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BatterCrisp 90240
Stabilized high amylose starch
E1420 (Acetylated starch)
- provides a crisp texture in battered foods, especially in french fries
- significantly reduces oil pick-up in fried foods
- provides structural integrity in battered and formed products
- improves batter adhesion
- reduces batter "blow off" during frying
- improves handling tolerance of finished battered products
Moisture % 11.0
pH 5.5
Ash % 0.1
Bulk Density (packed) Ibs/ft’ 45
g/l 720

Specialty batters and coatings with unique functionalities have been
developed to create high quality, innovative foods. BatterCrisp 90240 has
very good film forming properties and acts as a protective barrier in
coatings. Itis recommended as batter starch and coating agent for food
products such as:

- french fries (stealth coating)

- fish fillets

- shrimps

- poultry

- meat products (marinated)

- onion rings

- vegetables

It strongly improves the texture and structure of extruded food products
(such as potato, meat and vegetable products) by increasing the internal
bonding strength to improve forming and cutting.

Semi-bulk, bulk, rail or truck
Net 50 Ib. (22.5 kg) multi-ply bags

Best storage is realized in a clean, dry, odor-free area at ambient
temperature and humidity. The recommended best before date for starch
is 24 months from date of manufacture. Starches stored beyond the best
before date should be tested periodically for fitness of use.

BatterCrisp 90240 complies with FDA regulations, paragraph 21 CFR
172.892 and EC directive 95/2/EC.

BatterCrisp 90240 should appear in the ingredients list in the USA as
"food starch-modified" and as "modified starch" in the EU.

Please consult your legal counsel for labeling requirements.



HTS Code 3505.10.0040

Safety Excessive dusting is flammable and explosive
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The analyses are merely typical guides. They are not to be construed as being specifications. All of the above information is, to the best of onr
knowledge, true and accurate. However, since the conditions of use are beyond onr control, all recommendations or suggestions are made without guarantee, express

or implied, on our part. We disclaim all liability in connection with the use of the information contained herein or otherwise, and all such risks are assumed by the
user. Nothing contained herein shall be construed to infer freedom from patent infringement. We further expressly disclaim all warranties of

MERCHANTABILITY and FITNESS FOR A PARTICULAR PURPOSE.
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