Gum(ATechnology

Hydrocolloids & Stabilizing Systems

Coyoted

Branp Product List
Agar
Algin SA and Algin SA-HV
C Gum EG-CA
C Gum EG-M-2
C Gum EV-1
C Pro
Carrier 78-102
Cellulose Gel 50
CMC-300, 3000, 9000
Fat Replacers
Fenugreek Gum
Fiber Blend
Gelatin
Gellan Gum
Guar Gum HV
Gum Arabic Powder & S Spray Dried

Gum Arabic T Spray Dried
GumPlete ™ SC-BD-206

GumPlete ™ SCP-DY-207
GumPlete ™ STC-DC-201
GumPlete ™ STC-FF-203
GumPlete ™ STG-FD-202
GumPlete ™ SXG-GF-205
GumPlete ™ SXG-SC-204

Karaya

Konjac A

Locust Bean Gum
Oat Fiber

Pectin LM 50
Pectin RS 150 Citrus & Pectin SS Citrus
PGA Replacements
PGA-M

Psyllium Husk 95%
Stabilizer 500
Stabilizer AG-0312

Stabilizer AXC-1031

Gum Technology
Toll Free: 1.877.GUM.TECH (486-8324)
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10860 N. Mavinee Drive
Tucson, AZ 85737 USA
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Dressings & Dips
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Meat Products
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www.gumtech.com
inffo@gumtech.com



Gum(ATechnology

Hydrocolloids & Stabilizing Systems
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Branp Product List

Stabilizer CKLX-MS
Stabilizer CLPS-M146
Stabilizer CT-0109
Stabilizer CT-D100
Stabilizer CX-BD-1R
Stabilizer CXP-BD-1
Stabilizer DS-101
Stabilizer GPG
Stabilizer JB-900
Stabilizer KM-87
Stabilizer KS-FLAN
Stabilizer KSP-1R
Stabilizer KT-MS
Stabilizer KX-BS
Stabilizer LACX-0720
Stabilizer MCX-1008
Stabilizer OG-100G
Stabilizer OG-200A
Stabilizer OG-500
Stabilizer PF-1 & PF-3
Stabilizer PXC-0325
Stabilizer PXG-A985
Stabilizer ST-101
Stabilizer TC-MC
Stabilizer TC-T
Stabilizer VPB-1
Stabilizer XAC-0810
Stabilizer XC-0430
Stabilizer XC-0508
Stabilizer XR

Tara Gum

Tragacanth Replacement
Xanthan Gum 200 Mesh SR
Xanthan Gum 80 Mesh SR-2 & C

Xanthan Gum ED-J

NN N N AN N N N N N N YA Y AN RN NN < Baked Goods

NANENENENEN

NN N EN AN

Beverages

(\

N ENENEN

N ENENEN

NENENENENENENEN BN

< Confectionery

(\

(\

NUENENIEN

Dairy

NEEENENEN ENENEN ENENENEN AN

NENENEN RN

NANENENENENENEN ENEN

Desserts

NN NN RN NN N N N N N N N N ENENAN

NEYAYANENENENENEN

< Dressings & Dips

NN ENEN RN

< N ENENEN

NENEN ENEN ENEN

Fried Foods

\

LN NN SN S N N8 S 8 S S S 88 S &« Frozen Foods

NENENENENEN

NENEN ENEN ENEN

< 'Meat Analogs

\

NUENENEN

\

Meat Products

< |Pasta

NIENENIEN

<\

<« Pet Foods

<\

< |Restructured Products

<\

<\

< Snack Foods

<\

NNENENENENEN

NN N RN RN AN ENEN NUENENEN <SS << | < [Soups, Sauces & Gravies

<\

<\

NN ENENENEIE

We offer this information as a guideline only to help determine the applicability of the products. It is the responsibility of the customer

to determine the usefulness, regulatory status and legality of our products in the customer’s application.



