Micromeritics - Comparing Partially Pregelatinized Starches

Property

D10 (pm)
D50 (pum)
D90 (um)
Bulk Density (g/mL)

Tapped Density

(9/mL)
Carr’s Index (%)
Flowability

Brand A Brand B

(Corn starch derived) (Corn starch derived
40-60 20-50

120 100-120

220 200

0.60-0.70 0.50-0.60
0.75-0.85 0.60-0.70

14-18 20-25

Good Fair

Cassava Starch 1580GG®
(Tapioca starch derived)

20-50
80-120
180-265
0.50 - 0.63

0.60-0.78
19-25
Fair

Complies with Pregelatinized Starch, USP-NF
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