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                            Enzyme solutions to replace the functionalities of chemical emulsifiers

                          
                          
                            Lallemand Baking Essential® ER product range are enzyme-based solutions developed to provide similar functions as DATEM, SSL and distilled or… Read more                          

                        

                      

                    

                                      
                      
                        
                                                      
                              

                            
                                                    
                            VitaD Yeast Healthy Bread Solutions

                          
                          
                            Add sunshine to your bread Lately, there have been a lot of debates as to whether vitamin D – the… Read more                          

                        

                      

                    

                                      
                      
                        
                                                      
                              

                            
                                                    
                            Essential GR 1620 for Gluten Reduction

                          
                          
                            Many bread dough formulations contain 1-2% (baker’s percent) vital wheat gluten. This ingredient is used at  to improve dough strength… Read more                          

                        

                      

                    

                                      
                      
                        
                                                      
                              

                            
                                                    
                            Fermaid SSR for Mix Time Reduction

                          
                          
                            Bread dough mixing is more than simply blending the various formula ingredients together.  Proteins contained in bread flour, Gliadin (responsible… Read more                          

                        

                      

                    

                                      
                      
                        
                                                      
                              

                            
                                                    
                            Probiotics in Baking

                          
                          
                            Bacillus subtilis Rosell-179 for Baking Our proprietary spore probiotic, Bacillus subtilis Rosell-179 benefits from a long safe-track record history of… Read more                          
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            Lallemand Inc. announces Nicolai Jensen to succeed Gert Steenkamp as President & General Manager of Lallemand’s EMEA Baking Business
            Montreal, Canada, October 23rd, 2023 – As of 1 February 2024, Nicolai Jensen will succeed Gert Steenkamp as President &… Read more          

        

      

    
    
          
        
                    
            Our first Meet our Experts with Glenn Rindfleisch
            Welcome to our new Meet our Experts series where every month, we will be presenting an expert and innovator of… Read more          
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            Lallemand Baking is ready iba 2023!
            Are you ready to discover our innovations catered for the baking industry? If so, you don’t want to miss the… Read more          
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                LALLEMAND Inc.


                is a privately held Canadian company, founded at the end of the 19th century, specializing in the development, production, and marketing of yeasts and bacteria                
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