Title (en)
USE OF WAXY WHEAT STARCH AS A VISCOSITY ENHANCER

Title (de)
VERWENDUNG VON WACHSWEIZENSTARKE ALS VISKOSITATSVERBESSERER

Title (fr)
UTILISATION D'AMIDON DE BLE CIREUX EN TANT QU'AGENT D'AMELIORATION DE LA VISCOSITE

Publication
EP 4308612 A1 20240124 (DE)

Application
EP 22712423 A 20220316

Priority
+ EP 21163062 A 20210317
« EP 2022056775 W 20220316

Abstract (en)
[origin: WO2022194907A1] The invention relates to uses of waxy wheat starch as a viscosity enhancer in a liquid or viscous composition, the
viscosity-enhanced composition exhibiting a substantially constant progression of the storage modulus (G') over a period of six weeks.
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