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Application(s) Coyote Brand® functions Special CharacteristicsStabilizer
Frozen dough Tara Gum Controls ice crystal growth and adds texture Increases freeze/thaw stability

Frozen yeast dough 51·'I(t1 Improves cell structure, Increases moisture Reduces starch retrogradationretention, and adds pliability to the dough

Artisan breads Fenuxan Provides texture and adds pliability Binds moisture, retards staling.
and extends shelf life

Breads ST·101 Improves .cell structure, increases moisture Reduces starch retrogradationretention, and adds pliability to the dough

Increases fiber content and

Breads f'enugreek Gum Binds moisture, adds texture, and increases reduces stating. Non gelling &
freezefthaw stability soluble in cold water. Tolerant to

pH extremes

Breads & tortillas GUilIrGlIIm Retains moisture and enhances pliability Cost effective
High fiber breads, Cellulose Gel 50 Increases moisture retention Adds fiber
muffins
High fiber breads,

i Oat Fiber Increases moisture retention Adds fibermuffins
High fiber breads, Gum Arabic T Spray Adds texture and increases moisture Adds fiber without adding
muffins Dried retention viscosity

Flat breads & tortillas TC·T
Adds pliability, binds moisture, and prevents Increases shelf lifetortillas from sticking together

Gluten free breads, . 51·101 Adds cell structure, binds water, increases Low cost and versatile
cakes, muffins shelf life, and adds suspension

Quick breads & cakes . }(C·0409 Increases moisture retention and adds Helps aeration and suspensiontexture

Tortillas & bagels Konjac A i Increases moisture retention. adds texture, . High water absorption
I and adds pliability

Biscuits i Xanthan GlUm Increases moisture retention and shelf life Controls crumbling
I

Scones ; TC-T I Adds suspension and increases moisture
i Helps cell structureretention I

Donuts I Te.! Reduces 011 uptake and improves cell
I Helps aeration and suspension

structure
Low fat cookies i Dairy Fat Replace." Adds texture and cell structure Fat replacement

Cookies 5T·101 Increases moisture retention and adds Increases shelf lifetexture


