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Gum and Mucilage from Plants
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Figure 1 Structure of some gum and mucilage [5]
(a) Guar gum (b) Gum Arabic

(c) Pectin (d) Yellow mustard mucilage
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Table 1 Examples of gum and mucilage from some plants in Thailand

Part of Types of gum
Common name Botanical name Family References
plants and mucilage
Tamarind Tamarindus indica Leguminosae endosperm mucilage [7]
of seed tamarind gum
Hairy basil Ocimum canum Lamiaceae seed-coat mucilage [8]
Sims.
Khruea-Ma-Noi Cyclea barbata Miers  Menispermaceae leaves pectin [9,10]
Malva nut Scaphium Sterculiaceae seed-coat malva nut gum [11]
scaphigerum (G.
Don) Guib and
Planch
Dragon fruit Hylocereus Cactaceae fruits mucilage [12]
polyrhizus (Weber) pectin
Britton & Rose
Okra Abelmoschus Malvaceae fruits mucilage [13]
esculentus (Linn.) pectin
Moench,
Yanang Tiliacora triandra Menispermaceae leaves mucilage [14]
(Colebr.) Diels pectin
Jujube Ziziphus mauritiana Rhamnaceae fruits mucilage [15]
Ceylon spinash  Basella alba Linn. Basellaceae stem mucilage [16]

VY o a A
n3Uszgna B nauazaITe
6 ¥ o a a

ﬂ’]i‘ﬂizﬂqﬂ(ﬂi“]jﬂuLLﬂZﬂJ’J‘ﬁLaﬁliu‘ﬂ’]\‘]
gasnnIINaITUAzElataunInay 1Hasann

AN o A & a o o @
L IWRIINLAINTIINTIA TINANURaNEIARTL
mIuslne uanmnﬁﬁ'&ﬁmsﬁﬂﬂlﬂuq@m%mm
au9 1% gamnnITuaduazfiine gasnnITa

[AREA20b 4 LLﬂZQ(ﬂﬁ’]‘ﬁﬂii&l 138981819 (dueu

n3U328N6 15 IHaAEIANIINDINTS
RUINVBINNLATTITLRILARTRA b1
9ARINNIINGINITURAILYU Table 2 dnadnILdu
o 6 o L% v 2 A [ %
msnuldidusslianutunitanazlwarnuasarlu
NRAN WU ER LRz TR lanadwiulTiduwanynie

npiyanoot@hotmail.com

IumiéjmﬁwLmﬂﬁmwmd’alumﬁ@ﬁmmﬂaﬂﬂ%‘u

6 a £ v [ a (> 6
a3 uunltiduarslialnuasarlunden

a a o 6 n:‘ll/

laansy WRAN WL LAZTWNTEIY  BznIT LT L%
NRAA WM NAAN DT Nﬁmn”meﬁaﬂmm F
PRI NNALININ AUNIINILAKE  LNAAY
DAL LAZLTULNUNY lm”luwﬁmn”msﬁﬁﬂmm LAY
YUURMY LRSHRAN R TOE [17] wanannhwuingd
MINTITLRNNNAARNIA NN ML T na T NN AN
TUARA WRZANUAIAIUDIBNAT I INRAN W TR
winuazu1uadws [18] sandsltiduansliaqny

asrlundan i laansy waziindw [19,20]

*mmsﬁﬂsz?ﬁm madrnaluladnsams assinemans swinsasasu

*Lecturer, Department of Food Technology, Faculty of Science, Siam University


http://en.wikipedia.org/wiki/Henry_Thomas_Colebrooke
http://en.wikipedia.org/wiki/Friedrich_Ludwig_Emil_Diels
http://en.wikipedia.org/wiki/Menispermaceae

Mimanaluladnisa s amAnmasaeia 99 7 atuf 1 Tguisu 2554- wosnan 2555 5

Table 2 Food properties and uses of natural gums and mucilages [17]

Food properties

Gum and mucilage uses

Adhesive

gum arabic

Stabilizer

arabic,

gum ghatti,

tamarind seed gum, ocimum seed mucilage, guar gum, gum

ispagol mucilage, khaya gum, gum

tragacanth, gum tara, pectin, sodium alginate

Foam stabilizer

gum arabic

Flavor encapsulating agent

gum arabic

Thickening agent

pectin, guar gum, gum tara, gum ghatti, locust bean gum, gum

tragacanth, gum arabic

Binding agent

gum tragacanth

Gelling agent

pectin, aloe mucilage, agar, carrageenan, fenugreek mucilage,

sodium alginate

Emulsifier, Emulsifying agent

tamarind seed gum, agar, guar gum, gum acacia, gum ghatti,

gum tragacanth, hibiscus mucilage, ispagol mucilage, karaya

gum, xanthan gum

Cloud agent

gum cassia
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Table 3 Pharmaceutical applications or uses of natural gums and mucilages [3]

Pharmaceutical Applications

Gum and mucilage uses

Binder in tablets, Binding agent

tamarind seed gum, ocimum seed mucilage, guar gum, gum

acacia, gum ghatti, ispagol mucilage, khaya gum

Tablet coating, Coating agent

sodium alginate

Demulcent

agar, carrageenan, fenugreek mucilage, gum acacia, gum

tragacanth, ispagol mucilage

Tablet disintegrants, Disintegrating agent,

gellan gum, agar, guar gum, leucaena seed gum

Emulsifier, Emulsifying agent

tamarind seed gum, agar, guar gum, gum acacia, gum ghatti,
gum tragacanth, hibiscus mucilage, ispagol mucilage, karaya

gum, xanthan gum

Laxative

agar, guar gum, carrageenan, ispagol mucilage, karaya gum,

Gelling agent

aloe mucilage, agar, carrageenan, fenugreek mucilage

Controlled release tablet, Sustained release

agent

tamarind seed gum, aloe mucilage, fenugreek mucilage, guar
gum, gum tragacanth, hibiscus mucilage, ispagol mucilage,

karaya gum, sodium alginate, xanthan gum

Suspending agent

tamarind seed gum, pectin, ocimum seed mucilage, cashew
gum, agar, gum acacia, gum ghatti, gum tragacanth, hibiscus
mucilage, ispagol mucilage, karaya gum, sodium alginate,

xanthan gum

Thickening agent

pectin, guar gum,

Stabilizer in emulsions

carrageenan, sodium alginate, xanthan gum
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