
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

Follow on 

Our collaboration is founded on a share and 
care principle. By securing the proper technical 

support, we help prevent soil depletion and 
increase total yield per acre. 

We work closely with a selection of organic 
farmers who receive a fair contribution to help 
them attain or maintain a good life standard. 

Growing organic rice promotes the health and 
productivity of ecosystems and the animals living 

in them. Farming without pesticides preserves 
water and soil resources, supporting biodiversity. 

Organic waxy rice starch.  
A green, texturising ingredient. 
BENEO’s organic waxy rice starch is a unique, innovative ingredient. It is the first of its kind that is carefully selected and grown from 
a pure, qualitative selection of rice seeds. From seed to milling and bulking, organic techniques are adopted for the protection of the 
environment. 

Remyline O AX DR disposes of the required certificates in accordance with European legislation (Regulation (EC) No 834/2007 (“Organic 
Production”), Regulation (EC) No 889/2008) and U.S. legislation (7 CFR part 205 “National Organic Program”). 

Remyline O AX DR has the same qualities and features as conventional starches and even improved viscosity in various fruit preparations and good 
texturising properties in meat applications. Its excellent digestibility and hypoallergenic qualities make this organic rice a suitable source of nutrition 
for consumers of all ages.

Rice-based starches are unique compared to other commonly used food starches: they have a neutral taste, white colour, very small and uniform 
starch granule size (2-8μm) and can be used to obtain soft gel structures and creamy & smooth textures. 

Unlike regular starches, waxy rice starch is free from amylose. The absence of amylose reduces syneresis, which results in good thickness and 
binding capacity, improved product stability and preserved texture throughout shelf life. 


