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The Professional’s Choice
for Superior Results |

Maize Starch

for Perfect Texture,
Smoqrthhm.
& Crispiness

Perfect fi:;r di.;sserts

Excellent I:-ining for

Smomh lump-free Improves crispness

thickening for soups, patties, cutlets and in fried coatings custards, bakery and
sauces & gravies snack mixtures . and batters frozen creations
" NoAdded (@) NoAdded (<71 NoAdded  (<,/\ Gluten-free ‘l":‘ Vegetarian
' Colour 5l / Flavour "h__ Preservative '/~ by Ingredient* Product

*Processed in a facility handling wheat, milk, soya & tree nuts.




MULTIPURPOSE. RELIABLE. CONSISTENT.

SOOPER Superfine Corn Flour is a premium guality maize starch
designed for professional kitchens, food manufacturers and
foodservice businesses.

WIDE RANGE OF APPLICATIONS ) RECOMMENDED USAGE

-

LI For thickening 1 litre of

E ".‘f—-%
J # 4',";,.. SOUP, SAUCE O gravy
N

frozen-dessert
applications

30-50 g per litre
or kilogram

Soups, Sauces Chinese Sauces Manchurian White & Continental
& Gravies & Stir-fries Gravy Sauces
For crispy coating per
(e s ) @ 1kg of flour or batter
5 - - &
—==" 100-120 g
Custards & - Ice Cream & Fruit Pie &
Dessert Fillings Puddings Frozen Desserts Bakery Fillings For ice cream or

Cakes & Crispy Coatings Pakoras, Fritters Binding for Patties
Bakery Recipes faor Fried Foods & Cutlets B Snack Mixtures For bakery recipes

g-‘ - Use according to

il

recipe / specific

Mo . - = R e recommended
Improves Crispness Restaurant & Institutional Kitchens percentage
in Fried Products Hotel Bulk Cooking & Catering
( : e Preparation: First dissolve the required quantity in cold water |
. to make a smooth slurry. Add gradually to the hot preparation
while stirring continuously. J

v KEY ADVANTAGES 1

+"' Superfine, smooth-textured maize starch +" Consistent thickening performance +' Mo added colour
%' Produces smooth, lump-free thickening +' Easy to measure and use ' Mo added flavour
w" Meutral taste for sweet & savoury dishes + Multipurpose for foodservice & industry +' No added preservative
+ Helps Improve crispness in fried coatings +' Long amblent shelf life ' Vegetanan product
" Suitable for high-volume commercial use +" Gluten-free by ingradient®
| PACK SIZES SHELF LIFE & STORAGE CERTIFICATIONS

24 ‘ R ‘E,:Eq'; FSSal Approved
| Eouen Flows J L o 150 9001:2015
L Csality Management

o ]
herest o Foes
o Pt Bl pet Shedf Lite Swsteinacool,  Protect from moistune,
:‘ " ’ 24 Months dry place sundight & odour @ 150 220003018
! / ’ Food Safety Management

Vg SKg K EXPORT PACKING & waaceniies
o
<, Master Carton Configuration 1 Kg packs) @ -
Custor pack sizes vilabie on request 20 packs per carton [Met Wt 20 Kg) HOSHER Cantiiied
Privane-labal packing svailable Slee: 430 x 290 x 250 rmm (L x W x H) 100% Vegetarian

GCross Welght: Apprax, 21.5 Kg

Bulk [nstitutional pack: Hakde
i ol il Palletization: 40 cartons per pallet W MADGE IN INDIA
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BIJUR SOOPER FOODS PRIVATE LIMITED & +9190286 45229
57, Maruti Compotund, Old Mumbai-Agra Road, £ mall@sooper.in COUNTRY OF ORIGIN: INDIA

Kashall, Kalher, P.O. Pincode 421302, District Thane, Maharashtra, India & www sooperin




