
GPI Acacia Gum Solutions

Product Primary Function

 GPI cannot anticipate or control the various conditions under which this information and product may be used, therefore GPI does not guarantee the applicability or suitability
of the product in any individual situation. Any information or instruction herein pertaining to the use of this product shall be regarded solely as non-binding suggestions. 

Looking for inspiration?
Contact: GPI@gpiglobal.com

Best For

GPI PureAcacia 120
100% Acacia Senegal

Shelf-stable emulsification, fiber
fortification, beverage stabilization,

moisture retention in bakery

Strong film forming, binder,
enhances gloss in coatings,

excellent binder, reduced stickiness

Enhances body and mouthfeel,
binder and stabilizer, film and shell

formation, sugar crystallization control

Protective film formation, adhesion
enhancement, moisture and oil barrier

support, durable coating structure

Low viscosity emulsified
beverages, sauces and liquids

Confectionary coatings, panned
products,  bakery glazes, 

nutrition bars

Chewy candies, starch-molded
confectionary, flavor inclusions, crunch
and texture layers, instant beverages

Chocolate coatings and beverages,
protective pre-coats, nut and

inclusion sealing, specialty coatings

GPI PureAacacia H390
100% Acacia Seyal

GPI PureAcacia H560
100% Acacia Seyal

GPI PureAcacia H620
100% Acacia Seyal

Gel Color

GPI PureAcacia is our line of spray-dried, natural acacia gum (gum arabic) designed for clean-label, food and beverage systems. Sourced from Acacia
Senegal or Acacia Seyal, our PureAcacia ingredients deliver multifunctional performance with low viscosity and high solubility. 

GPI PureAcacia products excel at emulsification, encapsulation, stabilization, film forming, texture enhancement, and fiber fortification with minimal
sensory impact. Senegal grades are optimized for shelf-stable emulsification and encapsulation, making them preferred for beverages and flavor oils,
while Seyal grades offer superior film-forming and binding properties, ideal for confectionery, coatings, and cost-efficient fiber or structure support. 

Cream to light tan

Cream to light tan

Cream to light tan

Dark brown

Kosher & Halal


