
Texturizing System
Improve Product Quality
Functional Pre-gelatinized
Potato Starch Substitute
Cost Reduction

MODIFIED
TAPIOCA STARCH
& FUNCTIONAL
INGREDIENTS CLEAN LABEL

& ORGANIC

The leader in functional starch ingredient solution.

THAI WAH
Whether it's enhancing shelf life, optimizing costs, ensuring healthiness
and transparent labeling, we're here to provide guidance and collaborate
with you to devise the perfect product solution.

Bioplastic Derived
from Tapioca Starch

ASIAN RICE NOODLES
& BEAN VERMICELLI

Valuable Ingredient in Gluten-free Cooking
TAPIOCA STARCH

Choice for Texturizer and Thickener
RICE STARCH / FLOUR

Design a Variety of Textures
SAGO STARCH

Innovative Clean Label & High Expansion Texturizer
WAXY TAPIOCA STARCH

Universal Sweeteners Crucial in Confectionery and Baking
GLUCOSE SYRUP

CASSAVA FIBER
Cost Saving in Soup & Sauce
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