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{. INTRODUCTION

A. Economic BACKGROUND

Gums or hydrophilic colloids have been used in foods and in the food
industry for hundreds of years to impart various functional properties to
food products and thereby enhance over-all palatability and acceptability.
The term “gum” has often been used incorrectly and ambiguously and has
been applied to various rubbers, resins, ete., in the paint, rubber, and oil
industries. In the food industry, the term “gum” is more specifically de-
fined as any material that can be dissolved or dispersed in a water medinm
to give viscous or mucilaginous solutions or dispersions.

In the past, most gums were natural materials derived from seaweed
extracts, tree and bush exudates, plant seed flours, and similar sources,
and were ahnost all polysaccharides or mixtures of polysaccharides. To-
day a new and growing category of gums, which is still in its infaney, is
that of the synthetic gums. Although synthetic gums are eurrently only a
small fraction of the total gum market, comprising about 100,000,000
pounds of the total 3,000,000,000 pounds of water-soluble gums sold
domestically (Anonymous, 1961a}, they are steadily pressing at the posi-
tion of the natural gums and enlarging their foothold in the field as newer
and better gums become available.

Proponents of synthetic gums point to the giant advances of organic
chemistry and feel that, as silk was replaced by nylon, rubber by neoprene,
waxes by plasties, so the natural gum polymers are targets for the synthetic
organic chemist. Although exact duplications may not he possible, or even
desirable, sufficient of the functional properties can be reproduced syn-
thetically to create marketing opportunities for these new materials.

As starting materials, the synthetic chemist has available two of
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