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Two of the key properties of xanthan gum that set it apart from other hydrocolloid thickeners are its rheology and its ability to interact synergistically with galactomannans.  Although these functionalities are used in a wide range of food applications, they are rarely used to differentiate products in the commercial market.  Maximising these through control of the xanthan structure and manufacturing process have provided a novel high performance xanthan gum.  The properties of this novel xanthan gum will be described and compared to standard xanthan gum.  This will include the rheological properties alone and in combination with various galactomannans including locust bean gum, guar gum and tara gum.  Examples of its use in a broad range of applications will show that, in comparison with standard xanthan products, the high performance products can provide similar functionality at between 20 – 30% lower dosages.
The novel xanthan gum is also supported by new dedicated quality control tests for parameters such as suspension power and synergy that more closely reflect the performance in the application than the basic FCC test of viscosity at 1% gum in 1% KCl.
