
V E G E TA B L E T H I C K E N E R I N P OW D E R FO R M
TRAGACANTH GUM

DAYELET TRAGACANTH GUM is a polysaccharide obtained 
from the dried sap of several species of Middle Eastern shrubs 
of the genus Astragalus, which grow at altitudes between 1,000 
and 3,000 metres. It is presented in a white, odourless and 
flavourless powder. Its main property is the fast absorption of 
large amounts of both cold and hot water, forming very thick 
gels. Actually, only part of the gum (which is soluble fibre) 
dissolves in water, while the other part remains dispersed and 
insoluble. It provides elasticity to obtain an effective gum paste 
for fondants, and its drying properties prevent the paste from 
sticking. In confectionery, half tea spoon of DAYELET KARAYA 
GUM for 250g of fondant is enough for kneading and moulding 
effectively, whereas for making Royal Icing, it is recommended 
to use half the amount. This product has been widely used for 
many years in all types of foods and drinks. 

DAYELET TRAGACANTH GUM acts as a thickener gum while cold, 
and it also withstands heat, and prevents sugar crystallization. It is 
highly efficient at low pH levels. It hydrates quite easily at room 
temperature. It forms very thick gels in 2% and 4% solutions. 
However, it will obtain its highest viscosity after 24 hours at room 
temperature.  Its addition levels as a thickener may be as low as 
0.1%/0.5%. This product provides a creamy texture to all types of 
dressings and sauces (including ketchup), and in fat smoothies, the 
amount of fat may be reduced keeping full creaminess. It may also 
be used in a great variety of creative applications, such as fondants, 
icings, edible glue, paste for floral and decorative designs, clouds, 
foams, thick sauces, chewing gum, ice creams, meringues, fruit 
fillings, hot and cold beverages, etc. 

DAYELET TRAGACANTH GUM must be incorporated to sugar or 
other solids for an effective hydration, and it may be improved with 
humectants such as DAYELET GLYCEROL. Solutions become 
completely hydrated after one hour. To avoid lumps, it is necessary 
to apply a cutting force with a powerful mixer. 

THIS PRODUCT IS:
sugar-free, gluten-free, lactose-free and soy-free.

IT IS ALSO SUITABLE FOR: 
diabetics, coeliacs, vegetarians and vegans.

COMPOSITION:
tragacanth gum in powder form.

NUTRITION INFORMATION PER 100g: 
70 kcal/100g. Carbohydrates: 35% (0% of them are polyols). Other hydrates: 5%. Nutritional fibres: 30%. Fat: 0% (Saturated fat: 0%). 
Protein: 0%. Sodium: 9%. DAYELET TRAGACANTH GUM is part soluble fibre and part insoluble fibre which is not metabolized. 
Excessive consumption may cause a laxative effect and reduce appetite. 
Very Low Glycemic Index. 
   
MORE INFORMATION:
http://w w w.dayelet.co.uk/tragacanth-gum.html
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CREATIVE CONFECTIONERY

200g e     0.7 kcal/g

TRAGACANTH
POWDERED TEXTURISER

TRAGACANTH GUM
VEGE TABLE THICKENER

S U GA R - F R E E , G LU T E N - F R E E , L ACTO S E - F R E E
A N D S OY - F R E E .


