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Delicious Guacamole 
Sauce

Smooth and Heavy-bodied Texture

Well balanced Taste

Shiny Appearance

To Dip or Spread

CLEARAM®

Modified Starch



PUBLIC

CLEARAM® Modified Starch
•	 Cook-up starch from different botanical origins  

(waxy corn, dent corn, potato, wheat, pea, tapioca)
•	 For texturizing savory (sauce, soup, ready meal), dairy (yoghurt, dessert), 

fruit preps
•	 Offers medium to very high resistance to acidity, heat and shear
•	 Shelf life stability and freeze thaw stability
•	 Non GMO1

•	 Kosher and halal certified

 CLEARAM® TR3010 Modified Starch

Ingredients: 
Water, avocado (22%), peppers, 
modified starch, spices and flavor 
mix [glucose syrup, salt, dextrose, 
dehydrated onions, dehydrated 
peppers, spices (9%), yeast extract, 
acidity regulator (citric acid), garlic, 
anticaking agent (tricalcium 
phosphate), aromatic herbs, natural 
flavor], lemon juice concentrate, 
wheat flour, concentrate (curcuma,
spirulina), rapeseed oil, sugar.

Contains: cereals containing gluten 
and products thereof.

Energy

Detailed recipe:  LSAVSAU049

Fat

Carbohydrate

Protein

Salt

Fiber

88kcal

4.5g

9.1g

1.0g

0.7g

1.7g

Key Ingredient Facts

Key Benefits for Delicious Guacamole Sauce

1. According to Regulations (EC) No 1829/2003 and No 1830/2003.
Please note that any information provided herein is intended for professionals involved in the healthcare and food industry for 
their internal use only and must not be delivered as such to final consumers. Such information is based on the current state 
of our knowledge and is made available on an informational basis.  No warranty, whether expressed or implied or guarantee 
of product properties is intended or implied. The ultimate use of any of this information is your responsibility. Products 
described in any such information may have restrictions with respect to their use, communication, and/or usage levels, and 
such may vary on a country-by-country basis. Roquette does not warrant that the information or its use will not infringe any 
patent or other proprietary rights of any third party. Providing any such information shall not be construed as a commitment 
of Roquette to sell any product encompassing any of such information in the future. 
® Registered trademark of Roquette Frères - © Roquette Frères FO_Sa_DELICIOUS-GUACOMOLE-SAUCE-CS-25.1e.07/2026-EU

FUNCTIONAL

•	 Cook-up starch from tapioca origin
•	 Develops high viscosity
•	 Allows a spreadable and dippable texture
•	 Excellent resistance to process 

(low pH, high heat and shear)
•	 Good shelf life stability

SENSORY
•	 Allows a well balanced avocado taste
•	 Delivers smooth and heavy-bodied texture

LABELING •	 Modified starch, E1442

of which sugars 2.1g

Per 100g

Delicious Guacamole Sauce

Nutrition facts

of which saturates 0.6g

(368kJ)


