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Heliaflor® - for increased 
volume in bread 
 

 

 

 

 

 

 

 Economic advantages through innovative technological attributes 

 Improved mouthfeel and extended freshness  

 Increased volume 

 Rich in protein and fiber 

 Low in carbohydrates and fat 

 High content of B vitamins and folic acid 

 High-quality polyphenols 

 100% organic and whole grain 

 Gluten-free wheat replacement 

 Vegan 
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Heliaflor® - keeps bread fresh 

 

Heliaflor® is used as a high-quality ingredient in bakery goods. Sunflower 

protein, which is produced from 100% organic sunflower seeds, increases 

volume and improves consistency, resulting in products that maintain 

their freshness for longer. To best profit from all its advantages, we 

recommend letting the sunflower protein soak in water for 30 minutes 

prior to use.  

 

 

 

Heliaflor® is rich in protein and fiber, low in carbohydrates as well as 

gluten-free. In addition to most common bakery goods it is used in whole 

grain as well as low carb or low fat products. As a pure plant protein it is 

suitable for strictly vegan products.  
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In organic wheat and whole wheat products we recommend adding 5% 

Heliaflor® 45. For pre-soaking, one part protein should be mixed with two 

to three parts water. Sunflower protein will cause an increase of gas 

(CO2) production in the dough. One will obtain a higher oven spring while 

using less flour; a higher crumb elasticity and extended freshness. 

Including Heliaflor® 45 means profiting from these economic advantages. 

Recipe for Whole Grain Spelt Bread 

400 g   Whole Grain Spelt Flour 

7 g   Yeast 

3 g   Salt 

5 g   Sugar 

20 g   Vegetable Oil 

ca. 250 ml  Lukewarm Water 

33 g   Heliaflor® 45 + 100 ml Water 

Optionally a handful of sunflower seeds, pumpkin seeds, 

etc.  

Preparation 

1. Mix Heliaflor® 45 with water and soak for 30 minutes  

2. Mix whole grain spelt flour, yeast, salt, sugar and vegetable oil with 

water and pre-soaked Heliaflor® and knead into a sticky dough  

3. Cover the dough and let it ‘rest’ in a warm place until doubled in 

volume. Knead for another 30 seconds; mix in seeds if desired  

4. Place the dough into a baking pan and let it rest for a few more 

minutes. Pre-heat the (convection) oven to 220°C. Brush some water on 

the dough, carve the surface, put the pan in the oven and bake for 5 

minutes. Reduce the temperature to 175°C and bake for another 30 

minutes. Enjoy! 
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The optimal amount of Heliaflor® 45 in gluten-free bakery products is at 

1% in relation to all grain milling products and guar gum. Increasing the 

amount (up to 5%), influences the outcome e.g. larger pores and a loose 

crumb structure.  

For gluten free products, we also recommend pre-soaking the sunflower 

protein to achieve a oven spring and extended freshness.  

At a dosage of 1% Heliaflor® 45, five parts water are recommended per 

part protein (5:1). At a dosage of 5%, two and a half parts water are 

recommended per part protein. We suggest adding a thickener e.g. guar 

gum to achieve the desired results.  

Recipe for Gluten Free Bread 

200 g Potato starch 

97 g Corn starch 

67 g Corn flour 

30 g  Rice flour 

5 g Guar gum 

ca. 320 ml Water 

5 g Yeast 

13 g Oil 

10 g Sugar 

5 g Salt 

4 g Heliaflor® 45 + 20 ml Water 

 

1. Mix Heliaflor® 45 with water and soak for 30 minutes  

2. Mix all dry ingredients with vegetable oil and water. Add pre-soaked 

Heliaflor® and knead into a sticky dough 

 3. Cover the dough and let it ‘rest’ in a warm place until doubled in 

volume. Knead for another 30 seconds.4. Place the dough into a baking 

pan and let it rest for a few more minutes. Pre-heat the oven to 200°C. 

Put the bread in the oven. Reduce the temperature to 180°C and bake for 

30 minutes. Enjoy!  
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Using Heliaflor® 45 leads to a 10% increase in dough yield.  

Reducing the amount of flour used is possible.  

The high water binding properties contribute to a longer shelf-life.  

Cost savings while improving quality is the Heliaflor® advantage! 

 

 


