
NATIVE TAPIOCA STARCH

Specification code TPS/7/PB/E

Date 12/12/2024

Product description

Appearance Fine white powder

Colour Pale yellow to white

Taste and Smell Pleasant odor of raw

cassava/characteristic starchy

taste.

Fresh, pure, neutral taste, not 

rancid, mouldy.

Physical chemical analysis

Moisture content max 13 % 

Starch content min 85 %

Whiteness min 90 %

Ash max 0,2 %

pH 5,0 – 7,0
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Microbiological analysis

Total plate count max 20.000 cfu/g

Coliform max 10 cfu/g

E. coli max 10 cfu/g

Salmonella Absent cfu/25g

Mould and yeasts max 1000 cfu/g

Our certificates

Heavy metals

Lead (Pb) max 0,1 mg/kg

Arsenic (As) max 0,5 mg/kg

Cadmium (Cd) max 0,1 mg/kg

Storage

Store in cool conditions, off ground away from chemicals 

and odorous materials.

Packaging

Small bags / Big bags
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