
Eliminating 
Aluminum
Replace SALP in 
bakery recipes

For Manufacturers For Consumers 
•    Replaces SALP

•    Supports bench/floor/line tolerance

•    Provides resilient crumb structure

•    Forms thin-walled air cells

•   Clean label

• 	 Neutral flavor

• 	 Tender, soft texture in baked goods

Value

Regal Bake™
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27° C  — 15 Minutes — 1 Minute Mix
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CHARACTERISTIC REGAL BAKE™ SALP

Applications

•	 All purpose baking 
mixes

•	 Baking powders
•	 Batter and breading
•	 Cake
•	 Cookies
•	 Crackers

•	 Crumpets
•	 Frozen batters
•	 Muffins
•	 Pancakes
•	 Scones
•	 Sponge cakes
•	 Waffles
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