMEB IBU FE
UIF VTRBMTQBET PIIBRNNWBYS NIJMMJOH



About the Authors

51 JTFSBBDFEFYUCPRPTFEOAWPQFPFE MBRZP SBRU BPMBGES1 BWIOPRBM UIJDVMBUJPO
$SPNNJWBWHEHP )BIFDPNNIXNRVWEUR IBOQLPRMMPIHO EIJW BEBMIBP OUSICOWVUIPOT
EFWIPQIJIOH FEWJUFXBOBOHFITF UFYUT
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BFOEZ "OEFSTPO
.BSUJO #BSOFUU
%BJIE #FOTNIJMMFS
'JPOOB $IPOH
3P0 $I1SJTUJBO

% BB EMB

5JN $VSOP

$PBZ WBTPO
.JDIBBM D
3JUBXEB
%FOOBFQS
-JOEBMJOHUFO
,FOBSQFS

,FOBET

L JNCEBMOTUPOF
:JUPFEBS
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4FMLJSL $PMMFHF
7BODPSTWIBOBVSTJIUZ

60 P8 TJUZ PBT BSAVF Z
7BODPYWPNNVOJUZ $PMMFHF
$PMMFHRR BBMFEPOJB
IBDJGJD *OTUJUVUF PG $VMJOBSZ "SUT
$PMMFHFPPGJBTF 3
5IPNQTPRSTIMBTIUZ
/PSUIFSO -JHIUT $PMMFHF
7BODPSTWIBOBVSTJIUZ

HP )3

HP )3

7BODPSTWIBOBVSTJIUZ

BET BOE "TTPBUBOENVNTUSZ $POTVMUBOUT
5IPNQTPRSTIMABTIUZ

HP )3

OLBOBHBO $PMMFHF
7BODPYWPNNVOJUZ $PMMFHF
/PSUIMBOE $PMMFHF
7BODPYWPNNVOJUZ $PMMFHF
AFMLJISL $PMMFHF

$BNPTVO $PMMFHF
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)BSSZ 1SJOHMF
5@ BDITUFJOFS
FCCJIF 41PS
:TBC¥MIB
#SBEO®&BS

-V[JB ;FNQ

4FMLJSL $PMMFHF

$SPMMFIRK BBMFEPOJB

/BODPSWBOBR®TJIUZ

7BODPYWPNNVOJUZ $PMMFHF

[/ PSXATU $PNNVOJUZ $PMMFHF

7BODPYWPNNVOJUZ $PMMFHF
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