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Food Industry and Nutrition

FAGOIA B A 4
An Applicatlon and the Natural Stabilizer in the Food Industry
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o]x]= & (seed mucillages)
+ =3 (seaweed gums or algae
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] (microbial gums)

+ TEZAAM A= {213 B & (animal extracts)

1) o}&tulo} H(arabia gum)

iAo Aol A4 Et= oFtAlo} &9 YR
oA QoA = FHIEE tFF &ote 17d EF
ojuf 2 FAEY 7 @Y A &L heteropolysaccharide
o]t} Arabia gum< 25 2o A dojx = 254 B4
o Bl Zo W &M=t AN & FEY strong
starch gel¥} A8 50% T2 FE£A8 AT 5 %1
t} 50% £ 9 arabia gum &4 5= 5% %
karaya gum, guar gum $8949] A 9 1/1075‘:0]13]-
Arabia gum<- thickening agent, 3= A E AL £-7
3}7] Y38l stabilizer, F=x W Ao AL L= emulsifier
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FA =] JHo] 58 Aoz ey Yot IH, o
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2}, spray drying method2 #Z B4z & A%
FAME 1 flavorg & FA3tE A o] €A 3lony,
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(land plant extracts, exudates, flours)
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(animal extracts)

agar
alginate
carrageenan
furcellaran

pectin
arabic gum
karaya gum
tragacanth gum
guar gum
locust bean gum
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Function

Example

Z 2 A) (adhesive)

Z A (binding agent)

Zr2 2] ZA A (calorie control agent)
AR A A A (crystallization inhibitor)
A A A (clarifing agent)

3} Al (emulsifier)

sje A A (film former)

AE A A (form stabilizer)

A 3 A A (gelling agent)

St A A (stabillizer)

& A (swelling agent)

A A2 A A (syneresis inhibitor)

Z Y A (thickening agent)
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salad dressing
sausage casing
o5
pudding, desserts
W3 mayonase

processed meat

jam, sauces

cheese, frozen foods

A &Fe] Fel o] Z(bakery glaze)

A g (Aol ey 8) 2 (dietetic food)
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guar gum

tragacanth gum

locust bean gum | karaya gum agar

emulsion
icing
jelly
salad dressing
beer
milk
fruit juice
sauces
cheese
meats
ice cream
confections
dietetic foods
flavor

OO0

O0O0O

O

o O 00

o0

O
O

00O

O

CoO0O0O0Oo O

AshE $EE zd

p|

4= XM dojx|= HAE =22

1) Locust bean gum

Locust bean gum< locust bean =+ carob beandl A
Aoy &= A A A E A (musilage) ]t} Locust bean gum<
0& 174 EAE9 22 A& Eo] ofY i Fo ulF(if
FREE g 7Rl EAdte AAEHZE galacto-
mannan®]th. Yo = 2 f-a 5 vt o) &) apparent vis-
cosity® dowd 71€e] BQ3lth. == tragacanth
gum¥} H]$=3tH, karaya gum®] ¢ 5 B o]io] ®th
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olo]Aa8 EAA AHE =YA, §AF 22F, 44
4 AZ = [ocust bean gume FEEAFE, A&A, 29
I REHA HA dFe 9, HF AFFEAANY
Hof 5o o] f & olo]2AYP A T2 AAA
1 At} Locust bean gum®] whey off 7482

Aeolds Bgs] Aggozs e & ok

2) Guar gum

Guar gum HA] F/HAEY FA A dojA = H 44
EZolt} Guar gumE locust bean gum¥ w7 =
galactomannan® 2 FA =1 9o} B2 124 branch
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2) Alginic acid and alginates(algin)

Alginic acid¥= 1Y, ThAlv} So] &3 22
AEEe Fa T4 ”H o2 EAgle 1A UF
o} Alginel&}t+= o] &L alginic acid®) @S (alginate)S
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2 AMEH7) B QA s3A, f AR AMEE)
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o o] ¢ A EAQME A EA GE propylen
glycol ester7P q Hgsioh ALl 2 A X2 AJY, ofo]
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2] AAAA gelst = A ¥7] ) Fol A3 AE 9 43
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Sodium alginate= °otel==a e TFE calciuml.E
913k A AE 9] Y8 phosphatest 2§t BE AL
3t} Sodium alginate-phosphate EgELS 314
glycerol monostearate®} Z§t3sla] o] A=A Q] kA A 7%
S 3t} Alginated] ¥4H4-& monostearateol] 93] a4
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A& 70% agarose®} 30%2) agaropectin®] 25§ 2
g5 EE o]tk Agaroses A3 A S8 o] 91 agaro-
pectine A4 THo| itk A FX 0.2~0.3%00] A%
B gk FAdo] AlAE sHE R el 8 A2 30°CH
ZolA Zojx AgE = A3 HE 85°C ol e =

A ged. 3Ade 724 g sl A (polyelectroyte) ol
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o|ME0| =0 W= ZHRF(xanthan gum)

Xanthan gume EE 3¢ th3t xanthomonas campestris
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AR e AFo] & D-glucose, D-mannose®t D-
glucuronic acid7} 3:3:12] Bl &2 FA Y FAAe Eal2
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£ A& Jerdt} Xanthan gum-S pH H A (2~12%
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SEZHO|A 20X = M H (gelatin)

%59 connective tissue(AAZ 2] &)
S FEAHORE MR e o
o]}, Hydrocolloid(J A1 Z 20| E)2
ol d TR E 24 A A X, 71E 2HE )
ZA g AMEEI glon, A AEAE,
T A5 S20l5E Y3 E4EY
g8 9] gl 438k hydrophilic gum
substance(F 4 152 £2)Ad vlgA o] Alele
gl Aol o] Bolsir), Al & A&3 Ad n%
4 EAET vV R B3 84 7HEshd i 30°C
o} Aol A =0} A hydrocolloid &, Z(sol)2 A5, W
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AL G2 RE A g v E3 ZE 24 F o
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