Extraction and partial characterisation of hydrocolloid gums from some African legumes
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Abstract

In an attempt to understand the potential valorisation of local African legumes, hydrocolloids of five legumes (Corchorus olithorus, Triumfetta cordifolia, Cerathoteca sesamoides, Adansona digitata, and Bridelia thermifolia) were extracted and characterised as polysaccharides. All the gum extracted were rich in galactose residue (31 - 62%), suggesting a galactan backbone for the polysaccharides structure. The other sugar residues of the polysaccharides were arabinose (22 – 30%) in T. cordifolia and B. thermifolia, glucose (22 – 36%) in B. thermofolia, A. digitata and C. olithorus, mannose (32.9%) in C. sesamoïdes. The intrinsic viscosity measurements showed that gums from T. cordifolia, B. thermifolia, C sesamoïdes and C. olithorus are high molecular weight polymers, while A. digitata contains low molecular weight polymers. The gum extracts also showed oil/water emulsion activity and were able to keep 60 – 90% of the emulsion stable on heating.
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