
 
 

Background 
Al dente pasta is generally hydrated to the point that it is firm, but tender with some 
resistance when you bite into it. It is challenging to achieve al dente pasta texture in 
shelf stable prepared meals due to overhydration of the pasta that may occur during 
processing and storage of pasta in high moisture sauces. As a result, the typical texture 
of pasta in shelf stable prepared meals is described as “gummy” and is undesirable to 
consumers. 
 
What we're looking for 
We are searching for materials or processes that can create a barrier to prevent pasta 
from hydrating too quickly or a processing technique that preserves the al dente texture 
of pasta throughout high-heat processing (i.e. retort) in high-moisture sauces for shelf-
stable products. 
 
Solutions of interest include: 

• Starches 

• Drying processes 

• Process controls 

• Hydrophobic coatings/materials 

• Additives (e.g., water repellants, acids, etc.) 

Our must-have requirements are: 

• Suitable for food application 

• Imparts very little flavor 

• Clear path to food regulatory approval in US and Canada 

 
 





Funding is proposal-dependent starting with a proof-of-concept project with the potential for 
expansion based on results and opportunities. Ranging from $25,000 - $100,000 for a six-month 
project. 
 
Expertise 
We offer the expertise of our team of scientists for collaboration and guidance during the 
development of the project. Possible partnerships with Kraft Heinz include, but are not limited to, 

http://www.kraftheinzcompany.com/
mailto:rmcnally@usf.edu

