
Product description

Description Tara gum is obtained by grinding
the endosperm of the seeds of
strains of Caesalpinia spinosa
(family Leguminosae). It consists
chiefly of polysaccharides of high
molecular weight composed mainly
of galactomannans.

Apperarance A white to white-yellow odourless
powder

Solubility Soluble in water, insoluble in 
ethanol

Physical chemical analysis

Loss on drying Max 15%

Ash Max 1,5%

Acid insoluble matter Max 2%

Protein Max 3,5%

Starch Not detectable

Arsenic Max 3 mg/kg

Lead Max 2 mg/kg

Mercury Max 1 mg/kg

Cadmium Max 1 mg/kg

Our certificates

Tara Gum E417
Specification code TaraGum/1/AD

Date 11/01/2022

Other specs

Transport
Loose in bulk

Shelf life
2 years

Storage The product should be stored in a dry, 
cool warehouse.
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