
Th is  is  an intere sting docum ent in th at it h igh ligh ts  
all of th e  re s earch  th at lead to th e  listing of 
potas s ium  brom ate on th e  Prop 65 listing.

Flour sold by th e  King Arth ur Flour 
com pany h as  never contained brom ate for all of th e  
reasons  listed above. If you are  a bak e r w h o h as  
never us ed brom tated flour th en you h ave noth ing to 
w orry about. If you are  a bak e r currently us ing 
brom ated flours  and w ould lik e  to sw itch  you w ill 
h ave to m ak e  som e  sligh t adjustm ents  to your 
m ixing proce s s , but in our view  th e  effort is  w orth  it 
as  you w ill be  able to provide  your em ployee s  a 
saferw ork ing environm ent, and your custom ers  w ith  
a h ealth ie r product.

Th e  only ch ange s  th at m ost bak e rs  find th ey 
ne ed to m ak e  are  sligh tly longer m ixing tim e s . 
Brom ate, be ing and oxidizer, rapidly strength ens  th e  
dough  in th e  m ixer bow l th us  reducing m ixing 
tim e s .  Th us , dough s  m ade  from  unbrom ated flours  
w ill re q uire  sligh tly m ore  m ixing to ach ieve th e  

sam e  strength .  As  you do not w ant 
to increas e  th e  final tem perature  of 
your dough  th rough  th is  additional 
m ixing you m ust low er your initial 
w ater tem perature .  Th os e  ch ange s  
s h ould be  all th at is  re q uired by you 
to m ak e  th e  sw itch .

Som e bak e rs  find th at th ey 
don't h ave as  m uch  ferm entation 
tolerance us ing unbrom ated flour. 
Th ere  are  tw o fixe s  for th is . O ne  is  
to us e  preferm ents  in your dough . 
Th is  increas e s  th e  acidity of your 

dough  giving it m ore  tolerance for longer proof 
tim e s  and overnigh t retarding. If th is  doe sn't fit your 
production re q uirem ents  th en you can cons ider 
us ing ascorbic acid (Vitam in C). Ascorbic acid is  a 
slow  acting oxidizer so you w on't get m uch  benefit 
in th e  m ixer but your dough  w ill h ave m ore  
tolerance to overnigh t retarding.

Given all of th e  h ealth  ris k s  involved w ith  
th e  us e  of brom ate s  in bread production w e  h ave 
alw ays  felt th at bak ing is  m uch  better w h en you us e  
natural ingredients , th e  m ost im portant be ing an 
unbrom ated flour. 

Potas s ium  Brom ate

Postas ium  brom ate (KBrO 3), is  a flour "im prover" 
th at strength ens  dough  and allow s for greater oven 
spring and h igh e r ris ing in th e  oven.  Potas s ium  

brom ate, com m only referred 
to as  s im ply "brom ate" is  a 
slow -acting oxidizer, 
contributing its  functionality 
th rough out th e  m ixing, 
ferm entation and proofing 
stage s , w ith  im portant 

re s idual action during th e  early stage s  of bak ing. 
Azodicar-bonam ide  (ADA), potas s ium  and calcium  
iodate, and calcium  peroxide  are  rapid-acting 
oxidizers , w h ile ascorbic acid (vitam in C) w ork s  at 
interm ediate  rate s , but all releas e  th e ir activity in 
m ixing and proofing

Brom ate, w h en applied w ith in th e  perscribed 
lim its  (15 - 30ppm ), is  com pletely us ed up during 
th e  bak e  leaving no trace  in th e  finis h ed product. 
H ow ever, if too m uch  is  us ed, or th e  bread is  not 
bak ed long enough  or at a h igh  
enough  tem perature , th en a re s idual 
am ount w ill rem ain

Th e  prim ary concern 
regarding th e  us e  of brom ate s  in 
bak ing is  its  dem onstrated link  to 
cancer in laboratory anim als . It w as  
first found to induce tum ors  in rats  in 
19 82. H ow ever, s ince  19 9 1, instead of 
banning brom ate outrigh t th e  FDA, 
w ith  som ew h at lim ited succe s s , h as  
m erely encouraged bak e rs  to 
voluntarily stop us ing it.

Brom ate s  h ave be en banned in num erous  
countrie s , including th e  United Kingdom  in 19 9 0 
and Canada in 19 9 4. In addition, in 19 9 1, California 
declared brom ate a carcinogen under th e  state’s  
Propos ition 65. As  such , bak ed goods  sold in 
California w ould h ave to bear a store  level cancer 
w arning if th ey contained m ore  th an a certain level 
of brom ate . As  a re sult, m ost California bak e rs  h ave 
sw itch ed to brom ate -fre e  proce s s e s

Th e  California O ffice  of Environm ental 
H ealth  As s e s sm ent's  "Intent to List" Statem ent can 
be  view ed  at: 
h ttp://w w w .oe h h a.ca.gov/prop65/CRNR_ notice s/ad
m in_ listing/intent_ to_ list/noilbrom ate .h tm l.




