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10 Taking shaddock, lily powder as materials , shaddock cake was produced with agar,
xanthan complex hydrocollids.
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200 Purified water, fructose, natural bubblegum flavor, citric acid, xanthan gum,
carrageenan gum.
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30 LBG also interacts with xanthan and carrageenan helices to form rigid gels.
LBGO ODOODODOOODOOOOOOO,0D00000.

41 And the optimal dosages are 0.3 % MCC , 0.03 % CMC and 0.01 % xanthan gum.
000000000000 000o0.3%MCC+0.03%CMC+0.01%0 O O .

50 Therefore, the key to break emulsification and decrease viscosity is to degrade
xanthan gum.
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60 Ingredients: olive extract, whitening factor, fatty polyoxyethylene ether sulfate,
xanthan , polyethylene scratching particles, jojoba scratching particles.
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700 The salinity has no effect on the syneresis of xanthan-chromium ( 111 ) gel system.
Oo0oOoooboooooooboooooon.

80 The xanthan gum is important because it has higher temperature stability than guar
gum.
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900 Xanthan and other hydrocolloids are now part of the tool kit of high-end chefs.
oo0oooboooooboooboooboooog.

100 Xanthan gum is microbial , natural high molecular weight polysaccharide produced
by a the bacterium Xanthomonas campestris.
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110 Xanthan gum hydrophilic matrix tablets were prepared using theophylline as a
model drug.
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1200 This technology had smaller effect to viscosity, especially to synergy with Xanthan
gum.
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130 The product is purified and contain 8.7 % of dissolved xanthan gum.
goooooooooooos7uooodooa.

140 Production of xanthan gum by fed-batch fermentation was studied.
gooooooooooggooa.

150 Gel systems were prepared by mixing degraded guar and degraded xanthan in
certain conditions.
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