A starch-thi ckened foodstuff having inproved freeze-thaw stability and good
t ert go@OCOAPri sing a native starch conponent and an anyl opectin conponent.
The anyl opectin component is manufactured by subjecting the anyl opectin
conponent's source to shear forces. Preferred source of the anyl opectin
conponent is a waxy starch. -
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ABSTRAC

A starch-thickened foodstuff having improved freeze-thaw
“stability and good texture comprising a native starch

5 component and. an amylopectin component. The amylopectin
component is manufactured by subjecting the amylopectin
component's source to shear forces. Preferred source of
the amylopectin component is a waxy starch.

This Sheet Has Been Replaced

i




