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Gum Arabic or gum Acacia is a tree gum exudate which has been an important article of commerce since ancient times. It has been the subject of intensive studies for the last decades and a large number of researches have been published on its structure, rheological and functional properties. The global demand for gum Arabic is now constantly increasing, while production areas are limit and as a result the price has gone up. This has triggered new investigations to seek other sources of hydrocolloids with comparable properties but lower cost. One of the potential options for this purpose is Persian gum which is most often sold in market as “gum Arabic (Zedo)” because of having similar shape and appearance. Persian gum is an exudate of wild or mountain almond tree (Amygdalus scopariaSpach) which can be found in mountainous forests of Central Asia and Zagros region of Iran. Like gum Arabic, it is structurally an arabinogalactan with two soluble and insoluble fractions (30:70, respectively). The gum aqueous solution shows shear thinning behavior, while for gel formation concentrations over than 11% are required. This acidic gum (pH= 4.30- 4.62) contains 0.3% protein which imparts emulsifying and stabilizing properties to it. The present work intends to give a comprehensive review on the structure, physicochemical and rheological properties of Persian gum and to compare its functionalities with gum Arabic as a potential replacer.
