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The TAPIOCA Expert

Modified starch

UNIQUE TAPIOCA 
TEXTURIZERS

25 kg Bags
Samples : 500 gr

Pallets

US Pallets: 120x100x139 cm
1000 kg

EU Pallets: 120x80x154 cm

675 kg

12 months
Best Before date

Unique Fonctionalities

Process 
- High sheering process resistance

Cost reducer
- Yield improvments

Texture improver
- Creamier and shinier texture
- High texture stability

Tapioca, the roots of success
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