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Best Matchin’: Pre-Gel Functional flours

Product Raw Material Viscosity Main Functionalities Main Applications
Japonica Rice Low-Medium or High
Indica Rice Low Medium or High ) - Gluten Free Bakery (Bread, Cookies, Crackers),
Rice Flours ; Thickener, Emulsifier, ) )
; . . . Brown Rice Low . Sauces and Soups, Coating and Batter mixes,
Available also in organic version Gelling agent, Fat replacer . )
Whole Red Rice@ Medium Pasta, Fat replacer in meat industry

Whole Black Rice @ Low

Pulses Flours
Available also in organic version

Chickpea

Brown Lentil

Green Lentil

Peeled Red Lentil

Yellow Lentil

Green Pea Low Medium or High

Yellow Pea

Borlotti Bean

Red Bean

White Bean

Black Eyed Bean

Thickener, Fast viscosity development,

High Amylose content, High Gelatinization
temperature, Plant based protein source, Low
Gl, Low calories, High fiber content. Improve
texture, Flavour and Colour.

Gluten Free Bakery (Bread, Cookies and
Crackers); Snacks, Sauces, Gravis, Ideal for Soups.

Gluten Free Pasta. Egg replacement in dressings.
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