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Table 1Chemical characteristics of apricot tree
gum
Chemical characteristics Apricot tree gum
(%)
Moisture 9.5+0.13
Protein 1.38+0.29
Fat 0
Ash 3.43+0.01
Carbohydrate 85.69+0.32

*Mean values of triplicate analyses (+ standard
deviation)
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Fig 2 Effect of temperature on water holding
capacity of apricot tree gum
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Exudate gums are the oldest stabilizers and thickening agents in foods that are widely used in food
industry. Among tree gums, apricot trunk gum has not been studied in detail. In this study, chemical
composision and effects of different temperatures (25, 30, 40, 50, 60, 70 and 80°C) on the stability and
water holding capacity of apricot gum were evaluated. Effects of different concentrations (0.5, 1 and
1.5% wi/v) of apricot trunk gum on emulsification capacity and stability of oil-in-water emulsion were
studied. The results showed that an increase in temperature increased the solubility of apricot trunk gum
while water holding capacity was reduced due to the reduction in the insoluble fraction of the gum. With
increasing concentration of apricot trunk gum, emulsification capacity and stability of oil-in-water
emulsion increased.
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