
baking with 

LESS SODIUM



Sodium bicarbonate’s most widespread use is as 
a chemical leavening agent for baked goods. It 
releases carbon dioxide gas when reacted with an 

and in the presence of water. Bicarbonates can 
also release carbon dioxide gas without an acid 

goods. Sodium bicarbonate is a key ingredient in 

baking mixes. It is also used to develop light 

are learning how to work with potassium 
bicarbonate and ammonium bicarbonate. Both 
are sources of leavening gases and void of any 
sodium component. 

sodium bicarbonate gets 273 mg sodium from the 

K™ potassium bicarbonate provides equivalent 

FORMULATING WITH 

meaning that Americans don’t get enough in their 
current daily diets. Potassium bicarbonate contains 

goods. It can be used in any formula where sodium 

higher. “Both materials release the same amount of 

reduction goals have largely been achieved 

Sodium Bicarbonate Alternatives



product function

 

 

 

AMMONIUM BICARBONATE APPLICATIONS AND FUNCTIONS

by salt reduction and conversion of leavening 
acids to non-sodium analogues, it may not 
be necessary to convert all of the sodium 
bicarbonate to potassium bicarbonate.”

Ammonium bicarbonate is another sodium-free 

the presence of heat and water to release carbon di-
oxide and ammonia gases, both of which contribute 
to leavening. Used in this way, ammonium bicarbon-
ate leaves behind no residue in baked goods, which 

-

“Bakers should note that ammonium bicarbonate 
use without a leavening acid is restricted to low-

some ammonia gas, yielding a baked good with an 
undesirable ammonia taste and odor.”  



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. 
        NH4CO3                  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?

cellular structure that allows gases to escape slowly. The spe-

-

taste and odor of ammonia remains.  

Sodium, Potassium 
& Ammonium 
Bicarbonate Supply

ARM & HAMMER™ Performance 
Products is the leader in pro-

-
MER™ logo has communicated 

-
-

The Performance Products Group 
is guided by the principles of 
Responsible Care®

environmental sustainability and 

Arm & 
Hammer™
visit www.ahperformance.com.


