
Deliver consistent texture and appearance with an emulsifier solution from Vantage® Food.

Taller, Lighter 
Baked Goods. 
All day, Every day.

Formulated Emulsifer Solutions
Our emulsifier solutions provide ideal crumb structure as well as even, consistent baking performance.

Don’t see the right solution? Contact us to discuss our broader portfolio!  Info.food@vantagegrp.com

Item #
 

FG254 Kake Mate™ – – – – –

FG262 Simply Kake™ –

Formulated Emulsifier Solutions for Cakes & Sweet Goods

Formulated Emulsifier Solutions for Breads & Doughs

Product
Name What Can It Do For You? Allergen 

Free
GMO 
Free OrganicAntioxidant 

Free
Mineral 
Oil Free

Versatile emulsifier solution that promotes even, 
consistent baking, ideal crumb structure, and 
superior operational tolerance formulated 
specifically for cakes and sweet goods.

FG245 Proform™ CS – – – – –

Versatile emulsifier solution that promotes even, 
consistent baking and improved shelf life 
formulated specifically for yeast-raised baked 
goods.

Versatile emulsifier solution that promotes even, 
consistent baking, ideal crumb structure, and 
superior operational tolerance formulated 
specifically to complement clean label initiatives 
for cakes and sweet goods.



Better Performance  
Made Possible

Our easy and reliable integrated solutions increase operational 
efficiency and peace of mind

Spray Equipment

Our customizable 
solutions are 
designed, built, and 
serviced by in-house 
experts to support 
any size operation, 
large, medium, or 
small

Equipment

Release Agents

Stabilizers

Emulsifiers

Defoamers

Our comprehensive
portfolio offers solutions

for a wide variety of
production applications

Processing
Ingredients

Shortening

Expert Support

With over 40 years of industry experience, our equipment, R&D, and sales teams work collaboratively with 
customers to troubleshoot and provide solutions

Want to learn more?
Contact us at info.food@vantagegrp.com


