UNMODIFIED MAIZE STARCH

MODIFIED MAIZE STARCH

GLUCOSE SYRUP ACID CONVERTED GLUCOSE SYRUP

ENZYME CONVERTED

POWDERED GLUCOSE

CO-PRODUCTS

Amyral® Oiled
Moulding Starch

Amyral® Food
Grade Starch

Amyral® Low Moisture
Food Grade Starch

Amyral® Food
Grade Starch

Amyral® Low Moisture
Food Grade Starch

Amyral®
Pharmaceutical Starch

Amyral® Brewing
Starch

Amyral® Moulding
Starch

Amyral® Moulding
Starch

Amyral® Waxy
Starch
Amyral® Powdered

Starch

Amyral® Powdered
Starch

Oiled Moulding
Starch

Yellow
Cornstarch

Yellow Cornstarch
Low Moisture

White Cornstarch

White Cornstarch
Low Moisture

White Pharmaceutical
Starch

Brewing Starch

Yellow Moulding Starch
White Moulding

Starch

Waxy Maize

Starch

Yellow Industrial

Starch

White Industrial
Starch

Styclor® 80

Styclor® 60

Thin boiling white
Dextrin 4055

Thin boiling white
Dextrin 4030

Thin boiling yellow
Dextrin 6008

Thick boiling white

Dextrin 2012

Stygel® FS

Stygel®T

Stygel® W

Stygel® M

Stygel® H

Stypres® 150

Stypres® 200

Stycros M®

Stycros H®

Stycros HH®

Instant FTD176

Instant 449

Creamy Dextrin

Stytex 50

Styflo CS

Neutral 43

Std 43

Std 44

High Angle

HDE High SO2

HDE Low SO2 Canners

Glucose 45

Alidex 30®

High Maltose for Canners
Brewing Maltose
Unimalt 52°
Confectioner's Maltose

Canners Blend

Confectioners Blend

Dridex 9®

Unidri 20°®

Dridex 30®

Dextrose
Monohydrate

Gluten 20°

Gluten 60°®

Maize Germ

BP and
Polyol grade

A finely powdered, creamy maize starch containing a small portion of food grade mineral
oil. It is specifically designed for confectioner's moulding.

A thick boiling maize starch. It is a fine, creamy, odourless powder with a slight characteristic
taste. It is derived from the wet milling of maize, and it receives special refining and
washing treatment to ensure the maximum purity

A thick boiling maize starch. It is a fine, creamy, odourless powder with a slight characteristic
taste. It is derived from the wet milling of maize, and has been highly refined and then
dried to a low moisture content.

A thick boiling maize starch. It is a fine, white, odourless powder with a slight characteristic
taste. It is derived from the wet milling of maize, and it receives special refining and
washing treatment to ensure the maximum purity

A thick boiling maize starch. It is a fine, white, odourless powder with a slight characteristic
taste. It is derived from the wet milling of maize, and has been highly refined and then
dried to a low moisture content.

A fine, white, odourless maize starch derived from white maize which has received special
treatment during refining and washing. This ensures the maximum purity and quality
required for pharmaceutical applications.

A fine, creamy, odourless maize starch powder. It is derived from the wet milling of maize,
and has been highly refined.

A finely powdered, creamy starch derived from maize. It is specifically produced as a
moulding agent for confectionery.

A finely powdered, white starch derived from white maize. It is specifically produced as
a moulding agent for confectionery.

A fine, creamy, odourless powder with a slight characteristic taste. It is derived from the
wet milling of waxy maize, and it receives special refining and washing treatment to
ensure the maximum purity and quality required of an edible starch.

An unmodified, creamy maize starch powder, recommended for industrial use when high
viscosity is required.

An unmodified, white maize starch powder, recommended for industrial use when high
viscosity is required.

Confectionery, moulding

Soups, baking, bulking agent, canning, herb & spice carrier, chemicals,
noodles, chewing gum, condiments, confectionery, cosmetics, dehydrated
foods, dry mixes, food powders, gravies, pharmaceuticals, puddings, sauces

Soup and gravy powders, baking, bulking agent, canning, herb & spice carrier,
chemicals, chewing gum, condiments, confectionery, cosmetics, dehydrated
foods, dry mixes, food powders, gravies, pharmaceuticals

Thickening, baking, bulking agent, canning, herb & spice carrier, chemicals,
noodles, chewing gum, condiments, cosmetics, dehydrated foods, dry mixes,
food powders, gravies, puddings, sauces, soup & gravy powders

Soup and gravy powders, baking, bulking agent, canning, herb & spice carrier,
chemicals, chewing gum, condiments, confectionery, cosmetics, dehydrated
foods, dry mixes, food powders, gravies, pharmaceuticals

Pharmaceuticals

Brewing

Confectionery, moulding

Confectionery, moulding

Canning, sauces

Adhesives, corrugated board, laundry, paper production, textile sizing

Adhesives, corrugated board, laundry, paper production, textile sizing

Confectionery, frozen desserts, paper production, textile sizing

Confectionery, frozen desserts, paper production, textile sizing

Adhesives, briquetting, building materials

Adhesives, briquetting, building materials

Adhesives, briquetting, building materials, ore flotation
Adhesives, briquetting, building materials

General foods

Chemicals, briquetting

Extruded snacks, confectionery

Instant sauces, bakery fillings, instant custards

Fruit pie fillings, mayonnaise, salad dressings, yoghurt
Mining

Mining

Canned beans and spaghetti, soups, sauces, baby foods,

cream style corn, canned mushrooms.

Mayonnaise, salad dressings, mustard, pickles, chilli and
sweet & sour sauces.

Mayonnaise, salad dressings, mustard, pickles, chilli and
sweet & sour sauces.

Frozen fruit pie fillings, frozen toppings, instant custards, puddings.
Frozen berry fruit fillings, mayonnaise, salad dressings, yoghurt.
Adhesives, briquetting, building materials, ore flotation

Warp sizing of textile yarns

Soups, frozen products, dairy desserts and custards,

canned products, meat pie fillings

Baking, chewing gum, confectionery, dairy products, general foods,
pharmaceuticals

Baking, breakfast cereals, confectionery, dairy products, pharmaceuticals
Baked goods, chewing gum, confectionery, dairy products, general foods
Confectionery hard-boiled, confectionery candy, confectionery toffees, water

ice sorbets

Baking, beverages, condiments, dairy products, frozen foods, pickles, preserves,
confectionery

Canning

Baked goods, chewing gum, confectionery, dairy products, general foods

Coffee, creamers, flavour agents, fruit juice, spray drying

Beverages, canning, glacé fruits, general foods
Brewing, glacé fruit

Confectionery

Jams, canning

Baking, beverages, condiments, dairy products, frozen foods, pickles,
preserves, confectionery

Baking, beverage powders, coffee, dehydrated foods, frozen desserts, ice
cream, soup & gravy powders, sports [energy drinks

Baking, beverages, coffee, dehydrated foods, frozen desserts, ice cream, soup
& gravy powders, tablets, sports [energy drinks

Bakery mixes, beverages, coffee whiteners, dehydrated foods, frozen foods,
ice cream, soup & gravy powders, tablets, sport fenergy drinks

Beverages, canning, confectionery, ice cream, beverage powders,
sports [energy drinks

Complete Feeds, Concentrates for dairy and beef cattle,
poultry layers, turkeys and pigs
Animal Feed, Poultry Feeds

Animal Feed, Oil Extraction & Refining

Food, oral-care, personal care, pharmaceutical



Tongaat Hulett Starch is a wet-miller of maize with mills at Kliprivier, Germiston and Meyerton in Gauteng, Bellville in the
Western Cape, and a sorbitol plant at Chloorkop in Gauteng. Products include modified and unmodified starches, glucose, maltose
and dextrose syrups, glucose powders, maize germ, Gluten 60®, Gluten 20®, corn steep liquor and sorbitol.

Utilising a single raw material source - corn (maize) - a wide range of products are manufactured for an equally diverse variety
of industries such as food, beverage, pharmaceutical, textile, paper making, adhesives and spray drying.

Dry starches are available in either multiwall paper sacks, semi-bulk poly-woven tuff bags or bulk tankers. Glucose syrups and
sorbitol are transported in bulk tankers, and for smaller users are also available in IBC-Intermediate Bulk Containers, steel drums
or plastic drums. Powdered glucose is available in multiwall paper sacks.

Gluten 60® and Gluten 20® are packed in poly-woven bags, semi-bulk tuff bags or shipped in bulk containers.
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