
         Raising Agents 

Raising agents are used to aerate baked goods to make them light and to improve the 

texture of the final product. 

There are four types of raising agents (use the acronym ABBY to remember them):  

Air        Bread soda  

Baking powder   Yeast  

How does air work as a raising agent? 

Air is incorporated into the mixture mechanically (physically) by: 

Sieving  Rubbing in fat  

Creaming fat and sugar  Whisking eggs and sugar  

Folding and rolling  Beating (e.g. a batter)  
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