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keep functionality
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Va | ue For Manufacturers For Consumers

* Reduces cost + Alternative egg products
* Ensures consistent supply + Consistent product pricing
* Maintains volume, texture, + High-quality baked goods

taste & appearance



Egg Replacement in Different Bakery Products

Solutions for full or partial replacement of
egg yolks and whole eggs

No significant differences in texture, volume or sensory attributes

100% Dried Egg Yolk Replacement 33% Whole Liquid Eggs Replacement

100% Dried Egg Yolk 100% Replacement 100% Whole Egg 33% Replacement
with TT1000 with TT2000

Innophos TT1000 Innophos TT2000

1:1 replacement for dried egg yolks Partial replacement of whole liquid eggs

APPLICATIONS: APPLICATIONS:
Cake and donuts Pound cakes, yellow cakes, sponge cakes,
donuts and muffins
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Contact us at www.innophos.com
Innophos, Inc « 259 Prospect Plains Road * Building A « Cranbury, NJ 08512

The information contained herein is provided without warranty, representation, inducement or license of any kind. The information contained herein is intended solely for business-to-
business, educational and informational purposes only and is not intended for release or dissemination to retail consumers or other third parties. Although the information provided is, to
the best of our knowledge, truthful and accurate, we do not guarantee its accuracy. Recipients are solely responsible for determining the suitability of our products for any contemplated
markets, uses and/or applications, and for 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. Copyright ® 2025 Innophos or its affiliates. All Rights Reserved. The Innophos
logo, Innophos®, and all products denoted with ® or ™ are registered trademarks or trademarks of Innophos, Inc. (“Innophos”) or its affiliated companies. 3/2025
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