
A NATURALLY 
SOURCED 
& FUNCTIONAL 
NATIVE STARCH

Source: Mintel GNPD, New Nutrition Business.
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↗ An increased worldwide market
+ 40% new products with pea starch in 5 years

↗ What is a clean product for consumers? 
Less processed, smaller ingredient list, natural 
ingredients

↗  About pea crop:  local sourcing, no nitrogen 
fertilization, no need for irrigation, limited use 
of pesticides, non-GMO

↗  Physical extraction  from the pea

 Sauces  Noodles 

 Bakery  Extruded products 

 (Non) Dairy  Fish and meat products 

strength from pea starch
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↗ Consumers want products that they consider 
as “genuine and authentic”: 
products with a backstory anchored 
in heritage and trust

CLEAN LABEL

FUNCTIONAL
↗ High amylose content

↗ Unique gelling and thickening properties

↗ Neutral taste

 Plant-based savoury 

NASTAR™
 PEA STARCH MEETS 
 CONSUMERS NEEDS 



The information presented herein is believed to be true and accurate to the best of our knowledge. However, all statements are made and all information  
is provided without guarantee, express or implied, on our part. We disclaim all warranties, express or implied, including but not limited to the implied 
warranties of merchantability, fitness for a particular purpose, legal compliance and freedom from infringement of third party’s intellectual property rights, 
and we disclaim all liability in connection with the use of the products or information contained herein. All such risks are assumed by the purchaser/user. 
This information is for professional use only, not intended for consumers. NASTAR™ is trademark proprietary to COSUCRA.
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COSUCRA Groupe Warcoing SA. Rue de la Sucrerie, 1  B-7740 Warcoing – Belgium  BE0883812926  E : sales@cosucra.com  W : www.cosucra.com

Native pregelatinized pea starch with cold gelling properties
and extended water retention that make your food unique

 The clean-label solution with unique properties 

↗ Strong gel development in cold conditions and even after 
heat treatment

↗ No syneresis

↗ Clean-label texturizer

Native starch with high gelling properties for all food products

 Use NASTAR™ for its high functionalities 

↗ Low gelatinisation temperature (68°C)

↗ Strong gel with short texture

↗ Versatile ingredient thanks to its process stability: 
high heat treatment, high shear, acid conditions

 NASTAR™ INSTANT 

 NASTAR™ 


