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Gum arabic is a unique food ingredient collected from the Acacia tree. This product is utilised in a multitude of food and technical applications as e. g. emulsifier, coating agent or adhesive. This versatility in functionality is due to its composition.  It is a complex hetero-polysaccharide with a weight average molar mass typically in the range of 200-900kDa. The main building blocks are arabinose, rhamnose, galactose, and glucuronic acid. It also contains a small proportion of protein.

The main component of gum arabic is defined as a soluble fibre according to established analyse methods. However it has been demonstrated that gum arabic is more than a dietary fibre. Consumption of gum arabic gives rise to an increased population of good bacteria in the gut. This presentation will focus on the prebiotic action of gum arabic. The evidence supporting gum arabic as a low viscosity soluble fibre with a prebiotic effect will be discussed.
The advantages and ease of using gum arabic in various food matrixes will be highlighted, especially relating to texture, taste and stability during processing, i.e. heat treatment.

Potential areas of future research into the nutritional and health benefits that might be related to consumption of gum arabic will be touched upon. 
