
STÄRKINA 20.001  

ORGANIC POTATO STARCH 

PRODUCT CHARACTERISTICS

	 100 % from organic potatoes
	 Pure and natural
	 Versatile ingredient
	 High water absorption capacity
	 Binding, thickening  

	 and baking agent
	 Bulking agent

WHAT IS STÄRKINA?

Our organic potato starch is made exclusively from high- 
quality starch potatoes at the AGRANA factory in Gmünd/ 
Austria.  
Due to its neutral taste, high water absorption capacity,  
low fat content and absence of allergens, domestic potato 
starch is a frequently asked starch product. 

 

Trends

AT-BIO-301
EU-Landwirtschaft

THE NATURAL 
UPGRADE 

through sustainable  
organic potato products  

from Austria!

	 Organic & GMO-free
	 Vegan
	 Clean Label
	 Gluten-free

	 		  ADVANTAGES

			   	 High water binding capacity
			   	 Neutral odour and taste
			   	 Transparent and clear
	 High viscosity and swell capacity
	 Texture improvement
	 Low gelatinization temperature (approx. 63 °C)
	 Improves suitability for extrusion 
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THE GLUTEN-FREE 
ALL-ROUNDER

AGRANA

ORGANIC

MAIN APPLICATIONS 

	 Bread & bakery products

	 Confectionary & puddings

	 Meat & sausage products

	 Soups, sauces & dressings

	 Snacks
	 Noodles

food.starch@agrana.com
organic.starch@agrana.com



AGENAFLOCK 20.705 & AGENABACK 20.757

ORGANIC POTATO FLAKES
DECLARATION   

without  
E-numbers 

Trends

	 Organic & GMO-free
	 Vegan
	 Clean Label
	 Gluten-free

MAIN APPLICATIONS 

	 Potato puree & potato dough 
	 Bakery products
	 Ready-to-serve meals & canned food
	 Soups & sauces
	 Snacks & direct expanded products
	 Baby food 

WHAT ARE AGENAFLOCK AND AGENABACK?

AGENAFLOCK are peeled, cooked and dried organic  
potato flakes. Through a special cooking process as 
well as a gentle drying the valuable ingredients are 
preserved. 
AGENABACK are ground potato flakes with finer  
structure so they have good mixing properties with 
flours. Because of this AGENABACK is mainly used 
in baked goods. 

	 	 ADVANTAGES

		  	 Swelling capacity also in  
			   cold water
		  	 Energy and cost savings

	 Typical potato taste

	 Fresh potato odour

	 Texture & preservation  
	 improvement

	 High water binding capacity
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 SO EASY  
and so  

natural! 

AGRANA

ORGANIC

WHITE-LABEL-
PRODUCTION

THE PERFECT  
NATURAL 
BINDER 

PRODUCT 
CHARACTERISTICS

	 100 % from organic  
	 potatoes
	 Pure and natural
	 Versatile ingredient 
	 Excellent swelling capacity 
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