Fractionation of gum Arabic from various sources
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Abstract
Acacia gum (gum Arabic) is a plant cell wall exudate obtained from wounded stems and branches of Acacia senegal and Acacia seyal. The main component of the gum is a complex polysaccharide which contains galactose, arabinose, rhamnose and glucuronic acid residues. It also contains a small proportion of proteinaceous material which is comprised of several glycoproteins/proteoglycans, few of which have been fully characterised. This gum is used commercially for a variety of purposes, including the stabilisation of flavour oil emulsions for application in the beverage industry. There have been a number of publications reporting on the emulsification behaviour of gum arabic, but the underlying mechanism for this phenomenon is not fully understood. With this in mind, the main aim of this project is to fractionate a number of gum Arabic samples from different sources using ammonium sulphate which separates out the protein rich components and to characterise these by GPC/MALLS coupled with RI and dynamic light scattering.
