BONGE
Flaked Shortenings

Bunge's Flaked Shortenings enhance the texture of biscuits, pie crusts, pizza
dough, flatbreads, scones, sweet rolls, bakery mixes and other pastries
through their higher-melt temperature and easy to use format that creates
lighter, flakier, or crispier outcomes for food industry professionals. They can also
be added to glazes and flat icings to help with faster crystallization needs.

Our shortenings flakes distribute within the

Texture dough to create rich air pockets after baking,
Enhancements leading to a desirable flakiness and tenderness
in the final product.

Portfolio options include varieties with color
Flavor & Color and flavor added to provide rich, buttery

Enhancements flavor and aroma complimented with
distributed color pockets in the final product.

Our shortening flakes make for easier, cleaner,
safer, and more efficient usage than traditional

Process blocks of shortening, streamlining the
Improvements production process, especially in automated
settings where they are easily added and
disperse readily.

Our shortening flakes have different melting
Melt Profile points and thicknesses, allowing bakers to
Adjustments control the final texture and consistency of
the product.

Icing and Shortening flakes can be used as a stabilizer
Nut Butter in flat icings or glazes to provide faster set-up
Stabilization and in nut butters to bind liquid oil.
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BUNGE

Flaked Shortenings
Portfolio

.. .. . Material #/
Appllcatlons Ingredlent Statement Pack Format

Shortening Flakes

SansTrans 50

SansTrans 50
B042 Flake

SansTrans 55 Flakes

Bunge NH 600
Biscuit Flake

Bunge NH 625
Biscuit Flake

Biscuits, Sweet Rolls, Pizza
& Pie Crust, Flat Icings

Biscuits, Sweet Rolls, Pizza
& Pie Crust, Flat Icings

Biscuits, Sweet Rolls, Pizza
& Pie Crust, Flat Icings

Biscuits, Sweet Rolls, Pizza
& Pie Crust, Flat Icings

Biscuits, Sweet Rolls, Pizza
& Pie Crust, Flat Icings

Thin flakes
Faster set-up for flat icings

Thick flakes
Faster set-up for flat icings

Thin flakes
Reliable entry flake

Thick flakes
Reliable entry flake

Medium flakes
Reliable entry flake

Palm Oil (US),
Modified Palm Oil (Canada)

Palm Oil (US),
Modified Palm Oil (Canada)

Palm Oil (US),
Modified Palm Oil (Canada)

Palm Oil (US),
Modified Palm Oil (Canada)

Palm Oil (US),
Modified Palm Oil (Canada)

5028935- 50Ib. Box

5030680- 50Ib. Box

5028937- 50lb. Box

5004022- 50Ib. Box

5023799- 50lb. Box

Thin flakes
Added as a hardstock to bind up liquid oil

Nut Butter, Stabilizer,
Hardstock

Palm Qil (US),

Revel A Flakes Modified Palm Oil (Canada)

5028945- 50Ib. Box

Shortening Flakes with Lecithin

Thin flakes

Soy lecithin added to mitigate moisture
Best crystallization

Stabilizer in flat and fudge-type icings

Palm Oil, Soy Lecithin (US),
Modified Palm Oil,
Soy Lecithin (Canada)

Biscuits, Sweet Rolls, Pizza

SansTrans 50 L Flakes & Pie Crust, Flat Icings

5028936~ 50 Ib. Box

> Wi liel &5 Fully Hydrogenated Palm
Paramount C Coatings, Fudge Icing, + Soy lecithin added to mitigate moisture . e
W/L Flake Donut Glazes, Flat Icings « Faster crystallization el S1L, ey Leditan (L5 5028954- 50lb. Box

» Good flavor release, clean eating quality & (G

Palm Oil, Soy Lecithin (US),
Modified Palm Oil,
Soy Lecithin (Canada)

Biscuits, Sweet Rolls, Pizza * Thin flakes
SansTrans 55 L Flakes ' ' + Soy lecithin added to mitigate moisture

: ' 5028940- 50lb. Box
&Pie Crust, Flat Icings » Good crystallization

Palm Oil, Soy Lecithin (US),
Modified Palm Oil,
Soy Lecithin (Canada)

NH 601
Flaked Shortening

Biscuits, Sweet Rolls, Pizza * Thick flakes

& Pie Crust, Flat Icings + Soy lecithin added to mitigate moisture SRS AU S

Shortening Flakes with Color

Palm Oil, Beta-Carotene

g'ung'e ':Ieros Yellow BI;?zuzltaS@S\;’viieéﬁglt‘SI -lgzltca%(filaark(ftsene added for buttery appearance (US), Modified Palm Qil, 5024599~ 50 Ib. Box
iscuit Flakes y app Beta-Carotene (Canada)
Palm Qil, Natural Flavor,
Biscuits, Sweet Rolls, « Thin flakes Beta-Carotene (US),
SansTrans 55 Gold Pizza & Pie Crust, + Natural color and flavor added for buttery Modified Palm Oil, 5028939- 50 Ib. Box

NFC Flakes

Refrigerated Doughs appearance and taste Natural Flavor,

Beta-Carotene (Canada)

1-800-828-0800 | OilSales@Bunge.com | bunge.com




