
 
 

 
 
 
 

The Cassava Starch 1580GG® Story 
 

 
Cassava Starch 1580GG® is a Partially Pregelatinized Tapioca Starch that complies with the 
requirements under Pregelatinized Starch USP-NF; EP; JP. 
 
Cassava Starch 1580GG stands out as an innovative solution in various industries, particularly 
for its role as a filler-binder and disintegrant in pharmaceutical formulations.  
 
Cassava Starch 1580GG serves as a robust and efficient ingredient that meets the needs of the 
pharmaceutical, veterinary, nutraceutical, cosmetic, and food sectors. Its unique properties and 
advantages position it as an essential component in the formulation of high-quality products.  
 
The use of this starch in pharmaceutical formulations can significantly enhance the tablet 
disintegration process, leading to faster drug release and improved bioavailability. This is 
particularly important for ensuring that medications work effectively and quickly.  
 
Tapioca starch comes from the root tubers of Cassava, a tropical plant. Tapioca is abundant in 
the fertile regions of Africa, South America & South-East Asia.  
 
The production of Cassava Starch 1580GG involves relatively simple processing techniques 
aligned with patented technology. This can lead to lower production costs and increased 
efficiency in manufacturing operations. The starch is mechanically altered (non-chemical) to 
improve its properties, making it more easily compressible and flowable. This is essential for 
ensuring uniformity in tablet formulation and enhancing the manufacturing process.  
 
Cassava Starch 1580GG appeals to the growing consumer preference for “clean label”, natural 
and plant-based ingredients, especially in markets focused on health and wellness. As a product 
made from a natural source and mechanically modified, it aligns well with regulatory standards 
for clean ingredients in pharmaceuticals and other health-related products. 
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