
Tapioca, the roots of success

The TAPIOCA Expert

UNIQUE TAPIOCA 
TEXTURIZERS

Unique Fonctionalities

Texture improver
- Extra creamyness
- Smooth & glossy texture

Process helper
- Thickens dough & sauce at cold T°
- Avoid chunk sedimentation

Pregelatinized starch 
Soluble at cold 20 kg Bags

Samples : 500 gr

Pallets

120x80x145 cm
540kg

12 months
Best Before date

Gluten Free PastriesNo Particle Sedimentation Cold Process Sauces
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