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—— Frequently Asked Questions ———

1. What is Cassava? Where does the AKFP’s King Lion Premium Cassava Flour come from?

King Lion Premium Cassava Flour is derived from cassava roots. Cassava, also known as manioc, is a plant that
grows in tropical climates close to the equator. Cassava roots are also the source of tapioca starch and similar
products labeled as tapioca flour.

The current conventional name for products, other than flour, derived from cassava is “tapioca.” Thus, you may
already be aware of tapioca flour, tapioca starch and tapioca pearls. These are all processed from cassava roots.

2. How does it differ from existing products which are also called cassava flour?
What makes your flour “premium’?

King Lion Premium Cassava Flour is different from other cassava flours in the market. Most of what are currently
labeled and sold as cassava flour is, strictly speaking, cassava meal. The particulates of the available cassava “flours”
are larger and coarser than the regular flours which we are all familiar with. Oftentimes, too, these have a toasted
finish. They are a good match and very well suited for cassava dishes that are indigenous to countries where cassava
is grown as a staple crop. However, they are not ideal for regular baked items for which wheat is the perfect flour
to use but are replaced in gluten-free foods. King Lion Premium Cassava Flour is specially processed to have a
particle size distribution that approximates that of the regular flours.

3. Isyour cassava flour different from tapioca flour? After all, both are derived from cassava roots.

Because of market practices in the past few decades, tapioca starch has also been sold as “tapioca flour.” For a
number of food applications, tapioca starch is useful even where the flour should be the better choice. However,
tapioca starch is different from cassava or “tapioca” flour. The starch is manufactured through a starch extraction
process, which is quite distinct from how flour is manufactured. In simple terms, tapioca starch is almost pure
starch, while the flour does include starch, protein and a significant amount of fiber.

Because tapioca starch is what it is, it cannot be effective as a sole or primary ingredient where flour is supposed
to be the main ingredient for, say, the dough or batter base. The characteristics of native starch will not permit it
to behave in a baked product in the desired way, and thus will lead to inferior quality of the finished product.

4. Does King Lion Premium Cassava Flour have any advantages over potato starch?

Native potato starch is an excellent starch and performs in ways superior to other starches in many applications
where starch is the appropriate ingredient. However, with most baking applications, flours are a better fit than are
starches. For gluten-free baking applications, our premium cassava flour performs nearly as well as wheat flour in
many applications. Complementing the flour with potato starch in some of the more challenging applications
(such as breads) is recommended and advantageous to enhance further the quality of the baked product.
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