
For Manufacturers For Consumers 

• Supports sodium reduction efforts               
in line with regulatory guidance 

• Fortifies with calcium
• Eliminates aluminum 
• Maintains similar texture and                  

volume as SAPP 28

Value
• Maintains taste
• Helps lower sodium intake
• Provides similar texture and                          

appearance with less sodium

Reducing
Sodium 
in Baking

Cal-Rise®
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ensuring that all such uses and applications (including customer’s labeling of its products) comply with applicable law.  This information may not be reproduced in whole or in part without the express 

written permission of Innophos and/or its affiliates.

*Data indicates amount of sodium (mg) per serving in yellow cake recipe

**Data indicates amount of % daily value of calcium per serving in yellow cake recipe 
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Cal-Rise® Performs Similarly to SAPP 28 
With a Significant Reduction in Sodium and a Boost in Calcium
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Reduces Sodium*

per serving
Increases Calcium**

per serving

Cal-Rise® SAPP 28

240 mg

330 mg

Cal-Rise® SAPP 28

4%

10%

Dough Rate of Reaction
1:1 Replacement
Volume is maintained 
with the same neutralizing 
value as SAPP 28 when
using Cal-Rise®

Multiple Applications

PANCAKESCAKES MUFFINS TORTILLASBISCUITS


