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Gums Arabic

acacia gum 
(gum arabic) is  
used as a 
stabilizer in 
beverages

Gums are used in 

the food industry 

for  their thickening, 

stabilizing and 

emulsifying 

functionalities.



Gums Arabic 
data base

https://www.primaryinfo.com/gumarabic.htm


Guar Gum



Guar Gum data 
base

• Presentation by

• Primary Information Services

• www.primaryinfo.com

• mailto:primaryinfo@gmail.com

https://www.primaryinfo.com/guar.htm

https://www.primaryinfo.com/guar.htm
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https://www.primaryinfo.com/gums.htm
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Exporting Gums for 
Food

• Buyer Requirement

• Quality Parameters

• Labelling requirements

• Packaging requirements

Buyers generally prefer 

a light colour and 

minimal odour for gums 

with applications as 

thickeners,  stabilisers

and emulsifiers.  If  the 

gum is light in colour

and has  a minimal 

odour, it doesn’t affect 

theappearance of  the 

food or 

drinks they produce. 

Buyers often prefer to 

use other ingredients to 

change colour or odour

if  necessary.
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Market 
Entry

http://molinosasociados.com/
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