RICE STARCH

PRODUCT CODE:

DESCRIPTION:

APPEARANCE:
REACTION:

COMPOSITION:

APPLICATIONS:

USE
CONCENTRATION:

126

A fine grade of pure rice starch for specialist
starching applications

Fine white powder
Neutral

Grain size is approximately 2 thousandth of an
inch and temperature of gelatinisation 167°F.

Use either as a powder addition direct to
washing machine, or by prior mixing as a stock
solution. Stock solution should be made by
addition of starch to cold water and heating to
120°F. Solution strengths should not exceed
10% W/V and should be constantly agitated.
Stock solution should be prepared fresh on a
daily basis, as otherwise rancidity will occur.

Ideally suited for starching hats; collars; woven,
thin or delicate fabrics.

Use at 0.5 and 1.0k starch per 45k dry
weight fabric depending on starching effect

required.
(Please see separate Safety Data Sheet)





