gAﬁéugkpmed(tpodstuff havi ng |nproved stor age stability and retention of
snoot hness upon reheating conprising a“non-- pre-gel atini sed anyl ose pol yner
‘cont ai ni ng conponent and a second bi opol yner selected fromiota
carrageenan, kappa carrageenan, xanthan, nmaltodextrins, pectins, alginates,
agar, gum arabic, |ocust bean gum guar gum carboxynethyl cel | ul ose,
hydroxy propyl nethyl cellul ose, and nP#tures thereof; wherein the anyl ose
pol yrer CQREQ&EAB% conponent is present as a dlspersed phase.

A thickened foodstuff having improved storage stability and

retention of smoothness upon reheating comprising a non-

5 pre-gelatinised amylose polymer containing component and a

second biopolymer selected from iota carrageenan, kappa

carrageenan, xanthan, wmaltodextrins, pectins, alginates,

agar, gum arabic, locust bean gum, guar gum, carboxymethyl

cellulose, hydroxy propyl methyl cellulose, and mixtures

10° thereof; wherein the amylose polymer containing component
is present as a dispersed phase.
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