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Product Name Locust Bean Gum
Product Description Locust Bean Gum comes from the carob tree. Mainly used as a stablilzer 

thickening agent since it creates high viscosity and water systems.  

Country of Origin USA
Ingredients Locust Bean Gum

Appearance White Powder
Flavor N/A

Consistancy Powder
Packaging Any

Odor N/A
Melting Point N/A

Shelf Life 5 years
Storage Cool and dark shelf

Lot# Varies
Nutrition Facts
Nutrient Amount Per 100g
Calories 350
Fat 0
Saturated Fat 0
Trans Fat 0
Cholesterol 0
Sodium 10mg
Carbohydrates 80g
Fiber 0
Sugars 8g
added Sugar 10g
Protein 0
Vitamin D 0
Calcium 75mg
Iron 4mg
Potassium 125mg
Microbiological
Standard Plate Count max 5000/g
Enterobacteriaceae neg./g
Active Lipase/proteinase neg./g
Mold and Yeast max 50/g
Escherichia coli neg./g
Samonella neg./g
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