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Reddi-Sponge® Dough Developer

dough developer

Finished Product Specification

Packaging
50 pound net weight.  Kraft paper bags with a polyethylene liner.

LA CROSSE, WI
Manufacturing Facilities

Whey, Corn flour, Monocalcium phosphate, L-cysteine 
hydrochloride, Potassium bromate

Composition

Chemical Analysis Method Min Max Limit

L-Cysteine (FAAP) AOAC  0.270 mg/g  0.330 mg/g
L-Cysteine, In-house Inhouse Method  0.27 %  0.33 %

Microbiological Analysis Method Min Max Limit

Coliform SMEDP 7.020  90 CFU/g
E. coli SMEDP 7.060  10 CFU/g
Salmonella 1500g AOAC -RI 121501 Negative

Standard Plate Count SMEDP 6.020  50,000 CFU/g

Physical Analysis Method Min Max Limit

Scorch ADPI 7.5 to 15.0

Total Moisture SMEDP 15.111  7.00 %
Visual Burn (Brown/Black) SMEDP  4 Specks

Select Custom Solutions, LLC

2340 Enterprise Avenue

La Crosse, WI 54603
T 800-359-2345
F 608-781-4667

Other
Allergens Milk
Certified Origin China,India,USA
Gluten Free No
Halal No
Kosher KosherDairy
Non-GMO No
Organic No
Bioengineered Labeling Required Yes

Disclaimer
Identity Preserved (IP) product. Please keep segregated during handling, transporting, 
and storage to maintain the IP status.

Bakigen, Capstone, Cornerstone, Darigen, Keystone, PZ Line and Reddi-Sponge are all registered trademarks of Select Custom Solutions, LLC.
All information provided herein is, to the best of our knowledge, based upon typical average of the products physical composition.  Select Custom Solutions, LLC assumes no liability for the way the buyer uses the product including patent 
infringement or unlawful uses per FDA regulations.  Shelf life is based on ingredient and similar product data which has been collected from properly stored materials.  Each unique combination of ingredients, packaging, and storage 
conditions present uncertainty to the shelf life estimate and the customer is encouraged to independently verify the stability performance of their product.


