Cuisine Tech

173913 - Tapioca Starch Kosher

The viscosity of ULTRA-TEX 3 is stable at high temperatures particularly in neutral pH systems. Typical
usage levels in liquid systems could be 2-5%. In addition, this product has improved tolerance to heating

and acidic conditions compared to conventional pregelatinized tapioca starches.
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& Benefits

ULTRA-TEX 3 is a high performance cold water swelling modified food starch derived from
tapioca. It exhibits many of the properties of a modified cook-up starch and possesses a very
bland flavor profile with good mouth melt-away characteristics.
ULTRA-TEX 3 provides a very smooth, short, and glossy texture in a range of instant food
applications. It also imparts a rich creamy mouthfeel while possessing a very bland flavor profile.

Ingredients

A Allergens

Tapioca Starch

Free From:

@ crustaceans eggs fish milk
peanuts sesame soy tree nuts
wheat

Nutrition Facts
Servings per Container 5
Serving size 100.0g (100g)
|
Amount per serving
Calories 363
% Daily Value*
Total Fat Og 0%
Saturated Fat 0g 0%
Trans Fat Og
Cholesterol Omg 0%
Sodium 55mg 2%
Total Carbohydrate 91g 30%
Dietary Fiber Og 0%
Total Sugars 0g
Includes Og Added Sugar 0%
Protein Og
Vitamin D Omcg 0%
Calcium 22mg 2%
Iron0mg 0%
Potassium Omg 0%
* The % Daily Value (DV) tells you how much a nutrient in
a serving of food contributes to a daily diet. 2,000 calories
a day is used for general nutrition advice.

Handling Suggestions

(4" Product Specifications

Dry and cool (68-72F, 20-22C) UNIT
UPC: 837775008494

Serving Suggestions

Use tapioca (either instant or
flour/starch) as a thickener for pies,
soups, gravies, or puddings

Prep &« Cooking Suggestions

ULTRA-TEX 3 will develop viscosity and
texture as soon as it comes into contact
with cold or hot water. It is recommended
that ULTRA-TEX 3 is dry blended with other
ingredients particularly sugar, or dispersed
in oil to aid its dispersion into water.
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Brand Manufacturer

Cuisine Tech

UPC

MFG #

837775008494 | CT1051

Gross Weight

1.5lb

Length

12.5in

Width Height Volume TIxHI

8.5in

Net Weight
6lb

6in 0.37ft3

SPC #
173913

Country of Origin

Paris Gourmet

GTIN Pack Pack Desc.

00837775008494

1/1LB

Kosher

Child Nutrition

United States Yes

Shipping Information

Shelf Life Storage Temp From/To

11x8 | 468days 60°F / 77°F
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The viscosity of ULTRA-TEX 3 is stable at high temperatures particularly in neutral pH systems. Typical
usage levels in liquid systems could be 2-5%. In addition, this product has improved tolerance to heating
and acidic conditions compared to conventional pregelatinized tapioca starches.

Nutrition Analysis - By Measure

Calories 363 Total Fat Og Sodium 55mg
Protein 0 Trans Fats Og Calcium 22mg
Total Carbohydrates:-- 91g Saturated Fat Og Iron Omg
Sugars Og Added Sugars Og Potassium Omg
Dietary Fiber Og Polyunsaturated Fat Zinc
Lactose Monounsaturated Fat Phosphorus
Sucrose Cholesterol Omg
Vitamin A(IU)- Vitamin D Omcg Thiamin
Vitamin A(RE) Vitamin E Niacin
Vitamin C Folate Riboflavin
Magnesium Vitamin B-6 Vitamin B-12-
Monosodium Sulphites Nitrates
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