CULINARY TEX TURES

POWDERED TEX TURISER

XANTHAN
XANTHAN GUM
GELLING AND STABILISER AGENT

300g e

POWDERED TEXTURISER: XANTHAN GUM
GELLING AND STABILISER AGENT

DAYELET XANTHAN is a carbohydrate chemically obtained
from dextrose which has been fermented by a bacterial
species named Xantomona. It is presented in a light-yellow
thin powder. Its gelling properties are 100 times stronger
than those provided by jelly. It can be dissolved in both hot
and cold liquids with a water content higher than 80%,
and always whisked using an electric mixer.
Regarding gastronomy, it is used in foams, dressings,
sauces, soups, melted cheese, hamburgers, and gluten-free
recipes.
The average addition level for spherifications is 0.3%
(3 grams per litre of liquid).

2.0 kcal/g

SUGAR-FREE, GLUTEN-FREE, EGG-FREE,
L A CTO S E - F R E E , S O Y - F R E E A N D C H O L E S T E R O L - F R E E .
DAYELET XANTHAN is a polysaccharide with great
moisturising and stabilising properties in liquid ingredients;
therefore it is widely used in an extensive variety of bakery
and patisserie products, as well as in ice creams, drinks,
and dairy desserts.
The addition level of DAYELET XANTHAN is very low, and
vary between 0.2% and 0.8%. It is stable at low pH levels,
high temperatures and brines. It has great stabilising
properties in freezing and defrosting processes. It acts as
an emulsifier in liquids with some fat content: milk,
creams, etc. It becomes fluid when whisked with an
electric mixer, and it regains its solid texture when left to
stand.

THIS PRODUCT IS:
sugar-free, gluten-free, lactose-free, egg-free, soy-free and cholesterol-free.
IT IS AL SO SUITABLE FOR:
diabetics, coeliacs, vegetarians, vegans, and for people following weight control diets.
COMPOSITION:
xanthan gum.
NUTRITION INFORMATION PER 100g:
200 kcal/100g. Carbohydrates: 73% (0% of them are polyols). Other hydrates: 0%. Nutritional fibres: 73%. Fat: 0%
(Saturated fat: 0%). Protein: 7%. Sodium: 0.6%.
It is metabolized as a soluble fibre, with no laxative effects. Ver y Low Glycemic Index.
Emulift Ibérica, s.l.
MORE INFORMATION:
http://w w w.dayelet.co.uk /xanthan.html
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