
 

Presentation: Advantages of Bio-G-Bakery+ in Bread and 
Toast Bread Production 

 

1. Introduction to Bio-G-Bakery+ 

• Bio-G-Bakery+ is a natural preservation solution 
made from fermented wheat, vinegar, and rowan 
berry extract. It leverages biological processes 
and natural ingredients to enhance the shelf life 
and quality of baked goods, including bread and 
toast bread. 
 

 

2. Comparison: Fermented Wheat vs. Chemical Preservatives 

Fermented Wheat in Bio-G-Bakery+: 

• Produces Organic Acids: During fermentation, natural organic acids like lactic, 
propionic and acetic acids are produced. 

• Antimicrobial Effect: These acids lower the pH, inhibiting the growth of harmful 
microorganisms similarly to chemical preservatives. 

• Improved Sensory Qualities: Organic acids from natural fermentation enhance 
the taste and texture of the final product. 

Chemical Preservatives like Propionate: 

• Direct Antimicrobial Action: Propionates inhibit the growth of molds and certain 
bacteria, particularly in slightly acidic environments. 

• Limited Sensory Benefits: Despite their effectiveness, chemical preservatives 
can negatively impact the taste and texture of the bread. 

• Chemical Labeling: Products containing chemical preservatives must be 
labeled accordingly, which can be less desirable to consumers seeking natural 
alternatives. 

 

3. Benefits of Organic Acids from Fermented Wheat 

• Natural Origin: The organic acids in Bio-G-Bakery+ come from natural 
fermentation, supporting a “clean label” approach. 

• Complex Mechanism of Action: Organic acids provide additional antimicrobial 
effects beyond simply lowering pH, enhancing the safety and shelf life of bread. 



The freeze-dried vinegar further supports these antimicrobial properties and 
improves mold inhibition without adding extra ingredients to the label. 

• Superior Mold Inhibition: According to our tests, the organic acids in Bio-G-
Bakery+ demonstrate better effectiveness against mold compared to chemical 
preservatives like propionate. This superior efficacy contributes to the extended 
shelf life of bread products. 

• Potential Yeast Reduction 
The use of Bio-G-Bakery+ may potentially reduce the need for added yeast. 
Unlike chemical preservatives, which often inhibit yeast activity, Bio-G-Bakery+ 
supports natural fermentation and stabilizes the microbiological balance. This 
allows for more efficient use of the existing yeast, potentially leading to a 
reduction in the amount of yeast required. 

• Consumer Preference: Natural preservation methods are preferred for their 
perceived health benefits and reduced artificiality. 

 

4. Enhanced Antioxidative Benefits in Bread and Toast Bread 

Significant Reduction in Oxidation: 

Rowan berries (Sorbus aucuparia) are known for their exceptionally high content of 
bioactive compounds, particularly antioxidants such as flavonoids, polyphenols, and 
vitamin C. These components significantly contribute to the stability and quality of 
baked goods and offer several advantages: 

• Bread and toast bread, due to their porous structure, facilitate the easy 
movement of oxygen throughout the dough and baked product. This exposure to 
oxygen can lead to oxidation, which over time, negatively affects the flavor, 
freshness, and overall quality of the bread. 

• Bio-G-Bakery+, enriched with rowan berry extract, provides a potent source of 
natural antioxidants. These antioxidants are crucial in neutralizing free radicals, 
thereby reducing oxidative reactions within the bread. This reduction in oxidation 
helps maintain the integrity of the fats and other sensitive components in the 
bread, which is especially important for preserving the flavor and freshness over 
extended storage periods. 

• The result is a product that retains a fresher taste even towards the end of its 
shelf life, offering consumers a more pleasant eating experience. This 
improvement is something that chemical preservatives like propionates cannot 
achieve, as they lack antioxidative properties. 

 

 

 

 



 

5. Potential Reduction in Water Activity (aW) 

Modest Impact on Water Activity: 

• Bio-G-Bakery+ may also contribute to a slight reduction in the water activity (aW) 
of bread and toast bread. While this effect may not be drastic, even a small 
decrease in aW can enhance the shelf life by limiting the availability of free water 
that microorganisms need to thrive. 

• The presence of organic acids and other components from the fermentation 
process can bind some of the free water, marginally lowering the aW and 
contributing to an environment less conducive to microbial growth. 

• Although this reduction in aW is subtle, it adds another layer of protection, 
complementing the antimicrobial and antioxidative effects of Bio-G-Bakery+ and 
further extending the shelf life and maintaining product quality. 

 

6. Industrial Scale Success and Shelf Life Extension 

• Proven Efficacy: In industrial-scale trials, Bio-G-Bakery+ has demonstrated a 
significant extension of shelf life in bread and toast bread. These trials showed 
that Bio-G-Bakery+ could extend the product’s shelf life by well over 50% 
compared to traditional chemical preservatives. 

 

7. Summary of Advantages of Bio-G-Bakery+ 

• Natural Ingredients offer effective antimicrobial protection and align with clean 
label standards. The presence of vinegar contributes to stabilizing the 
microbiological balance and supports mold inhibition. 

• No need for preservative labeling makes it suitable for natural and health-
conscious products. 

• Extended shelf life by well over 50% compared to chemical preservatives, 
providing improved product longevity. 

• Superior mold inhibition compared to chemical preservatives, enhancing 
product safety. 

• Enhanced antioxidative protection ensures that bread retains a fresher taste 
and aroma throughout its shelf life, offering a superior sensory experience. 

• Slight reduction in water activity contributes to a less hospitable environment 
for microbial growth, further supporting extended freshness. 

 

 

 



 

8. Conclusion 

• Bio-G-Bakery+ provides a holistic, natural solution for extending the shelf life and 
improving the quality of bread and toast bread. Its combination of antimicrobial, 
antioxidative, and slight water activity reduction properties ensures that 
products remain fresh, safe, and appealing to consumers for a significantly 
longer period compared to those preserved with chemical agents. 
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Presentation: Advantages of Bio-G-Bakery+ in Cakes 
and Fine Pastries Production 

 

1. Introduction to Bio-G-Bakery+ 

• Bio-G-Bakery+ is a natural preservation solution 
made from fermented wheat, vinegar, and 
rowan berry extract.  

• It utilizes biological processes and natural 
ingredients to enhance the shelf life and quality 
of cakes and fine pastries. 

 

2. Comparison: Fermented Wheat vs. Chemical Preservatives 

Fermented Wheat in Bio-G-Bakery+: 

• Produces Organic Acids: During fermentation, natural organic acids like lactic, 
propionic and acetic acids are produced. 

• Antimicrobial Effect: These acids lower the pH, inhibiting the growth of harmful 
microorganisms similarly to chemical preservatives. 

• Enhanced Sensory Qualities: Organic acids from natural fermentation 
contribute to the flavor and texture of the final product. 

Chemical Preservatives like Propionate: 

• Direct Antimicrobial Action: Propionates inhibit the growth of molds and certain 
bacteria, particularly in slightly acidic environments. 

• Limited Sensory Benefits: Chemical preservatives can impact the taste and 
texture of cakes and pastries. 

• Chemical Labeling: Products containing chemical preservatives require 
labeling, which may be less appealing to consumers seeking natural options. 

 

3. Benefits of Organic Acids from Fermented Wheat 

• Natural Origin: The organic acids in Bio-G-Bakery+ are derived from natural 
fermentation, supporting a “clean label” approach. 

• Complex Mechanism of Action: Organic acids provide additional antimicrobial 
effects beyond simply lowering pH, enhancing the safety and shelf life of cakes. 
The freeze-dried vinegar further supports these antimicrobial properties and 
improves mold inhibition without adding extra ingredients to the label. 



• Superior Mold Inhibition: Tests show that the organic acids in Bio-G-Bakery+ 
offer better mold inhibition compared to chemical preservatives like propionate. 
This effectiveness helps to prolong the shelf life of cakes and pastries. 

• Consumer Appeal: Natural preservation methods are favored for their perceived 
health benefits and reduced use of artificial substances. 

 

4. Enhanced Antioxidative Benefits in Cakes and Fine Pastries 

Significant Reduction in Oxidation: 
 
Rowan berries (Sorbus aucuparia) are known for their exceptionally high content of 
bioactive compounds, particularly antioxidants such as flavonoids, polyphenols, and 
vitamin C. These components significantly contribute to the stability and quality of 
baked goods and offer several advantages: 

• Cakes and fine pastries often contain high-fat ingredients, which are prone to 
oxidation. This oxidation can lead to rancidity, affecting flavor and quality over 
time. 

• Bio-G-Bakery+, with its rowan berry extract, provides a rich source of natural 
antioxidants. These antioxidants neutralize free radicals, reducing oxidative 
reactions that can cause rancidity and spoilage. 

• By mitigating oxidation, Bio-G-Bakery+ helps maintain the freshness and flavor of 
cakes and pastries throughout their shelf life, offering a superior taste experience 
compared to products preserved with chemical agents that lack antioxidative 
properties. 

 

5. Potential Reduction in Water Activity (aW) 

Modest Impact on Water Activity: 

• Bio-G-Bakery+ may slightly lower the water activity (aW) in cakes and pastries. 
While this effect may not be significant, even a small reduction in aW can 
contribute to extended shelf life by reducing the availability of free water that 
microorganisms need to thrive. 

• The organic acids and other components from the fermentation process can 
bind some of the free water, creating a less favorable environment for microbial 
growth. 

• This subtle reduction in aW complements the antimicrobial and antioxidative 
benefits of Bio-G-Bakery+ and further enhances product quality and longevity. 

 

 

 



6. Extended Shelf Life and Industrial Scale Success 

• Proven Efficacy: In industrial trials, Bio-G-Bakery+ has demonstrated a marked 
extension in the shelf life of cakes and fine pastries compared to traditional 
chemical preservatives. 

• Enhanced Longevity: While cakes preserved with chemical agents may typically 
last a few weeks under refrigeration, Bio-G-Bakery+ can significantly extend shelf 
life, offering superior preservation even under varying storage conditions. 

 

7. Summary of Advantages of Bio-G-Bakery+ 

• Natural Ingredients provide effective antimicrobial protection and align with 
clean label standards. The inclusion of vinegar helps stabilize the 
microbiological balance, supporting natural mold inhibition. 

• No need for preservative labeling makes it ideal for natural and health-
conscious products. 

• Extended shelf life compared to chemical preservatives, improving product 
longevity. 

• Superior mold inhibition enhances product safety. 
• Enhanced antioxidative protection ensures that cakes and pastries retain their 

freshness and flavor over time. 
• Slight reduction in water activity contributes to a less conducive environment 

for microbial growth, further supporting extended freshness. 

 

8. Conclusion 

• Bio-G-Bakery+ offers a comprehensive, natural solution for improving the shelf 
life and quality of cakes and fine pastries. Its blend of antimicrobial, 
antioxidative, and slight water activity reduction properties ensures that 
products remain fresh, safe, and appealing to consumers for a considerably 
longer period compared to those preserved with chemical agents. 
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