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Benefits of our products 
Nutrilac® BK 7676 is a highly functional milk protein 
developed to provide excellent cake structure. Can be 
used to replace egg components in cake batters.  

Milex® 500 is a spray dried buttermilk powder, 
developed to provide a pleasant acidic dairy flavour. 

 

 

 
Key features 
 Egg free 

 Excellent structure 

 Easy handling 

 

 

 

Formulation 
Ingredients Grams % 

Cake flour 1000 45,45 

Water 575 26,14 

Vegetable oil 250 11,36 

Brown sugar 240 10,92 

Baking powder 50 2,27 

Nutrilac® BK 7676 40 1,82 

Milex® 500 30 1,36 

Salt 10 0,45 

Sodium Bicarbonate 5 0,23 

 2200 100,00 

 
 
 
 
 
 
Procedure 
 Mix all dry ingredients 

 Add oil and water. 

 Mix for 3 minutes at low speed - using spatula.  

 Scale 400 g in pound cakes. 

 Bake in deck oven at 185°C (top and bottom) for 

approx. 30 minutes. 

 Cool for 1½ hour. 

 Cut into 1 cm thin slices.  

 Dries in conventions oven at 100°C for approx. 60 

minutes. 

 Cool and pack. 

 

Egg free Buttermilk Rusk. 
 
 


