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Description:

anthan um, a high-molecular hydrophilic colloid, provides excellent

thickening and stabilizing in systems based on its unique pseudo-plastic 

rheological behavior. It is produced by fermentation of corn starch with xanthomonas 

campestris.   

 Shelf life: 24 months in dry and airtight conditions.

Items Specifications Test Method 

Appearance 
White-like or light yellow free 

flowing powder 
DFFXC001 

Not less than 98% through 

Not less than 92% through 

DFFXC004 

Viscosity  

1% gum in 1% KCl (60rpm) 
1200-1700cps DFFXC011 

Shearing Ratio  DFFXC016 

V1/V2 1.02-1.45 DFFXC013 

PH Value (1% solution) 6.0-8.0 DFFXC006 

Loss on Drying  DFFXC003 

Ashes  DFFXC027 

Ethanol & propane-2-ol   

Total Nitrogen  DFFXC009 

Pyruvic Acid  DFFXC008 

Lead  DFFXC029 

Total Plate Count 5000 cfu/g DFFXC031 

Moulds & Yeasts 300 cfu/g DFFXC032 

Salmonella Negative in 10g DFFXC034 

E. coli Negative in 5g DFFXC033 

Xanthomonas campestris Absent in 1g  




