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CAKE GELS
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Cake Gels are the perfect solution when 
you want to optimise your baking result 
and streamline your production. If you are 
searching for a Cake Gel that is cost efficient, 
easy to use and that will save you working 
hours and money in the long run. Look deeper 
into this material and explore the great 
benefits of Aromatic Cake Gels. 
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A LONG HERITAGE OF 
PRODUCING CAKE GELS
We have been producing Cake Gels under 
the well-known brand Aromatic for the baking 
industry for several years. Our team of 
experts has a great experience of developing 
and producing Cake Gels suitable for a variety 
of conditions and demands. 

Bakels Sweden is the heart of competence 
in the Bakels Group when it comes to Cake 
Emulsifiers & Improvers. Our team consists 
of proficient food engineers who are experts 
in the field. 
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TEAM BAKELS IS 
HERE FOR YOU
As a customer of ours, you get access 
to our entire technical team consisting of 
technical sales people who help with the 
implementation of ingredients and the 
streamlining of your production.
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A MODERN AND  
LARGE-SCALE 
PRODUCTION
Our Cake Gels are developed and 
produced in Sweden, where we have 
a modern and large-scale production 
that meets all hygiene requirements 
– certified with the highest ranking 
according to BRC. Our production 
capacity of producing Cake Gels is  
6 000 tons per year and we deliver  
to customers worldwide.
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VERY EASY TO USE, 
COMPLEX TO PRODUCE 
Producing stable cake gels is challenging 
where many different parameters need 
to be controlled in detail, such as: 
composition, quality of raw materials, 
temperature and hygiene. With our vast 
experience, we know exactly how to 
control and monitor these parameters.
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GET THE RIGHT 
WHIPPING POWER

Our Cake Gels are being brought to 
life thanks to a unique mixture of 
carefully chosen emulsifiers which 
under the right conditions forms a 
gel that provide you with whipping 
power.

Pump up the volume
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IT’S MADE FROM PLANTS
The raw materials in Cake Gels are extracted 
from carefully selected oil-rich plants, to bring 
out the functional properties you need. Thus, 
all our products are based on vegetable origin, 
where we have found a way to utilise and 
control the full potential of the emulsifier.

Green is 
good
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JUST ADD A LITTLE 
BIT OF MAGIC
Using our Cake Gels is easy. Just add it 
as it is. It will streamline your production 
and save valuable time through an all-in-
one method where you avoid unnecessary 
steps. The Cake Gels will work their 
special magic and help you achieve  
the right results. Thanks to the high 
content of monoglycerides in our Cake 
Gels, only a very low dosages is needed. 
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CAKE GELS HAVE 
A SIGNIFICANTLY 
GREAT AFFECT 
ON DIFFERENT 
KINDS OF BAKERY 
APPLICATION
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•   VOLUME 

•   STABILITY 

•   FAT DISPERSION

•   FRESHNESS 

•   TEXTURE &          
  SYMMETRY

•  ENABLES   
MACHINABILTY 

• ECONOMICAL BENEFITS

• STREAMLINES THE PRODUCTION

• A QUALITY-ASSURED PRODUCTION

• RESOURCE EFFICIENCY

VALUES YOU GETFUNCTIONS YOU GET 
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THIS IS HOW IT WORKS wonders
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WHAT IS A CAKE GEL?
The Cake Gel is also known as an emulsifier,  
and it’s a substance that promotes the 
dispersion of one liquid in another non-
mixable liquid. A Cake Gel stabilises the 
valuable bubbles in a foam, like a sponge 
cake batter, which helps the cake to get a nice 
volume, a perfect moist and even crumb.

First of all
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MEET THE  
EMULSIFIER MOLECULE
The tail of the emulsifier molecule has a 
nonpolar (no electrical charge) end, while 
the head of the emulsifier molecule is 
instead polar (electrically charged). 

The molecular structure has both lipophilic 
(fat loving) and hydrophilic (water loving) 
properties, where the head is water loving 
and the tail is fat loving.

HYDROPHILIC HEAD

LIPOPHILIC TAIL

water loving

fat loving



WATER

FAT

LOWERS THE TENSION. 
RAISES THE END RESULT.
The emulsifier molecule are placed in 
the surface layer between water and fat, 
where they lower the interfacial tension 
between the fat and water phases (a state 
called emulsion), stabilising the droplets. 
That creates the desirable functions, which 
positively affects the end result and the 
consumer’s eating experience.
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DELAYING THE 
α-GELS STRIVE TO A 
β-FORMATION  
Our Cake Gels are active Alpha Gels 
(α-gels) which are notoriously short-
lived and subsequently change to the 
non-whipping active β-formation. The 
transition between these phases is 
caused by the products strive to reach 
a more thermodynamic stable state. In 
our production we delay this process 
by adjusting the composition and the 
processing parameters.
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We use distilled and carefully selected 
monoglycerides as a basis in our Cake Gels. 
The use of emulsifiers in the food industry 
is well proven and it’s no surprise that it has 
been used successfully since 1930 – as it 
offers a cost-effective component in food and 
bakery products all over the world.
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THE baking RESULT YOU GET 
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GET MAXIMUM 
VOLUME

Whipping the right amount of air into the 
batter is fundamental to getting the correct 
volume in the baked product, and Cake Gels 
improves the batter’s whipping properties by 
aiding and stabilising the foam. 

The Cake Gel forms a film around the bubbles 
and prevents them from breaking. This creates 
more bubbles compared to a batter without 
Cake Gel. All these functions provides a fine, 
even crumb texture and a maximum volume 
can be achieved, which significantly improves 
the eating experience and the appearance of 
the baked product.

Bigger and better



20

LET US GIVE 
YOU AN 
EXAMPLE

WITHOUT A CAKE GEL

After baking

WITH A CAKE GEL

Before baking Before baking

After baking
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The Cake Gel stabilises the batter during 
baking and the baked product during 
cooling, due to the surfactant properties. 
This results in a more reliable baking 
process, ensures consistent quality and 
provides the same result time after time.

A RELIABLE 
STABILITY

Consistent quality 
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A SMOOTH TEXTURE 
& SYMMETRY
Due to the amount of bubbles that the Cake 
Gel allows and due to their unique composition, 
the baked goods get a soft and light texture. 
They will also have a fine and regular crumb 
structure, a nice even surface and a perfectly 
moist crumb. This provides a silky smooth and 
appealing texture when eating, thus bettering 
the consumer’s eating experience.

Perfectly 
moist
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The Cake Gels also extends the percieved 
freshness by retaining the moisture and 
reducing the rate of starch retrogradation. 
Enjoy a softer product that will keep its 
freshness for a longer time, reducing 
waste.

LONG LIVING 
FRESHNESS

Reduce waste
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Cake Gels disperse fat in fine, discrete 
particles throughout a batter. If the fat is not 
optimally dispersed, large particles of fat 
may be present and results in a very greasy 
batter. Fine dispersion of the fat is important 
for ensuring optimum mouthfeel.

FAT DISPERSION 
GIVES OPTIMUM 
MOUTHFEEL



25

ENABLES MODERN 
MACHINABILITY
Traditionally, batter mixing has been 
a multistage operation, but today 
most commercial operations prefer a 
simplified one or two stage operation  
to streamline the production. Cake Gel’s 
all-in-one-method is uniquely suited 
to this method of mixing and works 
by coating the fat, thus assisting in 
optimum air incorporation. 

Streamline the production
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GREAT 
ADVANTAGES 
OVER POWDER 
PRODUCTS

There is a higher concentration of active 
monoglycerides in our Cake Gels compared 
to powder products on the market. Powder 
products often needs recipes with higher 
amounts of moisture and a larger proportion of 
eggs to obtain the same end-result. 

With a Cake Gel, only a very low dosage is 
needed and due to the fact that it is easily 
dispersed in the batter, it requires a shorter 
mixing time. Cake Gels are thanks to all this, a 
cost-efficient choice. 
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ALL THE values YOU GET
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SEVERAL ECONOMIC 
BENEFITS
• The cost per use is very low as our 

Cake Gels have a high concentration 
and the best quality of emulsifiers. 
Only a very low dosage is required to 
obtain a substantial difference in the 
end product.

• Allows for the all-in-one-method which 
saves time and resources.

• Minimises the risk of production fails. 

• Reduces waste by less rejected end 
products, due to improved freshness 
of the baked goods.
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A QUALITY-ASSURED & 
STREAMLINED PRODUCTION

• Enjoy a uniform quality of Cake Gels due to 
the fact that they are produced in our large-
scale and modern production.

• We ensure the quality of our production by 
testing each batch.

• The Cake Gels has a long shelf-life (up to 12 
months) which leads to a uniform production 
for you, that will provide the same result time 
after time.

• The all-in-one-method simplifies and 
streamlines the production process.

• Just add it as it is – no preparation needed.
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OTHER KEY VALUES
• Vegetable origin. Palm free 

alternatives available.

• Alternatives with Halal/Kosher-
certification are available. 

• Pumpable alternatives for industrial 
use by Aromatic Easy Flow Systems.

• Suitable for various applications. 
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5 kg pail | 10 kg pail | 30 kg pail

PACKAGING 
ALTERNATIVES

Easy Flow
1000 L Tank

1000 L
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We provide a guarantee 
for the first batch, when 
deal is closed. 

Send us the recipe We bake it in our Baking Center 
with our products

We meet digitally 
or on site 

Deal is closed

When we have an 
approved product

We will send you  
the sample

DARE TO TRY 
US – FREE 
OF CHARGE
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