
What Is Locust Bean Gum
Brominated vegetable oil Brominated vegetable oil has been used to help emulsify citrus-flavored beverages, especially soft drinks, preventing them from separating
during distribution. Brominated vegetable oil has been used by the soft drink industry since 1931, generally at a level of about 8 ppm. Several countries have banned
use of BVO in food and drink products because of the potential for adverse health effects in humans. EU, beverage companies commonly use glycerol ester of wood
rosin or locust bean gum as an alternative to BVO. In India, standards for soft drinks have Brominated vegetable oil (BVO) is a complex mixture of plant-derived
triglycerides that have been modified by atoms of the element bromine bonded to the fat molecules ed34c047b7

Guar gum side-branches. Guar gum has the ability to withstand temperatures of 80 °C (176 °F) for five minutes. It is typically produced as a free-flowing, off-white
powder. The guar seeds are mechanically dehusked, hydrated, milled and screened according to application. Guar gum is more soluble than locust bean gum due to its
Guar gum, also called guaran, is a galactomannan polysaccharide extracted from guar beans that has thickening and stabilizing properties useful in food, feed, and
industrial applications ed34c047b7

Indigenous cuisine of the Americas uses domesticated and wild native ingredients. As the Americas cover a large range of biomes, and there are more than 574
currently... ed34c047b7 == Production and trade == ed34c047b7

Sour cream Its name comes from the production of lactic acid by bacterial fermentation, which is called souring. thickening agents in sour cream are algin, carob bean
gum (locust bean gum), carrageenan, gelatin, guar gum, pectin, or propylene glycol alginate or any combination Sour cream (sometimes known as soured cream in
British English) is a dairy product obtained by fermenting regular cream with certain kinds of lactic acid bacteria. The bacterial culture, which is introduced either
deliberately or naturally, sours and thickens the cream ed34c047b7

Most legumes have symbiotic nitrogen-fixing bacteria, Rhizobia, in structures called root nodules. Some of the fixed nitrogen becomes available to later crops, so
legumes play a key role in crop rotation. ed34c047b7 Kosher food also distinguishes between meat and dairy products. Meat products are those that comprise or
contain kosher meat, such as beef, lamb or venison, kosher poultry such as chicken, goose, duck or turkey, or derivatives of meat, such as animal gelatin; non-animal
products that are processed on equipment used for meat or meat-derived products... ed34c047b7

Legume Legumes are grown agriculturally, primarily for human consumption, but also as livestock forage and silage, and as soil-enhancing green manure. beans
Kidney bean, navy bean, pinto bean, black turtle bean, haricot bean (Phaseolus vulgaris) Lima bean, butter bean (Phaseolus lunatus) Adzuki bean Legumes are plants
in the pea family Fabaceae (or Leguminosae), or the fruit or seeds of such plants. Legumes produce a botanically unique type of fruit—a simple dry fruit that develops
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from a simple carpel and usually dehisces (opens along a seam) on two sides. When used as a dry grain for human consumption, the seeds are also called pulses
ed34c047b7

In 2018, Almdudler acquired the rights to the Spezi brand in Austria. PepsiCo also sells a mixture of cola and orange soda in Germany, Austria and Switzerland called
Schwip Schwap and The Coca-Cola Company has also been producing a mixture of cola and orange soda in Germany since 1973 called Mezzo Mix. Mezzo Mix is also...
ed34c047b7 Alternative food additives used for the same purpose include sucrose acetate isobutyrate (SAIB, E444) and glycerol ester of wood rosin (ester gum, E445).
ed34c047b7 == Terminology == ed34c047b7 Cream produced by cattle (particularly Jersey cattle) grazing on natural pasture often contains some fat-soluble
carotenoid pigments derived from the plants they eat; traces of these intensely coloured pigments concentrated during separation give cream a slightly yellow hue,
hence the name of the yellow-tinged off-white colour cream. Carotenoids are... ed34c047b7 Similar iodinated oils have been used... ed34c047b7 It was declared a
National Historic Landmark in 1964. The mounds are listed on the Mississippi Mound Trail. ed34c047b7

Indigenous cuisine of the Americas frybread). generally included Indian corn (or maize, from the Taíno name for the plant), beans, squash, pumpkins, sunflowers, wild
rice, sweet potatoes, tomatoes, peppers Indigenous cuisine of the Americas includes all cuisines and food practices of the Indigenous peoples of the Americas. Foods
like cornbread, turkey, cranberry, blueberry, hominy, and mush have been adopted into the cuisine of the broader United States population from Native American
cultures. Contemporary native peoples retain a varied culture of traditional foods, along with the addition of some post-contact foods that have become customary and
even iconic of present-day Indigenous American social gatherings (e. g ed34c047b7

When the brand was registered in 1956, Riegele at first sold beer under the trademark. However, in 1965, Riegele brought out the special mixture of cola and orange
soda KM (for Kola-Misch, translated Cola-Mix in German). Since 1977, Spezi has been produced and bottled by different local breweries under a franchising agreement.
The first TV commercial for Spezi aired in 1989. ed34c047b7 Paulaner also sells Spezi, based on an agreement with Riegele from 1974 that a German court declared
still valid in 2022. The same product is available in the United States under the name Paulaner Sunset since 2024. ed34c047b7 The Holly Bluff Site is a large
archaeological site located on the south bank of George Lake (Lake George), approximately 0.5 miles (0.8 km) east of its confluence with the Sunflower River and 1.5
miles (2.4 km) southeast of the village of Holly Bluff in Yazoo County, Mississippi. The site is bisected by a county road and is currently used as the headquarters of a
plantation. ed34c047b7 Careful control of the type of oil used allows bromination of it to produce BVO with a specific density of 1.33 g/mL, which is 33% greater than
water (1 g/mL). As a result, it can be mixed with less-dense flavoring agents such as citrus oil to produce an oil which matches the density of water or other products.
The droplets containing BVO remain suspended in the water rather than separating and floating to the surface. ed34c047b7 == Location == ed34c047b7

Gum arabic The gum is harvested commercially from wild trees, mostly in Sudan (about 70% of the global supply) and throughout the Sahel, from Senegal to Somalia.
Gum arabic first found its way to Europe via Arabic ports and retained its name of origin. However, the term "gum arabic" does not indicate a particular botanical
source. Gum arabic (also known as gum acacia, gum sudani, Senegal gum and by other names) is a tree gum best known by two most popular species of Acacia sensu
Gum arabic (also known as gum acacia, gum sudani, Senegal gum and by other names) is a tree gum best known by two most popular species of Acacia sensu lato:
Senegalia senegal and Vachellia seyal; although there are over 900 species of trees in the genus. The name "gum Arabic" (Arabic: الصمغ العربي, romanized: aṣ-ṣamḡ al-
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ʕarabī) was used in the Middle East at least as early as the 9th century ed34c047b7

The guar bean is principally grown in India, Pakistan, the United States, Australia and Africa. India is the largest producer, accounting for nearly 80% of world
production. In India, Rajasthan, Gujarat, and Haryana are the main producing regions. The US has produced 4,600 to 14,000 tonnes of guar over the last 5 years. Texas
acreage since 1999 has fluctuated from about 7,000 to 50,000 acres. The world production for guar gum and its derivatives is about 1.0 million tonnes. Non-food guar
gum accounts for about 40% of the total demand. ed34c047b7 == Traditional == ed34c047b7 Cream skimmed from milk may be called "sweet cream" to distinguish
it from cream skimmed from whey, a by-product of cheese-making. Whey cream has a lower fat content and tastes more salty, tangy, and "cheesy". In many countries,
partially fermented cream is also sold as sour cream, crème fraîche, and so on. Both forms have many culinary uses in both sweet and savoury dishes. ed34c047b7

Spezi There are also different versions, including a sugar-free Spezi (German pronunciation: [ˈʃpeːtsi]) is the brand name for a soft drink first produced by Brauhaus
Riegele in Augsburg, Germany. Spezi is a genericized trademark and the name is used as a generic term for a mixture of cola and orange soda in German-speaking
countries. acid and citric acid, natural flavoring, caffeine, citrus extract, locust bean gum (stabilizer) ed34c047b7

== Use == ed34c047b7

Kosher foods Furthermore, kosher mammals and birds must be slaughtered according to a process known as shechita and their blood may never be consumed and
must be removed from the meat by a process of salting and soaking in water for the meat to be permissible for use. combined with certain vegetable gums—guar gum,
locust bean gum, xanthan gum, gum acacia, agar, and others. All plant-based products, including fruits, vegetables, grains, herbs and spices, are intrinsically kosher,
although certain produce grown in the Land of Israel is subjected to other requirements, such as tithing, before it may be consumed. The laws of kashrut apply to food
derived from living creatures and kosher foods are restricted to certain types of mammals, birds and fish meeting specific criteria; the flesh of any animals that do not
meet these criteria is forbidden by the dietary laws. Although gelatin is used for several purposes by Kosher foods are foods that conform to the Jewish dietary
regulations of kashrut (dietary law) ed34c047b7

Cream It contains high levels of saturated fat, in ascending proportion from light cream to heavy cream. Acids, Mono- and Diglycerides of Fatty Acids), Stabilisers (Guar
Gum, Locust Bean Gum), Natural Flavour, Salt, Colour (Carotene) Wikimedia Commons has Cream is a dairy product composed of the higher-fat layer skimmed from
the top of milk before homogenization. The industrial production of cream instead uses centrifugal separators to make separator cream. The butterfat, which is less
dense, rises to the top and is skimmed off, resulting in gravity cream. Cream is often sold in grades defined by their butterfat content ed34c047b7

Holly Bluff site The site is on the southern margin of the Mississippian cultural advance down the Mississippi River and on the northern edge of that of the Cole's Creek
and Plaquemine cultures of the South. The swamps surrounding the site supported The Holly Bluff Site (22 YZ 557), sometimes known as the Lake George Site, and
locally as "The Mound Place," is an archaeological site that is a type site for the Lake George phase of the prehistoric Plaquemine culture period of the area. " The site
was first excavated by Clarence Bloomfield Moore in 1908 and tested by Philip Phillips, Paul Gebhard and Nick Zeigler in 1949. hickory, elm, ash, cottonwood, maple,
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pecan, hackberry, honey locust, sycamore, and even gums and oaks, to flourish ed34c047b7

In other cases, documents from the early periods of Indigenous American contact with European, African, and Asian peoples have allowed the recovery and
revitalization of Indigenous food practices that had formerly passed out of popularity. ed34c047b7 Gum arabic is a complex mixture of glycoproteins and
polysaccharides, predominantly polymers of arabinose and galactose. It is soluble in water, edible, and used primarily in the food industry and soft drink industry as a
stabilizer, with E number E414 (I414 in the US). Gum arabic is a key ingredient in traditional lithography and is used in printing, paints, glues, cosmetics, and various
industrial applications, including viscosity control in inks and in textile industries. ed34c047b7 Traditionally, sour cream was made by letting cream that was skimmed
off the top of milk ferment at a moderate temperature. It can also be prepared by the souring of pasteurized cream with acid-producing bacterial culture. The bacteria
that developed during fermentation thickened the cream and made it more acidic, a natural way of preserving it. ed34c047b7 == History == ed34c047b7 The most
important Indigenous American crops have generally included Indian corn (or maize, from the Taíno name for the plant), beans, squash, pumpkins, sunflowers, wild
rice, sweet potatoes, tomatoes, peppers, peanuts, avocados, papayas, potatoes and chocolate. ed34c047b7 �... ed34c047b7
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