
Egg 
Alternative
in Bakery

Value

Reduce cost and 
keep functionality

For Manufacturers For Consumers 
•	 Reduces cost 

•	 Ensures consistent supply

•	 Maintains volume, texture,  
taste & appearance

•	 Alternative egg products

•	 Consistent product pricing

•	 High-quality baked goods
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Egg Replacement in Different Bakery Products 

No significant differences in texture, volume or sensory attributes

100% Dried Egg Yolk Replacement 

Innophos TT1000
1:1 replacement for dried egg yolks

APPLICATIONS:
Cake and donuts

33% Whole Liquid Eggs Replacement 

Innophos TT2000
Partial replacement of whole liquid eggs

APPLICATIONS:
Pound cakes, yellow cakes, sponge cakes, 

donuts and muffins

100% Dried Egg Yolk 100% Replacement
with TT1000

100% Whole Egg 33% Replacement  
with TT2000

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


