
The rise in baked snack

CRACKER INNOVATIONS 

 

Crackers and similar low-moisture baked goods are 
trending in the snack food category. This comes at 



also in other places throughout the store, including 
the deli, the grab-and-go department and the 
refrigerated snack pack and lunch kit case. Innovators 
are showing us that crackers can be carriers or 
accompaniments. They can be sweet or salty. And 
they can come in all sizes and shapes, from triangular 

on the go.  

quest of serious snackers for explosive crunches and 

key driver of category growth is the increasing ability 
of marketers to connect crackers with consumers’ 

That’s right, crackers can be designed to be mindful 
snacks. Formulators are exploring the use of all types 

forms of protein, from whey and egg whites to peas 
and pulses.  

Who needs wheat when ancient grains such as 

Need the crackers to be gluten-free? No problem. 
Crackers, as the name suggests, make a cracking 
noise when broken into pieces. This cracking is the 

textures are achieved when there’s minimal or 

important in developing volume in other baked 

goods such as breads and cakes. 

“Families with children and younger consumers are 

such as sweet potato and spinach are popular. Bean 

based snacks the fastest growing subcategory for 
 

 

plates and charcuterie, dips, small plates, salads 

a variety of concepts, from all-day cafes to farm-to-



Is it declared in the 
ingredient legend? 
Because ammonium bicarbonate decomposes 

Can it be used in organic crackers? 

  product   function

AMMONIUM BICARBONATE APPLICATIONS AND FUNCTIONS

What is ammonium bicarbonate?

What makes ammonium 
bicarbonate special?

reach about 140°F and therefore the expansion 

ammonium bicarbonate?

AMMONIUM 
BICARBONATE
is the leavener of 
choice for crackers  



how bicarbonates leaven 

BAKED 
GOODS
How does sodium bicarbonate leaven baked goods?
Sodium bicarbonate releases carbon dioxide gas when reacted 
with acid and heat in the presence of water. The bubbles cause 

   HX   +    NaHCO3                            NaX  +  H20   +   CO2
(acid salt) (sodium bicarbonate) (heat and water) (sodium salt) (water) (carbon dioxide) 

How does potassium bicarbonate compare?
Potassium bicarbonate reacts very similarly to sodium bicar-

more of the product to react completely with the acid salts.
   HX  +       KHCO3                                KX       + H20 +    CO2
(acid salt) (potassium bicarbonate) (heat and water) (potassium salt) (water) (carbon dioxide)

Is the same true of ammonium bicarbonate?

carbon dioxide and ammonia gases. At ambient tempera-

even without the addition of an acid or a water source. 
        NH4HCO3                  NH3 + H20  +   CO2
(ammonium bicarbonate) (heat) (ammonia) (water) (carbon dioxide)

Can ammonium bicarbonate be used in all the same places 
as the other two bicarbonates?

-

-

taste and odor of ammonia remains.  

Sodium, Potassium 
& Ammonium 
Bicarbonate Supply
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