
 

Cassava Starch 

 

Starch is one of the most plentiful substances seen in nature. It is a renewable and almost unlimited 

resource. It is generated from root crops and grain. It is mainly utilized as food but is also converted 

chemically, biologically, and physically in different helpful products to date.  

Cassava starch has countless excellent characteristics, including high freeze-thaw stability, high paste 

clarity, high paste viscosity, that are very beneficial to numerous industries.  

Starch is the major constituent of cassava. Approximately 25% of starch might be obtained from mature, 

good quality tubes. Approximately 60% of starch might be obtained from dry cassava chips, and 

approximately 10% of dry pulp might be obtained per 100 kilograms of cassava roots.  

Acute Foods is providing food and industrial grade cassava starch. We process this product by treating 

them with chemicals. We also tailor them physically with care to their flexibility, solubility, and 

strengths-based on the requirements of different sectors. We are one of the top manufacturers of food-

grade cassava starch. This starch is widely utilized as a thickener throughout the processing of different 

types of edible products.  

Cassava starch is also utilized in textile sizing and modified starch industry. It is created using superior 

quality ingredients and free from any sort of impurity. We utilize high quality ingredients for preparing 

this industrial grade cassava starch. What’s more, it’s highly and hygienically processed and free from 

adulterants.  

Cassava starch is simple to extract with the help of simple process (if compared to other starches) which 

can be carried out in a small-scale with limited capital. It is also often preferred in adhesive production 

because the adhesives are more viscid. It works more flawlessly, and it offers unwavering glues of 

neutral pH. Furthermore, cassava starch has a clear paste.  

Acute Foods is relied on as a dependable supplier and exporter of cassava starch.  


