Modified Starch

Modified starch is classified as a smart food and is used by manufacturers in a variety of products.

It is a starch that has been altered to perform additional functions.

· In pizza toppings – topping thickens when heated in the oven and will not run off the pizza. 

· Pre-gelatinised starch is used to thicken instant desserts without heat. Cold liquid such as milk can be added and the dessert will thicken.

· Sauce/gravy granules – boiling water can be added to thicken without the sauce going lumpy.

· Modified starches are used to thicken low calorie salad dressings, as they are not affected by the acidity.

· Modified starch is used as a fat replacer in low-fat meals.

· Modified starches allow sauces to be reheated with no sineresis. *         This is useful in dishes that are cooked from frozen e.g. lasagne.

· The noodles in ‘pot snacks’ are pre-gelatinised; so boiled water will reheat and ‘cook’ them.

· Modified starch is used in ‘cup-a-soups’ to improve mouth-feel, thicken the drink/soup when the boiled water is added, and blend uniformly without lumps.
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*(When a sauce that has cooled and solidified is reheated it often goes lumpy and a watery liquid may separate from it. This is known as SINERESIS)

