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individual, non-starch ingredients of said food product
with water and a gelatinized, amylose-containing starch
product which has been inhibited by reaction with a poly-
functional crosslinking agent so that it has a granule
swelling power in the order of from about 8 to 32, said
starch product being in pulverized form such that no
more than about 25%, by weight, of its particles will be
retained on a # 12 mesh U.S. Standard Sieve and no more
than about 60%, by weight, of its particles will pass
through a #100 mesh U.S. Standard Sieve, the mixture
thus prepared containing at least about 10%, by weight,
of water; and, (2) thereupon heating the resulting mix-
ture at a temperature of at least about 160° F. so as to
effect the swelling of the starch particles therein.

2. The process of claim 1, wherein said polyfunctional
crosslinking agent is selected from the group consisting
of aliphatic dihalides, ether forming epoxy halogen com-
pounds, cyanuric chloride, phosphorus oxychloride, meta-
phosphates, polymetaphosphates, formaldehyde, formal-
dehyde containing resins and prepolymers, succinic an-
hydride, mixtures of adipic acid and acetic anhydride, and
mixtures of citric acid and acetic anhydride.

3. The process of claim 1, in which the heated result-
ing mixture of step (2) is rendered sterile by subjecting
the same to a temperature of at least about 212° F. and
a pressure of at least one atmosphere.

4. The process of claim 1, in which the said resulting
mixture has a maximum pH at a level of 4.5 and is
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heated to a temperature of at least about 160° F. so as
to effect the swelling of the starch particles therein and
the sterilization thereof.

5. The process of claim 4, wherein said polyfunctional
crosslinking agent is selected from the group consisting
of aliphatic dihalides, ether forming epoxy halogen com-
pounds, cyanuric chloride, phosphorus oxychloride, meta-
phosphates, polymetaphosphates, formaldehyde, formal-
dehyde containing resins and prepolymers, succinic an-
hydride, mixtures of adipic acid and acetic anhydride, and
mixtures of citric acid and acetic anhydride.

6. The food product resulting from the process of
claim 1.
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