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Owned by farmers

• Sveriges Stärkelseproducenter
 Cooperation of 700

potato growing farmers
in the south-eastern part of Sweden

 Starch production since 1927

 Head office in Kristianstad, Sweden

 Annual turnover of 140 million €

 430 employees
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Potato flower
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Culinar/Lyckeby - Close to customer

• Head office and production facilities
 Development, sales, logistics, production

 170 employees

 Turnover 74 M EUR

 Affiliated companies:
DK, NO, LV, PL, CZ, RU, CN

 Distributors in 30 more countries
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Potato – the most fantastic starch!

• Extreme swelling capacity
 Low dosage 

 Cost efficient

• Neutral in taste
 Excellent in products with clear taste

 Do not interfere with other flavours
- lower dosage of flavour ingredients 

• Clear starch paste

• Natural free from Gluten
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Modified starch
MICROLYS starch range

• Excellent consistency in baked gods

• Neutral taste and short, creamy texture, 

• Good spreadability

• Bake and freeze stable

Swely Gel starch range

• Cold swelling starches

• Bake and freeze stable

• Synergistic effect with alginate

Lyckeby Careful 200-range

• Clean label starch – No E-number
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Dextrin for bakery products

Plus & Soft

• Dextrins differ by solubility, colour, viscosity

• For Bread - Prevents staling (prolong the shelf life)

• Keeps the bread soft

• Better and stable volume

• For sponge cakes – improve elasticity, softness 

• For biscuits– prevent agains breaking, improve

elasticity of dough

Easy to use

PLUS & SOFT is very easy to use. Simply add 0,5-2% with the

flour to the doug together with other ingredients
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Fibers

Lyckeby Potato Fiber

 Cost in use

 Prolonged freshness 

 Less crumbly bread
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Culinax  - bake-stable flavours
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With Culinax® flavours in the dough, 
you can bake bread and cookies that 
were impossible before. Culinax® 
offers bake-stable, fresh flavours with 
long shelf-life 

Culinax® flavours are protected and stable 
through the entire baking process. Thus all the 
sensitive flavouring elements are in their original, 
fresh form in the finished product. The flavours 
are released when we chew and then over the 
whole taste register with a long & pleasant 
aftertaste.  
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Spices & Ingredients,,,Around the world

• Single ingredients
 Spices, herbs, dehydrated

vegetables, flavours

 Modified starches, speciality
starches, native starch, proteins, fibers

• Blends
 Seasonings

 Functional blends

 Customized blends
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Culinar Fix

• Provides good particle adhesion

• Gives an attractive and shimmering surface

• Reduces waste of decoration material

• Cost effective

For bread as well
as for biscuits!
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culinar.se
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