
TAPIOCA 
STARCH



INTRODUCTION
JCP INTERNATIONAL (SG) PTE.LTD. is a leading export house for a wide range of
Quality Spices, Seeds, Nuts and other commodities. With highest quality, most
competitive price ,we at Jascorp Enterprise Pte ltd , proudly introduce Tapioca
Starch.

Tapioca starch is a gluten-free flour that comes from the cassava plant. You
can use it to thicken soups, stews, and gravies, or you can swap out wheat
flour with tapioca for gluten-free baking.



Specification

Starch                                    85% Min.
Moisture                                13% Max.
Ash                                         0.20% Max.
Pulp                                        0.20 cc./50g. Max.
pH                                           5-7
Viscosity                                650 BU Min.
Sulfur Dioxide (SO2)            30ppm. Max.
Whiteness                             90% Min.
Fineness 100 mesh              99% Min.

PREMIUM GRADE OF 
NATIVE TAPIOCA STARCH



Appearance:
Moisture content:
Whiteness:
pH value:
Viscosity (6%@Peak) 
Residues:
Sulphur dioxide:
Ash content:

PHYSICAL AND CHEMICAL
SPECIFICATION

white crystalline powder
13.0% Max.
90.0% Min.
7.0 Max.
700 Bu./Min.
0.2% Max.
10.0 ppm. Max.
0.15% Max.



Lead (Pb) :0.1 ppm. Max.
Cadmium(Cd) :0.05 ppm. Max.
Mercury (Hg) :0.01 ppm. Max.
Arsenic (As) :0.5 ppm. Max.
Hydrocyanic Acid: 10 ppm. Max.
Total Aflatoxins :10 ppb. Max.
Acrylonitrile monomer: 0.02 ppm. Max.

CONTAMINATION
RESIDUES



NUTRITION
INFORMATION

Calories (kcal.)
Protein (g.)
Total fat (g.)
Saturated fat (g.)
Cholesterol (mg.) 
Total Carbohydrates (g.)
Sugers (g.)
Dietary fibre (g.)
Sodium (mg.)
Calcium (mg.)
Iron (mg.)

345
0
0
0
0
86.3
0
0.52
60.0
37.8
0.17

35
0
0
0
0
9
0
0
5
0
0

Per 100 g. Per Serving



MICROBIOLOGY SPECIFICATION
Total plate count: 10,000 cfu/g.Max,

Yeast: 100 cfu/g.Max.

Mould: 100 cfu/g.Max.

Escherichia coli Less than: 10 cfu/g.

Coliform Less than: 10 cfu/g.



INFORMATION
GMO information:

The product does not contain or consist of GMOs and is not produced from or contain ingredients

produced from GMOs as defined in Regulations (EC) No.1829/2003 and 1830/2003

Storage recommendation:

2 year if packed in closed bags and stored in a dry and cool environment. Do not store near aromatic

material.

Allergen information:

The product does not contain any allergens as listed in The Food Allergen Labeling and Consumer

Protection Act (2015), EU 1169/2011(2011), Food standards Australia and New Zealand (2017), Food Allergy

Labeling in Japan(2013), Regulation on Labeling of Prepackaged Foods: Notification of the Ministry of

Public Health (No.383)

Kosher information:

The product is Kosher. Certificate is available on request

Halal information:

The product is Halal. Certificate is available on request



Storage recommendation :2 year if packed in closed bags and stored in a
dry and cool environment.

Do not store near aromatic material.

PACKAGING



PACKAGING



Production Unit Production Capacity 3,850 MT/Day
Actual Production 660,000 MT/Year 

To us, the selection of out materials and the quality of our NATIVE TAPIOCA means everything. 

We work with sourced, natural materials of the highest quality.



THANK YOU

OFFICES IN: SINGAPORE, THAILAND, AND INDONESIA. 

JCP INTERNATIONAL (SG) PTE.LTD.

10 Jalan Besar #11-03 Sim Lim Tower 

Singapore 208787

Tel : +65-31581153 

Email : sales@jcpintlsg.com

 info@jcpintlsg.com 

www.jcpintlsg.com


