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•	 Economical
	� The main components of GUARCOL 

(guar gum) are two polysaccharides  
D-galactose and D-mannose – 
galactomannans. Gums have a higher 
molecular weight than starches and 
their molecules are more interactive. 
This is why less guar gum is needed 
to thicken liquids than starch,1 as it  
has five to eight times the thickening 
power of starch.2

•	 Easy to mix
	� In small quantities, GUARCOL mixes 

readily with a fork or whisk. A hand 
beater or blender is useful for mixing 
large quantities. It can be used with 
hot or cold liquids and thickens in  
up to 10 minutes.

•	 Soluble fibre
	� GUARCOL is a soluble fibre.2, 3 Soluble 

fibres have water holding capacity  
and carry the water they hold through 
the small intestine to the large intestine. 
Soluble fibre is then broken down  
and fermented by bacteria, in the  
large intestine.1

	� The large intestine’s major function is 
to reabsorb water into the body, usually 
more than 90% of all the fluid entering 
it.4 Almost all the water GUARCOL holds 
is released through fermentation  
and reabsorbed.

•	 No glycaemic effect
	� GUARCOL does not have a glycaemic 

effect of its own5 as it is not broken 
down to glucose. It can effect the 
glycaemic index of other foodstuffs  
and reduce both fasting and 
postprandial blood-glucose 
concentrations as well as plasma 
insulin concentrations in healthy 
subjects and diabetic patients.3

•	 Lowers serum cholesterol
	� In the small intestine, soluble fibres 

such as GUARCOL, bind with bile acids. 
This can lower blood cholesterol due  
to increased cholesterol breakdown.1,3
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GUARCOL is a low energy, high quality guar gum designed for use in thickening liquids.  
It can be used to thicken drinks and other foods, both hot and cold.

GUARCOL imparts no flavour or odour and is compatible with other gums and  
food ingredients.

Nutritional Information

Servings per 500g: 330 (based on Level 400 consistency) 
Serving size: 1/2 metric teaspoon (approx 1.5g)

	 Average Quantity per Serving*	 Average Quantity per 100g

	E nergy	 4.20kJ	 281kJ
	 Protein	 0.06g	 4.03g
	 Fat Total	 0.00g	 0.00g
	 Carbohydrate†	 1.03g	 69.13g
	 Sodium	 0.06mg	 4.03mg
	 Potassium	 0.06mg	 4.03mg

	 Dietary Fibre Total	 0.03g	 2.01g

	 *  Level 400 consistency added to 200mL of water 

	 †  Primarily Galactomannan

The low levels of use at which the product is functional makes its role in the nutritional 

profile of finished foods relatively insignificant.

 

 

 

Level 150
Mildly Thick

New Description Old Description

Level 400
Moderately Thick

Level 900
Extremely Thick

Level 1
Thick

Level 2
Thicker

Level 3
Thickest

1/2 Level Teaspoon 
per 200mL

1/4 Level Teaspoon
per 200mL

3/4 Level Teaspoon 
per 200mL THICKEST

THINNEST

•	3kg Jar

•	500g Tin

•	25g Sachet

•	Re-sealable

•	Easy to use


