Stabilization of beverages with gellan gum
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The plant-based beverage category has been developing considerably in the recent years. Main drivers for the consumers are health, wellness and concerns for the environment. 

Hydrocolloids are used in beverages where they suspend particles such as cocoa, cereals or insoluble materials. They can also be used for emulsification and improve product appearance and sensory profile. The choice of hydrocolloid will have a significant impact on the stability, texture and mouthfeel of the final product. 

Gellan gum is widely used due to its ability to create a weak network in dairy as well as plant-based beverages. It is a linear anionic exopolysaccharide produced by fermentation using Spingomonas elodea. High acyl gellan is a polymer of tetrasaccharide repeating units containing two residues of β-D-glucose, α-L-rhamnose and β-D-glucuronic acid with two side groups, L-glyceryl is present on the O(2) of the 3-linked glucose and acetyl on O(6) on the same residue. 

Gellan gum provides excellent suspension with maintenance of natural mouthfeel. These properties are prevailing in beverages applying 0.03-0.04% gellan and the functionality is maintained across a broad pH range. The functional properties of high acyl gellan gum and their relevance to the formulation of plant-based and dairy-based beverages will be described.

