
Remypure, functional clean label rice starch.
Texture & stability in a natural way.

Naturalness and transparency are key for today’s consumers, who want to know what’s in their food. Clean label has 

moved past being a trend, it is the new rule. On a global scale, two in three consumers expressed their interest in 

natural foods and nearly 60% are looking for the “natural” statement on product labels when shopping for foods.1) 

A noteable development in the last year has been the more frequent use of “no additives” and “no preservatives” 

claims, featuring on 1 out of 5 of all sauces and seasoning launches.2)

BENEO developed a new technology to enhance the functional properties of native (clean label) rice starch. Thanks 

to this process, native rice starch achieves performance levels comparable to chemically modified food starches 

without using any chemicals.

The combination of rice origin and this new technology gives food manufacturers the opportunity to create unique 

textures and excellent product stability under harsh processing conditions (low pH, high temperature, high shear) 

whilst solely using clean label rice starch, without the need to go for other label-unfriendly functional ingredients 

(e.g. additives such as modified food starches and gums). 

www.beneo.com

Rice-based starches are unique compared to other commonly used starches in the food industry: neutral 

taste, white colour, very small and uniform starch granule size (2-8µm), creation of soft gel structures, as 

well as creamy and smooth textures. The latter features are related to the unique molecular differences of 

rice starch (versus other food starches) at the level of amylose (being branched) and amylopectin (lower 

tendency towards retrogradation). 

1) HealthFocus International - Study “Clean And Green Around The World”, 2015
2) Mintel GNPD, 2015
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Clean label, smooth and creamy tomato sauce.

Food starches are commonly used thickeners in convenience foods like soups, sauces and ready-to-eat meals,  

to create delicious textures and to provide shelf-life and freeze-thaw stability. The challenge is, however, to maintain 

the optimal functionality under varying processing conditions, ranging from gentle pasteurization to more severe 

retorting, in both neutral and acidic food matrices. Thanks to Remypure S51, a clean label solution is now available 

to tackle these challenges. Remypure S51 is a versatile and clean label rice starch that offers increased viscosity 

build-up comparable to chemically modified food starches, under both gentle (Fig.2) and more severe 

processing conditions.

BENEO’s Technology Center has researched the performance of this functional clean label rice starch Remypure S51 

in a variety of sauce formulations. Our experts are keen to share their insights upon request.

Furthermore, the waxy rice origin of Remypure S51 ensures good shelf-life as well as freeze-thaw stability of the final sauce.

Fig. 1: Tomato sauce with all natural ingredients.

Ingredient % w/w

Water 66.50

Tomato concentrate 17.50

Tomato passata 7.50

Remypure S51 3.00

Sugar 2.50

Olive oil 2.00

Salt 1.00

Pepper q.s.

Fig. 2: Viscosity build-up.
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Value proposition with Remypure:

•	  Natural status

•	  Clean label status

•	  High tolerance towards low pH, high temperatures and high shear

•	  High product stability (shelf-life, freeze-thaw) thanks to the rice origin

•	 Unique textures

•	 Neutral taste

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.


