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Methods of Test for Specifications of Gum Arabic as Food Raw Material
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1. FAO. 2006. Gum Arabic Monograph 1. Joint FAO/WHO Expert Committee on
Food Additives.
[http://www.fao.org/ag/agn/jecfa-additives/specs/Monograph1/Additive-219.pdf]
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2. United States Pharmacopeial Convention, Inc. 2014. Food Chemical Codex 9. pp.
557-558. United States Pharmacopeial Convention, Inc. Rockville, MD, USA.
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