
Cleaning Up Diets Worldwide with  
BENEO’s Native Functional Rice Starches

Food and drink innovation trends indicate a permanent shift towards clean labels.

Clean label claims are included in a strong majority 
of new product launches.

Global Food & Beverage Launches with Clean Label Claims.1
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Consumers worldwide are paying attention  
to ingredients and seeking out clean label products.

INGREDIENTS 52%
regularly 
read the 
ingredients 
list.2

2out of 3 
consumers avoid 

products with difficult 
to understand 
ingredients.5

69%
want nutritional 
information to       
 be simplified.2

Health is driving clean label purchasing globally.

When asked why consumers were interested in eating cleaner.3

‘because it was 
healthier’

3out of 5 
said

Over half 
saw it as

‘promoting 
their long term 

health’

Many consumers are actively  
avoiding artificial ingredients.4

BENEO’s rice ingredients hold the key to unlocking the clean label opportunity.

Rice is seen 
as a natural 

by 66% 
and familiar  

by 72%of 
consumers in the UK, 
Germany and USA.4

3out of 5
German  
consumers

Half 
of UK 

consumers

NO ARTIFICIAL 

INGREDIENTS



Thanks to the latest addition of Remypure S52 P to its portfolio of specialty rice 
ingredients, BENEO is well positioned to help manufacturers develop products that 

tackle the clean label trend in a variety of applications.

Sources:
1 Mintel GNPD |  2 FMCG Gurus 2019 |  3 Health Focus International 2019 |  4 BENEO Research 2018  |  5 Innova 2019

Join us on:   www.beneo.com

How to Tackle the Clean Label Trend

 

• The natural ingredients Remypures S52  
and S52 P deliver results that are comparable,  
or superior, to chemically modified food starches.

• The unique characteristics of the rice  
starch granules create a fat-like texture  
and a creamy mouthfeel.

• They deliver stable viscosity over time,  
offering excellent shelf-life and freeze-thaw 
performance.

Remypure S52 P &
Remypure S52 Benefits:

cold processed 
sauces and dips food  

dressings

dairy 
desserts

bakery 
fillings

• Remypure S52 P is the first instant functional 
rice starch for clean label cold processed food 
preparations. 

• The rice is precooked and goes through a 
process that strengthens the native rice starch 
granules to enhance their functional properties. 

• This ensures it can withstand acidity and high 
shear processing conditions.

• It has performed well in taste trials with 
spoonable dressings, ranch dips and bakery 
creams, especially in terms of creamy textures 
and stability.

Remypure S52 P Applications:

Remypure S52 

• Remypure S52 enables manufacturers 
to create clean label products that 
require high shear, acidity and heat 
processing conditions.

• It has excellent freeze/thaw stability and 
has performed particularly well in taste 
trials in terms of texture and mouthfeel.
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