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Introduction Guar gum also called Guaran, Clusterbean, Calcutta lucern, Gum cyamposis, Cyamopsis gum,
Guarina, Glucotard and Guyan is a natural non-ionic, water soluble polysaccharide exhausted from the refined
endosperm of cluster bean seeds. At that time, the supply of locust bean gum, which was widely used in the
paper and textile industries and imported from Europe and North Africa had declined and was difficult to get.
Others: Guar gum act as a good thickener The others segment includes meat products, pasta, soups, and
noodles. The use of these nanoparticles in the controlled release of Doxorubicin hydrochloride Dox , an
anticancer drug was also demonstrated. So guar gum and their derivatives are even now a big interest of
research. Journal of Hazardous Materials, â€”  Chemical structure of guar gum This polysaccharide has been
extensively used in a wide range of applications because of its unique ability to alter the rheological properties
[4, 15], the thickening and the viscosity of aqueous solution. Kadowaka [2] from Kagoshima University has
developed a Semiconducting Guar Gum film and Temperature Sensing film [12] from an ionic liquid,
1-butylmethyl-imidazolium chloride. What will be the major revenue-generating pockets for the market in the
next five years? This is caused by loss of water of hydration around the polymer molecule which makes the
guar gum most applicable natural polymer. It was concluded that Cyanaposis tetragonolobus could be usefully
exploited for making environmental-friendly semiconductor devices by grafting with PANI, and would be
novel materials for the fabrication of various electronic sensors. Osvaldo A. Asian Journal of Pharmaceutical
and Clinical Research, 4 2  In order to obtain the gum it is necessary to separate the gum-containing
endosperm of the seed from the outer and largely fibrous portions. Langmuir, Freundlich,
Dubininâ€”Kaganerâ€”Radushkevich and Temkin isotherm models were used to interpret the experimental
data. In beverages, guar gum is utilized for thickening and viscosity purposes due to its several inherent
properties. Polyacrylamide Potassium persulphate Treatment Sagar Pala, grafted solution of wastewater.
Novel montmorillonite nanocomposites were prepared using neutral guar gum and cationic guar gum [49].
Guar seed endosperm is a source of water soluble gum which is used as stabilizer, emulsifier and thickener in
various food products and contributes to soluble dietary fiber SDF portion of seed total dietary fiber TDF. The
nanoparticles in solution were prepared by exposing aqueous solution of GG containing AgNO3 and isopropyl
alcohol to 60 Co gamma radiation. E-Polymers,  The North American and European regions have witnessed a
surge in demand for industrial grade guar gum, owing to the growing food and shale gas industries. Even now
very little work has been done for the affect of guar gum on conducting polymers and their blends, grafting
and composite. Methyl methacrylate Ceric ammonium nitrateâ€” Brij Raj onto guar gum nitric acid Sharma et
al. He worked on the molecular structure and, in examining the properties of the pure polysaccharide, guaran,
visualized its wide industrial potential and recommended development of the guar plant as a domestic crop for
industry Whistler ; Whistler and Hymowitz  Journal of Applied Polymer Science, â€” Benzoylation was
carried out by benzoyl chloride reaction in water medium and a propyl amine spacer was used to impart a high
degree of hydrophobicity. It was concluded that in the near future we could use our room temperature optical
ammonia sensor for clinical and medical diagnosis for detecting low ammonia level in human. Their
shear-dependent viscosity behavior could be described using Cross viscosity model with reasonable accuracy.
At the close of the war the gum was examined by Whistler at Purdue. Guar Gum as Dietary Fibers [1] High
viscosity of guar gum decreases the protein efficacy and lipid utilization during interfering with the digestion
and absorption of nutrient when it dissolved into water , results in slower, gastric problems. Ammonium
hydroxyl propyl trimethyl chloride of guar gum [33]. Methacryloyl guar gum. International Journal of
Research in Ayurveda and Pharmacy. Industrial applications of guar gum are possible because of its ability to
form hydrogen bonding with water molecule. Colloid Polym Sci, â€” Guar plant requires rain for optimum
growth before planting and again to induce maturation of seeds Anderson, 


