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4 production sites:
3 in Europe +
1 in the United 
States

Commercial 
subsidiaries in 
7 key European
and US markets

Local representative 
offices in more than
100 countries across
the world

5 coordination offices: 
South America, Central & 
Eastern Europe, Asia, India, 
Mainland China

4 production sites:
3 in Europe +
1 in the United 
States

Commercial 
subsidiaries in 
7 key European
and US markets

Local representative 
offices in more than
100 countries across
the world

4 bureaux de coordination 
commerciale: Amérique du 
Sud, Asie, Europe Centrale 
et de l'Est, Inde 

ISO 9001 (Quality) / OHSAS 18001 (Health/Safety) / ISO 14001 (Environment) / ISO 22000 (Food Safety).
Our food-grade phosphates are allergen-free, GMO-free and BSE-/TSE-free.

• ��Customer-focused: 
We listen to your needs and fulfil your 
requirements. We are competitive and flexible.

• ��People-oriented: 
We value the experience, creativity and 
professionalism of our employees. We are a 
winning team.

• ��Technology: 
�We maintain state-of-the-art facilities through 
continuous process improvement and innovation.

• ��Quality of life: 
We practise Responsible Care. We believe in 
sustainable development. We are committed to 
enhancing the quality of life.

We achieve our 
goals through our 
strong ethics and 
our core values

www.prayon.com

PRAYON SA
Rue Joseph Wauters 144

4480 Engis - Belgium
 +32 (0)4 273 93 15
 +32 (0)4 275 68 36

E-mail: sales2services@prayon.be

Visit the group website for more information 
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Acidic phosphates 
are well-known 
leavening agents. 
A reaction with 
sodium bicarbonate 
produces a controlled 
gas release that 
contributes to the 
volume, appearance 
and taste of all types 
of cakes and pastries.

Product Name Abbreviation Formula

Monocalcium phosphate, monohydrate MCPM Ca(H2PO4)2-H2O

Dicalcium phosphate, anhydrous DCPA CaHPO4

Dicalcium phosphate, dihydrate DCPD CaHPO4-2H2O

Tricalcium phosphate TCP Ca5(OH)(PO4)3

Monopotassium phosphate MKP KH2PO4

Dipotassium phosphate DKP K2HPO4

Tetrapotassium pyrophosphate TKPP K4P2O7

Monosodium phosphate, anhydrous MSPA NaH2PO4

Disodium phosphate, anhydrous DSP-A 
DSP-O

Na2HPO4

Disodium phosphate, duohydrate DSPD NaHPO4-2H20

Sodium aluminum phosphate, tetrahydrate SALP-4 NaAl3H14(PO4)8-4H2O

Trisodium phosphate, anhydrous TSPA Na3PO4

Trisodium phosphate, dodecahydrate TSP-12 Na3PO4-12H2O [1/5 NaOH]

Sodium acid pyrophosphate SAPP Na2H2P2O7

Tetrasodium pyrophosphate TSPP Na4P2O7

Sodium tripolyphosphate STP 
STPP

Na5P3O10

Sodium potassium tripolyphosphate SKTP Na3K2P3O10

Sodium hexametaphosphate SHMP 
SPG

(NaPO3)x

Phosphoric acid PA H3PO4

Main Phosphate Products for 
Bakery and Cereal Applications

For details about our complete range of phosphate products, please contact us at sales2services@prayon.be

Phosphates
  for baking products
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Food-grade phosphates are produced using high-

quality purified wet phosphoric acid. The Prayon 

Group has a global reputation for its technology 

relating to this acid. Jointly owned by the Office 

Chérifien des Phosphates (OCP) and Société Ré-

gionale d’Investissements de Wallonie (SRIW), the 

Group consists of more than 20 companies in more 

than 10 countries. It employs over 1,400 people and 

generates a turnover of approximately €880 million  

(2008). With production facilities in Belgium (Engis 

and Puurs), France (Les Roches de Condrieu) and the 

USA (Augusta, Georgia), Prayon produces a full range 

of phosphoric acids and of sodium, potassium and 

calcium phosphate blends mainly for the meat, poul-

try, seafood and dairy industries.

Food-grade phosphoric acid and phosphates sup-
plied by Prayon :

   • �are controlled using an HACCP approach on all 
food production lines;

   • �meet the requirements of current legislations;

   • �are kosher- and halal-certified.

Phosphates perform a wide range of functions in 

processed food products. These include protein 

modification, sequestration of minerals that may 

catalyse oxidative rancidity and pH adjustment in 

meat, poultry and seafoods. Baked goods are leav-

ened with phosphates that contribute to texture, 

colour, rise and desirable crumb characteristics. The 

smooth mouthfeel, even melt and sliceability of pro-

cessed cheeses benefit from the buffering capacity 

and protein dispersion properties provided by the 

phosphates. A variety of beverages are acidified by 

phosphoric acid and their calcium content is balanced 

by tricalcium phosphate. Similarly, powdered bever-

ages maintain desirable flow properties due to the 

anti-caking activity of tricalcium phosphate.

About us
Prayon is one of the 

leading producers of 

purified phosphoric 

acid and food-grade 

phosphates. Our food 

applications laboratory 

enables us to meet 

market requirements 

and offer innovative 

products that are 

keeping with the latest 

trends in the food 

industry.

Food Phosphates for 
Bakery and Cereal Applications
Chemically leavened baked goods generally require ei-

ther one or a combination of food-grade phosphates. 

The choice of leavening phosphate will depend on the 

end product and how it is prepared. Although chemi-

cal leavening typically involves a reaction with baking 

soda or sodium bicarbonate; it may also be used to-

gether with yeast leavening in frozen doughs such as 

pizza crusts. The phosphates may also act as dough 

conditioners, mineral supplements, for pH control-

lers, buffers and as a nutrient source used to support 

yeast used in bread and rolls.

The most important factor in selecting the appropri-

ate leavening acid is the rate of reaction (ROR). This 

involves monitoring the CO2 released by the reaction 

of the leavening acid with the baking soda during 

mixing (two minutes) and subsequent bench time 

(five to six minutes) using a standard biscuit dough at 

a defined temperature (27ºC). 

Determining the correct quantity of leavening acid to 

use in a formulation involves calculation of the neu-

tralising value (NV). This is defined as the weight of 

baking soda neutralised by 100 parts of the leavening 

acid. The pH has a direct impact on colour and flavour.

SAPPs 
SAPPs (sodium acid pyrophosphates) are the most versatile of the leaven-
ing acids with an ROR range from 22 to 43. SAPP 22 is commonly used 
when delayed leavening is required, for example in the case of refrigerated 
doughs. SAPP 28 is widely used in both household and commercial baking 
powders. It can be used in baking powders, either alone or in combination 
with MCPM. SAPP 40 is useful when a rapid rate of reaction is required, for 
example in cakes and doughnut mixes.

MCPM 
Monocalcium phosphate monohydrate is a fast-acting leavening acid, which 
may be used in combination with SAPP 28 in baking powders. It is also used 
in phosphated flours, cookie and pancake mixes, to inhibit ropiness in bread 
and in reduced fat, salty snacks. MCPM reacts rapidly with baking mix, and 
the leavening activity takes place in the oven once the temperature ex-
ceeds 60ºC.

DCPD 
Dicalcium phosphate dihydrate reacts only when the temperature exceeds 
60ºC and thus is ideally suited to be used in combination with other leaven-
ing acids and yeast. Therefore it is a good choice for cakes with a long bake 
time and high pH, cakes with a high sugar content, frozen pizza doughs and 
microwave cake mixes.

Application Recommended Phosphates

Baking Powder SAPP 28, MCPM

Batter & Breading SAPP 40, SAPP 28

Biscuit Mixes SAPP 28

Cake Mixes (layered)	 MCP, SAPP 40, DCPD

Cake Mixes (Angel Food Cakes) MCPM, SAPP 40

Cookie Mixes SAPP 28,	 MCPM

Dough Conditioners MCP

Doughnut Mixes SAPP 40

Fat-free and Reduced-fat Snacks MCPM

Frozen Doughs DCPD

Hot Cereals DSP

Hush Puppy Mixes SAPP

Macaroni Products DSP

Modified Starches MSP, DSP, STPP, STMP and phosphoric acid

Pancake Mixes MCP, SAPP 28

Pizza Mixes MCP, SAPP, DCPD

Refrigerated Biscuits SAPP 22

Self-Rising Flour SAPP 28

Snack Crackers SAPP 28, MCPM

Tortillas (wheat) SAPP 28

Food Phosphates for Use in 
Bakery and Cereal Applications

Phosphate 
Leavening Acid

Neutralising 
Value (NV)

CO2 release after  
2 min. Mixing (% CO2)

CO2 release after  8 min. 
Bench Action (% CO2)

CO2 release during 
Baking (% CO2)

MCPM 80 60 None 40

MCPA 83 15 35 50

DCPD 33 0 0 100

SAPP 40 72 40 8 52

SAPP 28 72 30 8 60

SAPP 22 7 22 11 67

Typical NV and CO2 release figures 




