NATURAL STABILIZERS

Natural Fruit Corporation uses a blend of three all-natural stabilizers to help maintain consistent texture in our fruit bars. We have provided a brief description of these ingredients so that you can answer any questions that your accounts may ask.

Guar Gum
Many leguminous plant seeds contain Galactomannans. Guar Gum is known for its thickening properties. It is obtained from the seeds of Cyamopsis tetragonolobus, an annual leguminous plant cultivated in the United States. Guar fruit is a pod; its seeds have an average diameter of about 5 mm. 

Interest for Guar Gum is fairly recent its initial development was due to the need for an all-natural stabilizer after a shortage of Locust Bean Gum in the 1940s. Its industrial production dates from the 1950s.

Carrageenan
Carrageenan is extracted from red seaweeds and is used as thermo reversible gelling and thickening agents mainly in the food industry. More than six hundred years ago Irish moss was used in Carraghen on the south Irish coast for medicinal and food purposes. There, Irish moss was especially known for its unique property of gelling milk. Also along the coasts of Normandy and Brittany in France it was used in a similar way. 

It was however not until after the Second World War that Carrageenan was processed in large quantity for use as an all natural food stabilizer. Originally only extracted from Irish moss, today Carrageenan is manufactured from numerous red seaweed species.

Carob Bean Gum

 
The carob tree is a member of the legume (pea) family and it grows in Mediterranean areas. It is a large tree that produces no fruit for the first 15 years of its life, but will fruit well into its old age. A large tree can produce one ton of beans in one harvest. 


The seeds are removed from the pod and processed to produce carob bean gum. This is an all-natural product used as a gelling agent, stabilizer or emulsifier in frozen desserts. 


