Native Starches (hot-swelling) Pregelatinized Starches
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W = wheat, S = spelt, RY = rye, O = oat, B = buckwheat, C = corn, R =rice, T = tapioca
* = other raw materials can also be used, bf = cereal based foods for young children, @ = optional
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W = wheat, S = spelt, RY = rye, O = oat, B = buckwheat, C = corn, R =rice, T = tapioca
* = other raw materials can also be used, bf = cereal based foods for young children, @ = optional
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