


APPLICATION EXAMPLES
FUNCTION

Organic Potato Starch Native Organic Potato Starch Pre-gel

BAKERY & SNACKS Breads; muffins; pizza crust; 
tortillas; biscuits; crackers

Water binder; moisture control; 
crispiness; gluing agent

Stabilize loaf rise; modify dough 
viscosity; egg replacer

CONFECTIONERY Fruit and gummy snacks; 
licorice;  soft caramels Gelling agent; water binder Soft texture; moisture control; 

viscosity builder 

DAIRY & NON-DAIRY Yogurt; cheese; ice cream Thickener; stabilizer; texturizer Viscosity builder; texture stability; 
gum replacer

DESSERTS Fruit fillings; puddings Viscosity builder; clarity Gum replacer

DRESSINGS , SAUCES 
& CONDIMENTS

Salad dressing; dips; gravies; 
spreads Thickener; stabilizer; fat replacer Filling agent; viscosity

DRY BLENDS Seasonings; flour blends;  
dry soup mixes; gravy mix Flavor carrier; anti-caking agent Flavor carrier; viscosity builder

MEAT & ANALOGUES Sausages, patties, crumbles Water binder; moisture; creates 
crispy breadings and coatings Binding

NUTRA & PHARMA Gummy vitamins; lozenges; 
cough syrups, medicines Bulking; clarity Viscosity; clarity

PASTA & NOODLES Fresh or dry pasta; noodles Sheeting stability; improved  
noodle elasticity Viscosity modifier; egg substitute

PET & ANIMAL  
NUTRITION

Wet or dry pet food; treats; 
toppers

Grain-free carbohydrate source; 
texture; thickener in wet products Viscosity

PREPARED & 
FROZEN MEALS Soups; meal centers Thickener Water binder 


