
BENEO’s instant native rice starch is a precooked or pregelatinised rice starch with the same functionality as modified 

starches. This makes it an ideal fit for highly processed products that were previously unlikely to tick the clean-label 

boxes. 

Our precooked native starch was tested and proven to be the ingredient of choice for cold preparations such as 

dressings or sauces in ready meals because of its resistance to harsh processing conditions and its creamy texturising 

properties.

Remypure: a natural solution for delicate textures.

Remypure comprises a range of cook-up and precooked functional native rice starches. They are clean label texturisers 

that achieve the same level of performance as modified starches in a wide set of applications. They take indulgence to 

the next level by adding functionality to dressings, dairy products, ready meals and many other food products. 

Research shows that transparent and clean ingredient labels are a trend that is here to stay. It requires producers to 

engage in an open end conversation about the quality and origin of ingredients. With functional native rice starch you 

can inspire new and good food solutions with numerous clean-label benefits. 

Instant native rice starch.   
A clean label innovation for ready meals.

2 in 3 consumers globally 

want to avoid products that 

are difficult to understand. 

More than 1 in 2 of US consumers 

intentionally avoids foods/beverages 

with artificial ingredients and looks  

for natural products.



A star texturiser for clean label 
indulgence.

Our instant functional native rice starch is the first rice 

starch that is characterised by its reliable performance 

under ambient and severe processing conditions, without 

the need for pre-heating. By combining excellent texture 

with processing tolerance, such as resistance to low pH 

and high shear, it creates a window of opportunities and 

solutions for food that keeps its texture after processing 

and storage.

Applying transparency can help to reassure consumers 

and build the strong foundations of trust. The definition 

of clean label is personal, but based on consumer 

research and the performance of the Remypure range, 

your gateway to success in the clean label segment is 

to manufacture free-from products that are minimally 

processed with recognisable ingredients. Instant native 

rice starch answers to all of these needs. 

Instant functionality under the 
toughest processing conditions.

Rice starch stands out thanks to its small, uniform 

granule size. Its unique amylose and amylopectin chain 

structures are the backbone for creamy, silky textures. 

Remypure instant native rice starch disperses easily in 

cold formulations where instant incorporation of the 

starch is necessary to obtain the right viscosity and 

texture. Its process performance equals that of modified 

pregelatinised starches, with the added value of instant 

improved creaminess. 

• Cold water swelling.

• Creamy mouthfeel.

• Clean label ingredient.

• Natural texturiser

• Product stability

Benefits of our instant native rice starch in cold prepared products:

This information is presented in good faith and believed to be correct, nevertheless no responsibilities warranties as to the completeness of this information can be taken. 

This information is supplied upon the condition that the persons receiving the same will make their own determination as to its suitability for their purposes prior to use. It is 

strongly recommended to consult and apply all national food legislation (e.g. legislation on claims, communication towards the consumer, etc.) prior to any communication 

to consumers. This information does not contain any warranty that the supply or the use of the products in any territory is not an infringement of the rights of third parties in 

industrial or intellectual property. It can also not be regarded as an encouragement to use our products in violation of existing patents or legal provisions in the matter of food stuffs.

What can we do for you? 

contact@beneo.com 

www.beneo.com

B
EN

EO
_p

ro
du

ct
_s

he
et

_R
em

yp
ur

e_
in

st
an

t_
na

tiv
e_

st
ar

ch
_E

N
_2

02
01

1_
v1

_w
eb

Follow on 

The BENEO-Technology Center performs extensive research into the performance and application solutions of our 

ingredients. Our experts are available for all your questions. Get in touch with BENEO via contact@beneo.com and 

ask us about the latest consumer insights, technical support and samples.

Spoonable dressings

Thanks to the resistance of instant 

rice starch to high shear, viscosity 

remains high after processing. 

This results in a stable and very 

smooth, spoonable texture with a 

nice gloss and taste. 

Ranch dip

Our instant rice starch is process 

stable and achieves similar 

performance levels as modified 

starches under tough process 

conditions. Reduce fat by up to 

25% and keep a creamy mouthfeel 

without any off taste.

Chocolate bakery cream

Maintain taste and texture of 

creamy indulgence during shelf-life 

thanks to the good freeze/thaw 

stability of our instant starch. The 

small granule size of rice starch 

results in smooth and creamy 

textures. 


