Emulsification superiority of SUPER GUMTM
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SUPER GUMTM, manufactured by special matured processes, is 100% natural gum arabic without any of the natural variation of the existing commercial gum arabic products and has enhanced properties resulting from the amount of high molecular weight-arabilogalactan protein (AGP). SUPER GUMTM provides an excellent emulsifying stability at usage levels better than conventional gum arabic in concentrated emulsions. SUPER GUMTM provides extra stability under stress conditions such as high temperature, heating during manufacturing process and extended storage of concentrated emulsions. Combined use of SUPER GUMTM and conventional gum arabic greatly enhances emulsifying stability and will help to reduced the overall dosage of gum arabic in formulation resulting in cost reduction. Moreover, SUPER GUMTM provides extra stability during transport of carbonated beverages.

