


 

Gum Technology  /  P.O. Box 35206   /   Tucson, Arizona  85740 
520.888.5500   /   1.800.369.4867   /  fax  520.888.5585   /   www.gumtech.com   /   info@gumtech.com 

Usage Instructions 
 Dough Egg Replacer 

 
This blend can be used to replace 100% of the egg in a yeast dough formula.  Calculate 
the total weight of your formula and the weight of the egg in your formula.  Use the 
Dough Egg Replacer at 0.2% – 0.4% of the total weight of the batch. Dry blend the 
Dough Egg Replacer into your flour mixture.  Subtract the weight of the Dough Egg 
Replacer from the total weight of the egg removed from the formula. Make up the 
difference in weight with additional water. Use your standard dough mixing procedures 
to complete your formula. 
 
 
 

 Baker’s Egg Replacer 
 
This blend can be used to replace up to 50% of the egg in baked goods such as cakes and 
muffins.  Calculate the total weight of your formula and the weight of the egg in your 
formula.  Use the Baker’s Egg Replacer at 0.1% – 0.4% of the total weight of the batch. 
Dry blend the Baker’s Egg Replacer into your flour mixture.  Subtract the weight of the 
Baker’s Egg Replacer from the total weight of the egg removed from the formula. Make 
up the difference in weight with additional water. Use your standard mixing procedures 
to complete your formula. 
 
 

 Baker’s 2 Egg Replacer 
 
Replace up to 100% of eggs naturally while adding extra fiber to your formula.  This 
blend was specially formulated to replace 100% of the eggs in muffins and cakes while 
maintaining a desirable texture and appearance. Coyote Brand® Baker’s 2 Egg Replacer 
is an all natural blend of Sugarcane Fiber, Xanthan and Guar gums.     
 
Calculate the weight of the egg in your formula and determine how much you need to 
replace. Use the Baker’s 2 Egg Replacer at 20% of the weight of the egg removed. Dry 
blend the Baker’s 2 Egg Replacer into your flour mixture.  Subtract the weight of the 
Baker’s 2 Egg Replacer from the total weight of the egg removed from the formula and 
make up the difference in weight with additional water. Use your standard muffin or cake 
mixing methods. 
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 Custard Egg Replacer 
 
This blend can be used to replace eggs completely from non-traditional custard formulas 
or it can be used to replace up to 25% of the eggs in traditional baked custard formulas. 
To use Coyote Brand® Custard Egg Replacer as an egg extender in traditional baked 
custards, calculate the total weight of your formula and the weight of the egg in your 
formula.  Use the Custard Egg Replacer at 0.1% – 0.4% of the total batch weight. Dry 
blend the Custard Egg Replacer into your salt and spices or sugar mixture.  Subtract the 
weight of the Custard Egg Replacer from the total weight of the egg removed from the 
formula. Make up the difference in weight with additional milk or water. Use your 
standard mixing procedures to complete your formula.  
 
For non-traditional custard formulas (such as a no bake flan) you can use the Coyote 
Brand® Custard Egg Replacer to replace up to 100% of the egg by using it at 0.20-0.45% 
of the total batch size. Subtract the amount of Egg Replacer you use from the weight of 
the eggs that you are replacing and make up the difference in milk, cream or water.  


