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NATIONAL Ml is a tapioca maltodextrin
derived from tapioca starch. It is very
bland in laste and non-hygroscopic wh;ch
makes it suitable for various applications.

Physical Properties:

Colour
Form
Moisture
pH

Fertures atrd Ben€lits:

NATIONAL Ml is a free flowing powder,
which can be dispersed with ccld waler
and contributes viscosity and body.
Because of its high solubjlity,
NATIONAL Ml can be used in food
systems requiring little or no heat.
NATIONAL M1 is ideally suitable as a
bulking agent in spray-d.ied flavors or
seasonings-

Applications:

NATIoNAL Ml is recommended for use
in baked goods, rehydratior/ ene.gy
beverages, confectionery, peanut butter,
and spray-dried flavors or seasoning.

BaLed Goods: N ATIONAL M I is of
special interest to cookies, cakes and
muffinslo stabilise rnoisiure and moderate

Rehydr at ionl Ener g Beye, age :
NATIONAL Ml provides excellent
caloric density wilhout exceeding osmotic
balance. This is important in formulating
rehydralion/ energy beverages to provide a
low residue carbohydrale source.

Confectionery: NATIONAL Ml is used as
the sole agent to control sugar bloom and
moderate stickiness in hard boil candy.

Peaalr Earter: NATIONAL M I can be
added to peanut butter to improve body,
provide smloth and creamy mouthfeel
without grittiness.

Sprcf Dried Flayors/ Seasoning:
NATIONAL Ml can be used as an
effeclive cader for spray-dried products.
Final powders are free flowing and are
readily reconstituted in water_

Lebel Declaration:

Tapioca Majlodextrin

Whire to off-white
Powder
Approximately 5%
Approximately 4.5
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