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Guar - Wikipedia
The guar (from Hindi: ग्वार: gvār) or cluster bean, with the botanical name Cyamopsis
tetragonoloba, is an annual legume and the source of guar gum. It is also known as gavar, gawar, or
guvar bean.

Guar Gum: Overview, Uses, Side Effects, Precautions ... -
WebMD
Overview Guar gum is a gel-forming fiber from the seed of the guar plant (Cyamopsis
tetragonoloba). It's used to thicken foods and is also used as a dietary supplement.

Is Guar Gum Healthy or Unhealthy? The Surprising Truth
Guar gum is a common additive used in processed foods. This article examines its benefits and side
effects to determine how it affects your health.

Guar Gum: Health Benefits, Side Effects, Uses, Dose &
Precautions - RxList
Guar gum is a fiber from the seed of the guar plant. Guar gum is used as a laxative. It is also used
for treating diarrhea, irritable bowel syndrome (IBS), obesity, and diabetes; for reducing cholesterol;
and for preventing “hardening of the arteries” (atherosclerosis).

What Is Guar Fiber? Benefits, Uses, and Side Effects
Guar fiber, also known as guar gum, is a soluble dietary fiber derived from the seeds of the guar
plant, Cyamopsis tetragonoloba. It is incorporated into various food products and used as a dietary
supplement.

GUAR Definition & Meaning - Merriam-Webster
The meaning of GUAR is a drought-tolerant legume (Cyamopsis tetragonoloba) cultivated in warm
regions as a vegetable, for forage, and for its seeds which produce guar gum.

Guar Gum - Properties, Uses & Market Insights - Altrafine
Guar Gum, a natural polysaccharide extracted from guar beans, has become an indispensable
ingredient in various industries due to its unique thickening, gelling, and stabilizing properties.



Quick Guide: What is Guar Gum? Uses, Benefits & FAQs
Learn what guar gum is, how it’s made, and why it’s used in gluten-free baking, dairy, sauces, and
frozen foods. Quick guide with FAQs included.

Guar Gum Benefits, Precautions and How to Use - Dr. Axe
Guar gum (also sometimes called gellan gum) is a common powdered product used to stabilize,
emulsify and thicken the texture of certain foods and industrial products. You’ll find guar gum in
products such as bottled coconut or almond milks, yogurts, soups, fiber supplements and body
lotions.

Food Additive Watch: What is Guar Gum? - Food Sense
Nutrition
What is guar gum and is it ok for you? Learn about this common food additive and if you should be
concerned.


