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Corbion Takes Organic Baking to New Heights With
Latest Addition to Pristine® Portfolio

New Pristine® Organic 522 brings organic, non-GMO baked goods closer than ever to matching
the sensory attributes of their conventional counterparts.

The standard of performance for organic dough rises higher today with the introduction of
Corbion’s Pristine® Organic 522, the company’s most advanced organic dough improver to date.
The latest addition to the already robust Pristine® range of clean-label dough conditioners can be
used in both organic and non-GMO formulations, and consistently outperforms competing
products, delivering better machinability and oven spring, increased volume and, in some cases,
reduced mix time.

“We believe Pristine® Organic 522 will begin to change what consumers can expect from organic
baked goods in terms of a quality eating experience,” says Ashley Robertson, Market Manager-
Bakery at Corbion. “This category has been considered a healthy option by many consumers for
some time, but now organic bakers can deliver more of the appealing sensory attributes
associated with the best in baking.”

Bread with Pristine® Organic 522 consistently tested better at six days and 14 days compared to
the control (bread made with competing products) in terms of the three key attributes of crumb
texture: firmness, resilience and adhesiveness. It also scored higher than the control in all
categories of sensory testing, including freshness, taste, softness, texture and moistness, and was
preferred 3-to-1 over the control. The new dough improver was used in conjunction with
Corbion’s Ultra Fresh® Classic 110 blend of freshness enzymes to extend shelf life.

“Enhancing the sensory aspects of organic baked goods will broaden the audience for this
premium category,” Robertson says. “It's another example of how advancements in our baking
technology create more opportunity for the industry.”

In a proprietary study conducted by Corbion in 2014, 67 percent of consumers surveyed
indicated that the types of ingredients used in food products influenced their purchasing
decisions. That is why Corbion created the Pristine® line of dough conditioners, helping bakers
enhance the quality and consistency of their products, optimize manufacturing performance, and
appeal to a broader segment of consumers, including those looking for foods with “cleaner,
simpler” ingredient declarations.
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Background information:

Corbion is the global market leader in lactic acid, lactic acid derivatives, and a leading company in
emulsifiers, functional enzyme blends, minerals, vitamins and algae ingredients. We develop sustainable
ingredient solutions to improve the quality of life for people today and for future generations. For over 100
years, we have been uncompromising in our commitment to safety, quality, innovation and performance.
Drawing on our deep application and product knowledge, we work side-by-side with customers to make
our cutting edge technologies work for them. Our solutions help differentiate products in markets such as
food, home & personal care, animal nutrition, pharmaceuticals, medical devices, and bioplastics. In 2017,
Corbion generated annual sales of € 891.7 million and had a workforce of 1,794 FTE. Corbion is listed on
Euronext Amsterdam. For more information: www.corbion.com
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