INFORMATION

TECHNICAL

GEHRING-MONTGOMERY, INC. { TER

GROUP
Xanthan Gum USP
Characteristics Specification
Appearance White — Powder
Loss on Drying 13% Maximum
Viscosity > 1500
pH 6.0-8.0
Total Plate Count/Gram 2000/G Maximum
Particle Size
60 Mesh At least 95% Through 60 Mesh
80 Mesh At least 95% Through 80 Mesh
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Description

Xanthan Gum is a high molecular anion polysaccharide produced by fermentation of
a carbohydrate with Xanthomnonas campestris. It is completely soluble in cold or
hot water.

Uses
Xanthan Gum is used in Food, Dietary Supplements, and Cosmetics as a thickening
or gelling agent, stabilizer, emulsifier, and texturing agent.

Packaging
80 Mesh Xanthan Gum 55.115 Ib Bag
60 Mesh Xanthan Gum 55.115 b Box

This information is based on our present state of knowledge and is intended to provide general notes on the products supplied by us and their uses. It should not therefore be construed as guaranteeing specific
properties of the products described or their suitability for a particular application. Any existing industrial property rights must be observed. The quality of our products is guaranteed under our General
Conditions of Sale.



