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HONI-BAKE® 705 DRY HONEY POWDER is made from pure honeys blended to produce a 
stronger flavored honey product, which is converted to a free-flowing powder through a special 
patented process.  Honi-Bake® 705 dry honey powder is used in baked goods applications where a 
more intense honey flavor is desired. 
 

INGREDIENTS 

Honey, wheat starch, soy flour, calcium stearate (anti-caking agent) and lecithin (processing aid). 
 

Typical Chemical and Physical Properties 

 
Honey solids, dry basis, % 65.0 
Moisture, % (3.5% max.) 2.5 
Protein (Nx5.7), % (1.7 max.) 1.0 
Ash, % (0.9% max.) 0.4 
Color Golden Yellow 
Granulation:  thru 25 USBS, %, (min.) 98 
 thru 60 USBS, % 30-50 
 thru 100 USBS, % 10-30 
Bulk Density:  loose, lb/cu. ft. 46 
 packed, lb/cu. ft. 60 
Microbiological: 
 Standard Plate Count, max. 5,000/gm 
 Coliform, max. 10/gm 
 Yeast & Mold, max. 20/gm 
 E. coli Negative  
 Salmonella Negative  

 
FLAVOR PROPERTIES 
 

• Mild honey flavor. 
• Consistent, uniform flavor vs. variation in liquid honey. 
• Sweetening agent. 
• Complements and enhances other flavorings. 

T h e  i n f o r m a t i o n  c o n t a i n e d  h e r e i n  i s  c o r r e c t  t o  t h e  b e s t  o f  o u r  k n o w l e d g e .   T h e  
r e c o m m e n d a t i o n s  o r  s u g g e s t i o n s  c o n t a i n e d  i n  t h e  b u l l e t i n  a r e  m a d e  w i t h o u t  
g u a r a n t e e  o r  r e p r e s e n t a t i o n  a s  t o  r e s u l t s .   W e  s u g g e s t  t h a t  y o u  e v a l u a t e  t h e s e  
r e c o m m e n d a t i o n s  a n d  s u g g e s t i o n s  i n  y o u r  o w n  l a b o r a t o r y  p r i o r  t o  u s e .   O u r  
r e s p o n s i b i l i t y  f o r  c l a i m s  a r i s i n g  f r o m  b r e a c h  o f  w a r r a n t y ,  n e g l i g e n c e ,  o r  o t h e r w i s e  
i s  l i m i t e d  t o  t h e  p u r c h a s e  p r i c e  o f  t h e  m a t e r i a l .   F r e e d o m  t o  u s e  a n y  p a t e n t  o w n e d  
b y  A D M  o r  o t h e r s  i s  n o t  t o  b e  i n f e r r e d  f r o m  a n y  s t a t e m e n t  c o n t a i n e d  h e r e i n .  
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FUNCTIONAL PROPERTIES 
 

• Natural humectant properties. 
• Source of reducing sugars. 
• High water absorption. 

 
CHARACTERISTICS 
 

• Convenient to handle vs. liquid honey. 
• Avoids sanitation problems inherent with liquid honey. 
• Avoids waste factor involved with drums. 
• Storage space required is minimal. 

 
USAGE 
 
In most formulas, replace liquid honey with Honi-Bake® 705 dry honey, approximately pound for 
pound.  When replacing liquid honey in a dough or batter, add an additional one-half to one pound of 
water for each pound of Honi-Bake® 705 dry honey. 
 
STORAGE 
 
Store at normal room temperature (65° - 75° F). 
Recommend stacking product at no more than two pallets high. 
Shelf life (unopened, at normal room temperatures) will be up to 18 months. 
 
PACKAGING 
 
Net Weight: 50 pounds 
Container: Corrugated carton with polyethylene inner bag. 
Pallet Pattern: Ten cartons per layer. 
 Four layers per pallet. 
 2000 pounds net weight. 
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