
 

 

Delivering Mouthfeel and Better Texture in Soups and Sauces! 

 

Soups and sauces are convenient, ready-to-eat meals which are ideal for people with 

a busy lifestyle. Their texture becomes the major feature that enhances the food sensory and 

eating experience2. 

Rice Starch and Rice Flour as Thickener 

Starch can be used in soups and sauces to control their uniformity and stability7. Rice 

starch is a suitable ingredient for improving texture for low viscosity food items4. The unique 

structure of amylopectin gives rice starch exceptional shelf-life stability, while amylose and 

its small granule size make it an ideal additive when it comes to creating soups and sauces 

with soft and creamy texture10. 



 

 

Rice flour is also suitable to be used in soups and sauces as a thickener and a water-

binding agent to improve mouthfeel, as well as add smoothness and sheen to the 

appearance9,11. Due to its unique gelatinisation properties and binding capacity, it can retain 

water during the cooking process to improve the shelf-life as well as deliver the desired 

texture5. 

Emulsifier and Stabilizer Systems  

Texture is an important food attribute for consumers. Therefore, stabilisers are used 

in sauces to achieve improvement in viscosity, water holding capacity, and colour without any 

creaming or layer separation1. An emulsifier is used in soups to improve quality by reducing 

fat content without sacrificing the flavour8. Sauces for frozen meals are physically and 

chemically stable because of the addition of emulsifiers during processing. Thus, giving the 

emulsion-based sauces a longer shelf-life and acceptable sensory attributes3. 

Meeting the needs! 

In a nutshell, texture plays an important role in high quality products for consumer to 

enjoy the food. Therefore, by choosing the right ingredients, food manufacturers can create 

soups and sauces with the desired texture and excellent mouthfeel. 

At DPO, we are honoured to be in partnership with Palsgaard and Beneo to bring you 

a range of ingredient choices that could elevate your quality of life. 
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