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NOSB/NATIONAL LIST
COMMENT FORM
PROCESSING

Material Name: #12 Gums

Please use this page to write down comments, questions, and your anticipated vote(s).

COMMENTS/QUESTIONS:

1. In my opinion, this material is:
Synthetic Non-synthetic.

2. Should this material be allowed in an “organic food” (95% or higher organic

ingredients)? Yes No
(IF NO, PROCEED TO QUESTION 3.)

3. Should this substance be allowed in a “food made with organic ingredients” (50% or
higher organic ingredients)? Yes No




Locuat Hriony TN

TAP REVIEWER COMMENT FORM for USDA/NOSB

Use this page or an equivalent to write down comments and summarize

your evaluation regarding the data presented in the file of this potential
National List material. Compiete both sides of page. Attach additional

sheets if you wish.

This file is due back to us by: 8(.7(\)3Q 2, \A9%G

Name of Material: Gumg

. e
Reviewer Name: W / 4 Ly

Is this substance Synthetic or non-synthetic? Explain (it

ppropriatel NON -~ SYNTHET
- If synthetic, how is the material made? (please answer here if our database
form is blank)

This material should be added to the National List as:
Synthetic Allowed Prohibited Natural

or, Non-synthetic (Allowed as an ingredient in organic food)
«~ Non-synthetic (Allowed as a processing aid for organic food)

or, this material should not be on the National List

Are there any use restrictions or limitations that should be
pPlaced on this material on the National List?

CUPEEX T USES Lym 1 72D BY 6000 L84 A UC I

PR RCRCES. GUMS ALE EXNSIVE. Do freef weHIS
Flodec 7 ¢S

DO TR CCAL

Please comment on the accuracy of the information in the file:

O

Any additional comments? (attachments welcomed)

e

Do you have a commercial interest in this material? Yes; I/No

Signature M Date & L‘f% .
/




Please address the 7 criteria in the Organic Foods Production Act:
(comment in those areas you feel are applicable)

(1) the potential of such substances for detrimental chemical interactions with other
materials used in organic farming systems;

LNoE

(2) the toxicity and mode of action of the substance and of its breakdown products or
any contaminants, and their persistence and areas of concentration in the
environment;

NOAIE

(3) the probability of environmenial contamination during manufacture, use, misuse
or disposal of such substance; .
. Some B WASTE STREN Iy AL NBE HUSEDN

A5 AV mA fz?ﬂ/ JUULC & ETC.

(4) the effect of the substance on human health;

Y Sere ( GRA3S)

(5) the effects of the substance on biological and chemical interactions in the
agroecosystem, including the physiological effects of the substance on soil
organisms (including the salt index and solubility of the soil), crops and livestock;

PoE

(6) the alternatives to using the substance in terms of practices or other available

m;‘;,“;fifg Guw sl AEDED Co20rdS CxrS
: A EA G,
GEE o #ercE (D GoveRwe) BY CoSs AT < /2/

(7) its compatibility with a system of sustainable agriculture.

CHNCLLEY T



TAP REVIEWER COMMENT FORM for USDA/NOSB

Use this page or an equivalent to write down comments and summarize

your evaluation regarding the data presented in the file of this potential
National List material. Coniplete both sides of page. Attach additional

sheets if you wish.

This file is due back tc us by: O v & 1945

Name of Material: G\\mB

Reviewer Name: PDe.Joe M ontecaluo

Is this substance Synthetic or non-synthetic? Explain (if

appropriate) And (aRrob .
Sun thedii (oo Gung and (ocurd BeanGum — Mon Cynthnedic for Gum ARAbIC
If synthetic, how is the material made? (please answer here if our database

form is blank) Cee pyiahed cheet (3@ fuethea 10 s RmAticy

This material should be added to the National List as:

@ﬂmﬁc All@ Prohibited Natural
For Gure, Locurt And (A01D —

or, __.— Non-synthetic (Allowed as an ingredient in orgamic food) €or Cum Reakbr
Non-synthetic (Allowed as a processing aid for organic food)

or, this material shouid not be on the National List

Are there any use restrictions or limitations that should be
placed on this material on the National List? noy -

Please comment on the accuracy of the information in the file: noiclese-
Need MORE deladed taforma tiun on £yiRnchion Aod puri eatran 2y Me/fﬁam(. Twill hae more

(néo Available A Alnkr daie - Plen e palnd me.
Any additional comments? [attachments welcomed)

cee Alfached Cheet -

Do you have a commercial interest in this material? Yes; < No

[4

Signature le A Date _ f£/i2/o
4 " '



Please address the 7 criteria in the Organic Foods Preduction Act:
(comment in these areas you feel are applicable)

(1) the potential of such substances for detrimental chemical interactions with other
materials used in organic farming systems;

Jlone_

(2) the toxicity and mode of action of the substance and of its breakdown products or
any contaminants, and their persistence and areas of concentration in the
environment;

foorl

(3) the probability of environmental contamination during manufacture, use, misuse
or disposal of such substance;

ol

(4) the effect of the substance on human health;
podpin)

(5) the effects of the substance on biological and chemical interactions in the
agroecosystem, including the physiological effects of the substance on soil
organisms (including the salt index and solubility of the soil), crops and livestock;

Jlere

(6) the alternatives to using the substance in terms of practices or other available
materials; and ot

(7) its compatibility with a system of sustainable agriculture.
o)< '
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Common Name
Other Names
Code #: CAS
N. L. Category

Family
Composition

Properties

How Made

Type of Use
Specific Use(s)

Action

Combinations

NOSB Materials Database 1
Identificati
Gums, Acacia, Guar etc. Chemical Name
Gum Arabic, Locust Bean Gum, Guar Gum, Carob Bean gum

9000-30-0 (Guar); 9000-40-2 (Locust) Code #: Other
Non-agricultural MSDS Oyes @no

Chemis

polysaccharides. Guar (Cyamopsis tetragonolobus) and locust bean (Ceratonia siliqua) consist of
galactan and mannan units. Gum arabic is an exudate from the stem of the acacia tree.

Guar is cold water soluble so can be used in cold processes. Also stable at boiling temperatures over
a wide pH range. Locust bean is not fully soluble until 180 degrees F, so it used for hot processes.
Both are slightly cloudy and very viscous in solution.

Guar: seeds are dehusked and seed germs removed (sometimes the hull is loosened with 55%
sulfuric acid). The endosperm portion, called splits, are swollen in water, dried, and milled by
differential grinding to separate the endosperm from the germ. Locust bean gum is the same except
not swollen in water. It can sometimes be pre-treated with a dilute alkali. An alternate procedure
involves further purification by dispersing in boiling water, filtering, and recovering the gum by
evaporation. Gum arabic is collected from the acacia free which grows in Africa, India and the

southern U.S.

Use/Action
Processing

Guar and Locust bean: Used in dairy (especially ice cream), baked goods, condiments and sauces,
cake mixes, puddings and fillings, beverages. Gum arabic is an emulsifier, surfactant, stabilizer,
texturizer and binder used in candies, jellies, and baked goods.

functions as a viscosifier, water binder, texturizer, and to improve freeze-thaw stability of the finished
product. Synergistic with xanthan gum and carrageenan to improve binding properties.

Status

OFPA
N. L. Restriction
EPA, FDA, etc FDA-GRAS
Directions
Safety Guidelines
State Differences

Historical status

Internationl status



NOSB Materials Database
__OFPA Criteria _

2119(m)1: chemical interactions Not Applicable
2119(m)2: toxicity & persistence  Not Applicable

2119(m)3: manufacture & disposal consequences

biodegradeable.

2119(m)4: effect on human health

2119(m)5: agroecosystem biology Not Applicable

2119(m)6: alternatives to substance
xanthan gum, carrageenan; many gums substitute for each other.

2119(m)7: Is it compatible?
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