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Product Information

Ricol - Xanolly is primarily made using plant-based Guar gum and other
ingredients, It is an excellent alternative to Xanthan gum with similar technical
and microbial parameters in addition to which it offers better quality at
economical value
Ricol-Xanolly forms synergies with the hydro-colloids present in the formulations
of products and brings the product to a solid structure on its own. 

Since excellent binding can be achieved with thermostable processing methods,
this amalgamation of ingredients is particularly suitable as an alternative to
Xanthan gum.

Ricol-Xanolly is an non-gmo, vegan and allergen-free (No Soy & No Mustard )
solution for food industry 

Key market driver Key market restraint
Growing demand for
food & beverages

Availability of
Xanthan gum Solution Xanolly

"Cost-effective substitute with
similar parameters" 

A Product by Rama Gums



Specification

Product Name : Ricol Xanolly
Grade : Xanolly 1200-1800cps 

Xanolly can replace up to 50% of the other hydro-colloids in the
formulation.
Advantages for food production

Cost-Effective product with similar parameter

Advantages of Ricol Xanolly
 

     Stability - Bite strength - Elasticity - Synergism
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Comparative analysis : Xanolly vs Xanthan Gum

Xanolly

Rheological Behavious : Xanthan Gum vs Rciol Xanolly
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SpecificationXanolly

Thermal Characteristics : Xanthan Gum vs Rciol Xanolly

Structural Comparision : Xanthan Gum vs Rciol Xanolly

Xanolly

Xanolly

info@ramagum.com - www.ramagum.com



SPEED TO
MARKET

ApplicationsXanolly

APPLICATIONS
EXPERTISE

COST-
EFFECTIVENESS
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Hydrocolloids - Plant based proteins - Spices


