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APPLICATION CONCEPTS ANALYSIS

BENEXIA® XIA POWDER 435 W LM: A natural, functional fiber for high-
protein, nutritional baking and higher yield on the dough in soft white bread.

Application: Soft White Bread using 2% Benexia Xia Powder 435 W LM

Objective:
This trial aims to provide information on how adding Xia Powder 435 W LM at a 2 % level in wheat flour
influences mixing properties, bread performance and yield, nutritional content, overall acceptance by

consumers, and cost reduction.

Trials:
Formulation:
CONTROL FORMULA
WHEAT SOFT WHITE
BREAD WITH 2% XP 435W LM
GRAMS % GRAMS %
Wheat Flour 1936 100,0% 1896 100,0%
Dough Enhancer 36 1,9% 36 1,9%
Xia Powder 435 W LM 40 21%
Salt 28 1,4% 28 1,5%
Yeast 60 3.1% 60 3.2%
Water 1160 59,9% 1184 62,4%
Fat 108 5,6% 108 57%
TOTAL WET DOUGH 3328 171,9% 3352 176,8%

Process parameters:

- Kneading time: 10 minutes at high speed

- Dough temperature: 25-26 °C (77-79°F)
- Dough weight: 2425 g

- Cutting: manual

- 1@ fermentation: 35°C (95°F) / 70% humidity /90 minutes.
- Steam application: 3 seconds
- Baking: 201 °C (394°F) / 10 minutes.

- The fiber content in Xia Powder 435 W LM (XP 435 W LM) is 56%.

- In these formulations, Xia Powder 435 W LM is used as a hydrocolloid to reach the desired
structure (gummy) and water retention.
- Trials were realized with a control, and the control was compared to a sample with 2% Xia
Powder 435 W LM.
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Results:

Pic 1

Control Xia Powder 435 W LM 2%

Pic 2

Control Xia Powder 435 W LM 2%
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Discussion:
Improvement in dough water retention and crumb moisture retention:

The formula with XP 435 W LM had a greater specific volume than the control bread for the water
retention of mucilage in the chia fiber, which translates into a better yield of the dough and an increase
in the total weight of bread produced.

The trial results demonstrate that there was a minor loss of mass upon baking in the formulation that
included XP 435 W LM compared to the control, which is because the chia fiber contains a mucilage
that absorbs a large quantity of water, thus reducing the content of free water that can evaporate during
the baking process.

Results:
CONTROL FORMULA
WHEAT SOFT WHITE BREAD WITH 2% XP 435 W LM
GRAMS % GRAMS %
Flour 1936 100,0% 1896 100,0%
Dough Enhancer 36 1,9% 36 1,9%
Xia Powder 435 W LM 40 2,1%
Salt 28 1,4% 28 1,5%
Yeast 60 3,1% 60 3,2%
Water 1160 59,9% 1184 62,4%
Fat 108 5,6% 108 57%
TOTAL WET DOUGH 3328 171,9% 3352 176,8%
CONTROL
WHEAT FORMULA
SOFT WHITE | WITH 2% XP
TRIALS BREAD 435W LM
TOTAL WET DOUGH 3328 3328
TOTAL BAKED BREAD 2850 2953
YIELD 85,64% 88,73%
ADDITIONAL WATER IN THE FORMULATION WITH CHIA FLOUR 2,5%
ADDITIONAL WEIGHT/VOLUME GAIN 3,1%
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The trial result shows that the Xia Powder 435 W LM allows the increment of water in the formulation
up to 2,5%, which directly improves the wet dough yield.

The increase of water was maintained during the baking process thanks to the water retention capacity
of the Xia Powder 435 W LM. It even keeps an additional 3,1% in weight retention, holding a higher
volume and a great crumb texture.

The result shows that an additional 100g of bread was obtained with only 40g of Xia Powder 435W LM
(Cost € 0,005/100g loaf portion).

The properties of the Xia Powder 435 W LM in this baking application allow the use of this ingredient
at no additional cost, increasing the yield of the baked product in weight and volume.

Xia Powder 435 W LM, additionally to the yield increase, provides more nutrition:
With just 1.345g of Xia powder 435W LM in 100g bread portion size:

0,75 g of dietary fiber (soluble and insoluble).

0,34 g of additional protein of high biological value.

70 mg of Omega-3 ALA.

12 mg of Calcium.

Similar organoleptic characteristics:

The firmness after baking was similar for the XP 435 W LM formulation than for the control. These results
demonstrated that the texture of the loaves was not affected by adding chia fiber to the formulation.

The color analysis has not revealed significant differences in the crumb’s lightness and the crust’s hue
angle.

Crumb softness is one of the critical parameters in the baking industry that determines the sensory
quality and, hence, the consumer acceptability of bakery goods. The addition of Xia Powder 435 W LM
reduced hardness and increased the crumb's cohesiveness.

Conclusions:

With the addition of up to 2% Xia Powder 435 W LM in the dough, it is possible to obtain bread with a
higher volume and a better crumb structure, together with a significant increase of dough hydration
and lead to a better fermentation process, all while keeping the targeted baked product sensorial
properties and no change in the production process lines parameters.
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BENEXIA® XIA POWDER 435 W LM: A natural, functional fiber for high-
protein, nutritional baking and higher yield on the dough in soft white bread.

Xia Powder 435 W LM can be used up to 10% in bread products.

- For more nutrition, fiber, protein, and omega-3 ALA.

- For cleaner labels: replacing industrial hydrocolloids and other additives with negative
perception.

- For more “free-from"” formulations and allergen-free applications, gluten-free, keto, low carbs,
low glycemic index, 100% plant-based.

For more information on Benexia Xia Powder 435 W LM, download our ingredient brochure:

To receive samples, please contact us at info@benexia.com.
Visit us at Benexia.com. Follow us on LinkedIn
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