
 

 

 
LOCUST BEAN GUM 

 

Code No. 
 

SCN No. CAS No. Effective Date Product 
Manager 

Rev. No. Approved 
By 

LBGWGP 
 

1355 9000-40-2 February 11, 2008 TK Original RVK 

 

CHARACTERISTICS: Fine, white to cream colored powder with a neutral odor and taste.  
LBG is soluble in hot water. 

 
Moisture 14% max 
Galactomannans 75% min 
Protein 7% max 
Ash content 1.2% max 
Microbial data  
 Total aerobic plate count 10,000/g max 
 Yeast and mold 500/g max 

SPECIFICATIONS:  

 Coliform bacteria Negative in 1 g 
 
STOCKING POINTS: Not stocked 
 
PACKAGING: 25 kg multi-ply paper bags 
 
APPLICATIONS: Used as thickener and stabilizer in various food applications.  
 
SHELF LIFE AND STORAGE 
INSTRUCTIONS (if applicable): 

Store in dry place with tightly closed packing units 

 
OTHER: Kosher - Abraham Hochwald 
  


