
KODA™ Potassium Bicarbonate is used in chemically 
leavened products as the most effective way to 
replace sodium bicarbonate. Developed specifically 
for the bakery industry, it is the world leading 
solution for bakers looking to reduce the sodium 
content of finished products without affecting end 
product quality.

All raw materials used in the production of 
the KODA™ Potassium Bicarbonate meet FCC and 
EU purity criteria. Made at our AA Grade BRC 
accredited manufacturing site in the UK we can 
guarantee the quality and consistency of our 
products.

LEAVENING ACTION
The rate of reaction of the leavening acidulant ensures carbon 
dioxide gas is liberated at the optimum time during the baking 
cycle. By replacing sodium bicarbonate with KODA™ Potassium 
Bicarbonate you can continue to use the highly successful and 
functional sodium acid pyrophosphate (SAPP) leavening acidulant 
to maintain product quality, whilst still reducing sodium content.

KODA™ Potassium Bicarbonate

CUSTOMER BENEFITS  
OF USING KODA™ 
POTASSIUM BICARBONATE

Long shelf-life

✓ Highly stable as a dry powder

✓ Functionality and gassing power
retained over life

Simple reformulation

✓ Bakery specific grades are
interchangeable for sodium
bicarbonate

✓ Complete dissolution means no
change in end product quality

Ease of handling

✓ Remains free flowing over life

✓ No lumping or clumping, which
can slow down processing
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TEST BAKERY AND LABORATORY

All of our products are backed by unrivalled technical support; expertise that is refined in our purpose built laboratory 
and test bakery. From ingredient rationalisation and recipe reformulation, to process alteration and improvement, our 
team of chemists and bakery experts are on hand to assist you.

Grade Description D50 (µm) Applications

HP Fine particle size 100 Cakes, muffins and cupcakes, donuts, hot plate goods, 
premixes, baking powders

FFQ HP Very fine particle size 50 Scones and soda farls, tortillas and flatbreads, 
biscuits, cookies and crackers

PARTICLE SIZE
The correct particle size is crucial for ensuring full dissolution of potassium bicarbonate in bakery applications. If particles 
are too coarse only partial dissolution will occur, particularly in dough products, which can cause poor volume, unsightly 
carbonate spotting and reduce shelf-life. Conversely, potassium bicarbonate which is too fine can be unstable, and more 
prone to moisture ingress. Our wealth of knowledge in the milling process ensures our products are both stable and free 
flowing, offering a healthier and functional alternative to sodium bicarbonate.

ANTI-CAKING PROPERTIES
KODA™ Potassium Bicarbonate utilises unique, patented water repellent technology that keeps the 
material free flowing over life even in hot and humid environments. This is distinctive between other 
grades of potassium bicarbonate, as potassium bicarbonate is naturally hygroscopic, meaning it will 
pick up moisture from the environment and form hard lumps. 

For further details of our ‘HP’ technology visit our YouTube page https://vimeo.com/318777001

NEUTRALISING VALUES
Neutralising value is the number of parts bicarbonate needed to neutralise 100 parts of acid. Due to differences in molecular 
structure, theoretically 19% more potassium bicarbonate is needed to give the same level of carbon dioxide as sodium 
bicarbonate. We advise that neutralising values are used as a guideline only, as other ingredients in a recipe can influence the 
degree of final neutralisation.
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