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Bakery Products   

Fresh keeping         

Crumb structure           

Fat replacement    

Adjustment of protein content   

Volume   

Egg replacement

Delicatessen / Sauces / Dairy
Adjustment of viscosity, Stabilization              

Replacement of modified starches   

Mouthfeel / Fat reduction    

Dispersion properties  

Emulsified sauces           

Meat Products / -replacers / Coating Systems
Stabilization / Texturizing              

Meat replacer

Ingredient for coating systems            

Replacement of modified starches    

Dietetic Products / Pharma
Gluten free         

Young children    

Seniors  

Protein enrichment / low carb

Pharma 

Organic                 
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Native Starches (hot-swelling) Pregelatinized Starches
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* =  other raw materials can also be used, bf = cereal based foods for young children,  = optional
W = wheat, S = spelt, RY = rye, O = oat, B = buckwheat, C = corn, R = rice,  T = tapioca 
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Dietetic Products / Pharma
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Young children 
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Pregelatinized Flours Proteins Texturates

* =  other raw materials can also be used, bf = cereal based foods for young children,  = optional
W = wheat, S = spelt, RY = rye, O = oat, B = buckwheat, C = corn, R = rice,  T = tapioca Kröner-Stärke GmbH  |  Lengericher Straße 158, D-49479 Ibbenbüren  |  info@kroener-staerke.de  |  www.kroener-staerke.de


