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Xanthan gum, or just xanthan, is one of the easiest ingredients to work with. It is used extensively to thicken liquids,
make light foams, strengthen vinaigrettes, and is a great ingredient to use to turn thin liquids into rich sauces.
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What is Xanthan Gum Used For?Top 
Xanthan gum, or just xanthan, is a very versatile ingredient and has many uses both in modernist and traditional
cooking. It is also very easy to use and work with. Xanthan gum is great for thickening liquids, especially in small
amounts, to turn them into flavorful sauces. It also can be used to create light foams and froths. Xanthan gum is
excellent when used to stabilize emulsions or to suspend particles in liquids and is very effective at keeping purees
from separating.

Xanthan gum has a very neutral flavor so it mixes well with foods without masking their flavor. It provides an
improved mouthfeel for many preparations, slightly thickening a liquid similar to how traditionally reducing a liquid
does. Xanthan also adds a desirable texture that fat usually contributes, making it ideal in low-fat preparations.
Xanthan gum is gluten free and is often used as a substitute in baking and thickening. It also helps baked goods to
retain more moisture than they would have otherwise. When mixed into batters or tempura xanthan gum adds good
cling, allowing the batter to stick more easily to the food. Also, xanthan gum does not lose its properties when
microwaved.
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Where to Buy Xanthan GumTop 

https://www.amazingfoodmadeeasy.com/info/modernist-ingredients/more/xanthan-gum

1/13

12/19/2018

How to Use Xanthan Gum - Amazing Food Made Easy

We always recommend ModernistPantry.com (//www.modernistpantry.com/xanthan-gum.html?acc=2), they have
great service and are really good to work with (because of this, we do have an affiliate relationship with them). They
also have the Texturas brand (//www.modernistpantry.com/texturas-xantana.html?acc=2), if you prefer that.

What is Xanthan Gum?Top 
Xanthan gum is produced through the fermentation of glucose with a bacteria found in cabbage, known as
Xanthomonas campesteris. It typically comes as a white powder.

How Do You Add Xanthan to a Liquid?Top 

(//s3.amazonaws.com/com.niches.production/story_images/new_images/000/000/899/height_800/Blueberry-Foamin-Drink-and-Cocktail.jpg)
It can hydrate and disperse at any temperature, and does so quickly, making it one of the few ingredients you can
add slowly and instantly see the result. Xanthan gum has a very neutral flavor so it mixes well with foods without
masking their taste.
To add xanthan gum sprinkle it on the liquid and then blend or whiskimmersion blender
(//www.amazingfoodmadeeasy.com/info/modernist-equipment/more/whisks) in most cases. You can also improve
the dispersion of xanthan gum by first mixing it with sugar, then adding it to the liquid. This is similar to making a
slurry out of flour and cold water before adding it to gravy to prevent clumping. The sugar will prevent the xanthan
gum from hydrating until it has been dispersed enough in the liquid for the sugar percent to go down.
Xanthan gum will pretty much work in liquid of any temperature. However, if the liquid is very sugary then it can have
trouble hydrating. Typically, if the sugar is less than 55% to 60% it will work fine.

How Much Xanthan Gum to Use?Top 
The amount of xanthan gum used will depend on the technique you are using it for.

Amount of Xanthan for Thickening
As a thickening agent, the amount of xanthan gum you will use depends on how thick you want the liquid to be. In
general, you will use a 0.1% weight ratio for light thickening up to a 1.0% ratio for a very thick sauce. Be warned
though, adding too much xanthan gum can result in a texture and mouthfeel resembling mucus.

Amount of Xanthan Used to Make a Foam
To make a xanthan gum foam a ratio between 0.2% and 0.8% is typically used. The more xanthan gum you use the
larger the bubbles that can occur and the denser the foam will be.

Amount of Xanthan to Create Bubbles
For bubbles, resembling soap bubbles, a typical ratio is 0.1% to 0.4% xanthan gum and 0.2% to 2.0% Versawhip or
egg white powder.

Amount of Xanthan to Use in an Emulsion
When making an emulsion, the more xanthan gum you add, the stronger the emulsion will be. However, it will also
thicken the emulsion, which may or may not be desirable. To start binding an emulsion a ratio of around 0.1% can
be used. If you want to also thicken the emulsion you can add up to around 0.7% of xanthan gum. Note: See How to
Measure Modernist Ingredients (//www.amazingfoodmadeeasy.com/info/modernist-cooking-blog/more/how-tomeasure-modernist-ingredients-ratios) for more information on ratios.

How to Thicken With Xanthan GumTop 
One of the primary uses of xanthan gum is to thicken liquids. This can range from very minor thickening to creating
very thick syrups depending on the other ingredients and the amount of xanthan gum used.
Liquids thickened with xanthan gum take on several nice properties. The texture of the liquid takes on a "clingy" feel,
similar to reduced liquid or fatty sauces. This helps increase the flavor of the liquid as well as help it stick to and coat
food.
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Another benefit of thickening with xanthan gum is that it greatly increases particle suspension. This means if you
have herbs, spices, or other items in the liquid then the addition of xanthan gum will help keep them in suspension
instead of settling to the bottom or rising to the top. This makes it ideal to use for holding vinaigrettes together or
keeping purees from separating.
When used as a thickener in low dosages, xanthan gum produces a weak gel with high viscosity. This gel will also
be thixotropic or shear thinning with a high pour-ability. This means that when the gel is at rest it maintains its shape
but when stirred or mixed it begins to flow again as a liquid and then resets once the agitation stops.

×

Thickening with xanthan gum is very easy, simply blend the xanthan gum into the liquid you want to thicken. The
liquid will thicken very quickly.
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For thicker sauces that have been sitting you can stir or whisk them briefly to make them flow better. Once they
have been plated they will regain their previous viscosity as long as they haven't been heated to too high of a
temperature.
Most thickened liquids will keep for a day or two in the refrigerator.
A standard ratio is 0.1% to 0.3% for thin sauces and 0.3% to 1% for thick sauces. The higher the amount of xanthan
gum used the thicker the sauce will be. Be careful though because xanthan gum can start to take on a weird
mouthfeel at higher percentages.

Examples of Thickening with Xanthan Gum

Seared Tuna Squares Recipe

(//www.amazingfoodmadeeasy.com/info/modernist-recipes/more/seared-tuna-squares-recipe)

Pulled Pork with Spicy Pineapple Chutney Recipe

(//www.amazingfoodmadeeasy.com/info/modernist-recipes/more/pulled-pork-with-spicy-pineapple-chutney-recipe)

Xanthan Gum Balsamic Vinegar Syrup Recipe

(//www.amazingfoodmadeeasy.com/info/modernist-recipes/more/xanthan-gum-balsamic-vinegar-syrup-recipe)
View more xanthan gum thickening recipes (//www.amazingfoodmadeeasy.com/tags/xanthan-gum-thickeningrecipes), read my guide to modernist thickening (//www.amazingfoodmadeeasy.com/info/modernisttechniques/more/thickening-technique) to learn about thickening in general, or how to measure modernist
ingredients (//www.amazingfoodmadeeasy.com/info/modernist-cooking-blog/more/how-to-measure-modernistingredients-ratios) for more information on ratios.

How to Make a Xanthan FoamTop 
Since xanthan gum thickens liquids they can easily trap air bubbles and stabilize foams. The first step to make an
xanthan gum foam from a liquid is to thicken the liquid with xanthan gum by mixing in the xanthan gum using an
immersion (//www.amazingfoodmadeeasy.com/info/modernist-equipment/more/immersion-blender) or standing
blender (//www.amazingfoodmadeeasy.com/info/modernist-equipment/more/standing-blender).
Once it's evenly dispersed you need to introduce air into the liquid. This can be done through whipping, blending, or
with the use of a whipping siphon (//www.amazingfoodmadeeasy.com/info/modernist-equipment/more/whippingsiphon). Typically a whipping siphon (//www.amazingfoodmadeeasy.com/info/modernist-equipment/more/whippingsiphon) is the most efficient way to create a foam.
To use a whipping siphon (//www.amazingfoodmadeeasy.com/info/modernist-equipment/more/whipping-siphon),
place the thickened liquid into a whipping siphon (//www.amazingfoodmadeeasy.com/info/modernistequipment/more/whipping-siphon) and seal it. Then charge the siphon and dispense the foam. Xanthan gum foams
can be used hot or cold, although they are a little firmer when cold. They are typically light foams and froths.
Another interesting way to create a xanthan gum foam is through the use of an aquarium bubbler
(//www.amazingfoodmadeeasy.com/info/modernist-equipment/more/aquarium-pump). It will create large, unevenlysized bubbles, resembling soap bubbles, which can add a whimsical quality to many dishes. For this preparation it is
typically combined with Versawhip.
A standard ratio is 0.2% to 0.8% for xanthan gum foams. The more xanthan gum used, the thicker the resulting
foam will be.

Examples of Creating Foams with Xanthan Gum

×
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Lemonade with Blueberry Froth

(//www.amazingfoodmadeeasy.com/info/modernist-recipes/more/lemonade-blueberry-froth-foam)

Mango Foam (//www.amazingfoodmadeeasy.com/info/modernist-

recipes/more/mango-foam)

Chicken Recipe with Teriyaki Froth

(//www.amazingfoodmadeeasy.com/info/modernist-recipes/more/chicken-recipe-with-teriyaki-froth)
View more xanthan gum foam recipes (//www.amazingfoodmadeeasy.com/tags/xanthan-gum-foam-recipes), read
my guide to modernist foams (//www.amazingfoodmadeeasy.com/info/modernist-techniques/more/culinary-foamstechnique) to learn about foams in general, or how to measure modernist ingredients
(//www.amazingfoodmadeeasy.com/info/modernist-cooking-blog/more/how-to-measure-modernist-ingredients-ratios)
for more information on ratios.

How to Create a Xanthan Gum EmulsionTop 
Because xanthan gum thickens liquids it also helps create more stable emulsions. This can be used to hold
traditional vinaigrettes together, create new vinaigrettes using purees, or to use much less oil than you usually
would.
Strengthening an emulsion with xanthan gum is very easy. First create the emulsion like you usually would. Then
blend in a pinch of xanthan gum. It will thicken the liquid slightly and help the emulsion hold for a much longer time.
For an even stronger emulsion you can add some soy lecithin at a ratio of 0.1% to 0.5%.

Examples of Xanthan Gum Emulsions

Xanthan Strengthened Maple Vinaigrette Recipe

(//www.amazingfoodmadeeasy.com/info/modernist-recipes/more/xanthan-strengthened-maple-vinaigrette-recipe)

Sous Vide Asparagus Recipe with Dijon Mustard Vinaigrette

×
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vinaigrette)

Sous Vide Tri-Tip Recipe with Roasted Fennel and Orange Salad

(//www.amazingfoodmadeeasy.com/info/modernist-recipes/more/sous-vide-tri-tip-recipe-with-roasted-fennel-andorange-salad)
View more xanthan gum emulsion recipes (//www.amazingfoodmadeeasy.com/tags/xanthan-gum-emulsifyingrecipes), read my guide to modernist emulsions (//www.amazingfoodmadeeasy.com/info/modernisttechniques/more/emulsifying-technique) to learn about emulsions in general, or how to measure modernist
ingredients (//www.amazingfoodmadeeasy.com/info/modernist-cooking-blog/more/how-to-measure-modernistingredients-ratios) for more information on ratios.

Holding Purees Together with XanthanTop 
One of my most common uses for xanthan gum is to hold sauces, pestos, soups, and other purees together
(//www.amazingfoodmadeeasy.com/info/modernist-cooking-blog/more/how-to-keep-sauces-from-separating-askjason). Because of the way xanthan gum thickens it easily prevents purees from separating for long periods of time.
It also adds a slight richness to the mouthfeel and helps it cling to food better. I've used it from anything from
modernist soups to simple peach purees for french toast.
To hold purees together you only need a little xanthan gum, about 0.1% to 0.3%. I usually err on the lower side to
start with unless I want more thickening from the xanthan. You can just blend it in when you are making the puree,
or at any time after that.

Examples of Purees with Xanthan Gum

Watermelon Soup With Pickled Rind Recipe

(//www.amazingfoodmadeeasy.com/info/modernist-recipes/more/watermelon-soup-recipe-pickled-rind)

Sparkling Grape Gazpacho Recipe

(//www.amazingfoodmadeeasy.com/info/modernist-recipes/more/sparkling-grape-gazpacho-recipe)

Roasted Red Pepper Pesto Recipe

(//www.amazingfoodmadeeasy.com/info/modernist-recipes/more/roasted-red-pepper-xanthan-gum-pesto-recipe)
View more xanthan gum puree recipes (//www.amazingfoodmadeeasy.com/tags/xanthan-gum-puree-recipes) or
how to measure modernist ingredients (//www.amazingfoodmadeeasy.com/info/modernist-cooking-blog/more/howto-measure-modernist-ingredients-ratios) for more information on ratios

How to Make Bubbles with Xanthan GumTop 
Bubbles are a special type of foam that are very light and airy. Xanthan gum is often used to create them in
conjunction with Versawhip (//www.amazingfoodmadeeasy.com/info/modernist-ingredients/more/versawhip). This
foam resembles bubbles and is made with xanthan gum and Versawhip that has been aerated with an aquarium
pump (//www.amazingfoodmadeeasy.com/info/modernist-equipment/more/aquarium-pump). It's a pretty unique way
to make bubbles that are very visually interesting and carry a lot of flavor.

https://www.amazingfoodmadeeasy.com/info/modernist-ingredients/more/xanthan-gum
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Creating bubbles is an easy process. Blend together a flavorful liquid like a juice or light sauce with about 0.5%
Versawhip and 0.25% xanthan gum. Pour this into a container and run the line from an aquarium pump
(//www.amazingfoodmadeeasy.com/info/modernist-equipment/more/aquarium-pump) through it. The bubbles can
then be scooped off and served.

Examples of Xanthan Gum Bubble Recipes

Aquarium Pump Bubbles Recipe

(//www.amazingfoodmadeeasy.com/info/modernist-recipes/more/aquarium-pump-bubbles-recipe)
View more xanthan gum bubble recipes (//www.amazingfoodmadeeasy.com/tags/xanthan-gum-foam-recipes), read
my guide to modernist foams (//www.amazingfoodmadeeasy.com/info/modernist-techniques/more/culinary-foamstechnique) to learn about foams in general, or how to measure modernist ingredients
(//www.amazingfoodmadeeasy.com/info/modernist-cooking-blog/more/how-to-measure-modernist-ingredients-ratios)
for more information on ratios.

Suspending Particles with Xanthan GumTop 
Using xanthan gum to suspend particles is very easy. Just blend in 0.1% to 0.2% xanthan gum into the liquid you
want the particles to be suspended in. This works well for holding purees together, floating herbs and spices in
drinks or sauces, or keeping cocktails together
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(//s3.amazonaws.com/com.niches.production/story_images/new_images/000/000/829/original/Jason-LogsdonHeadshot.jpg) This article is by me, Jason Logsdon (http://www.amazingfoodmadeeasy.com/info/about-me). I'm a
passionate home cook who loves to try new things, especially when it comes to cooking. I've explored everything
from sous vide and whipping siphons to pressure cookers and blow torches; created foams, gels and spheres; made
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barrel aged cocktails and brewed beer. I have also written 10 cookbooks on modernist cooking and sous vide and I
run the AmazingFoodMadeEasy.com website.

Like What You've Read?
If so, please join the more than 19,000 people who receive my exclusive newsletter and get a FREE COPY of my
printable modernist ingredient cheatsheet.
Just click on the green button below!
Get Started!
Did you enjoy this?
I'd really appreciate you sharing it with your friends:
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Leif • 5 years ago

Dear Jason,
Very interesting articles, and it brought me to buy your books, thank you.
I am interested to know the shelf-life after opening these products, and how best to store them.
Xanthan gum
Carrageenan Iota
Powdered and liquid lecithin
Tapioca maltodextrin
Do you have the answers to this?

×

Regards,
Leif

△ ▽ • Reply • Share ›
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Jason Logsdon

Mod

> Leif • 5 years ago

Hi Leif, I reached out to Modernist Pantry and I posted their answer as an Ask Jason
feature. Thanks for the great question!
http://www.modernistcooking...

△ ▽ • Reply • Share ›
Leif > Jason Logsdon • 5 years ago

Thank you so much, this is a great help. I live in Provence, so I must buy most of my
stuff in the USA, and it is very important to know how long I can I can keep it.
Regards,
Leif

△ ▽ • Reply • Share ›
Jason Logsdon

Mod

• 5 years ago

Thanks for the nice words Leif, I appreciate them! I think the ingredients typically last for at least a
year but let me check with my contact and I'll get back to you. Thanks again!

△ ▽ • Reply • Share ›
sebastian • 5 years ago

Mr Jason
How much gram of xanthana do i need to make "gels" ? i do gels with agar but i would like to try to
make cold ones in order to keep the color, for example, cucumber gel. if i have 200 grams of
cucumber juice, how much xanthana should i need ?
kind regards

△ ▽ • Reply • Share ›
Jason Logsdon

Mod

> sebastian • 5 years ago

Hi Sebastian, in general xanthan gum is not used for gelling. For cold gels you can usually
use gelatin, and just heat a small amount of the liquid to get the gelatin to dissolve before
blending it in with the rest of the liquid.

△ ▽ • Reply • Share ›
Kerry Wang • 5 years ago

Xanthan gum, as I know, even good to taste, not helpful to your health.

△ ▽ • Reply • Share ›
Susann Edmonds > Kerry Wang • 3 years ago

Actually Kerry, there are various xanthum gums you can purchase. Some are made from
corn, probably not so great. Bobs red Mill xanthum gum is made from cabbage. Also
certified organic. Check out their website. You can download their organic certification.
Sourcing your ingredients is just as important as the ingredient itself.
1△

▽ • Reply • Share ›

Farhang • 4 years ago

Only what is xanthan gum?!(you forgot to tell only that one!!!) is it a powder? a liquid? a gel? a
pastile? a granule? what color is it?

△ ▽ • Reply • Share ›
Jason Logsdon

Mod

> Farhang • 4 years ago

It's a white powder.
1△

▽ • Reply • Share ›

Farhang • 4 years ago

And whoevere wrote the above article about xanthan gum,Do not copy-paste Wikipedia next time!
You'll get down for plagerism!

△ ▽ • Reply • Share ›
Jason Logsdon

Mod

> Farhang • 4 years ago

Sorry you felt it was copied and pasted, I'm pretty sure wikipedia doesn't talk about the
proper thickening ratios, or how to use it in foaming.

△ ▽ • Reply • Share ›
Maria > Jason Logsdon • 4 years ago

Hi there thank you for the info on xanthan.. Finally I understand more! Can I use
xanthan to thicken nutella? How much xanthan should I use to thicken a jar of
nutella? Thank you again for your help
2△

▽ • Reply • Share ›

Andy • 4 years ago

Are there any health issues with Xantham Gum?

△ ▽ • Reply • Share ›
Jason Logsdon

Mod

> Andy • 4 years ago

I haven't heard of any, especially at the low amounts used in modernist cooking.

△ ▽ • Reply • Share ›
sanket • 3 years ago

hi, what do yo suggest should be the best ration of xanthan for Hot sauce with water and vinegar

△ ▽ • Reply • Share ›
Jason Logsdon

Mod

> sanket • 3 years ago

It really depends on how thick you want it. A standard ratio is 0.1% to 0.3% for thin sauces
and 0.3% to 1% for thick sauces. The 0.1% to 0.3% really helps the sauce hold together
and would probably be a good starting point.

×

△ ▽ • Reply • Share ›
Atalanta • 3 years ago

Interesting article I have a couple questions
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Interesting article. I have a couple questions.
I am looking to thicken homemade grenadine and tonic since I use stevia leaves instead of sugar
as a sweetener. Since I don't use sugar, I loose the bulking action of the sugar.
1. I read that guar gum looses its umph in an acidic mixture (below pH 4.5). Will Xanthan?
2. I want to can these two syrups. Will xanthan break down in the canning (boiling water bath)
process?
3. Can syrup with xanthan be heated to a boil or at least a simmer? (as it has to be hot when I put it
into the mason jars).
Thank you!

△ ▽ • Reply • Share ›
Jason Logsdon

Mod

> Atalanta • 3 years ago

1) I believe xanthan gum will be fine, I use it in vinaigrettes a lot and it doesn't seem to lose
any potency.
2) Xanthan gum should be good after boiling (it will be thicker cold than hot, but doesn't
break down)
3) Yup, heating it to a boil should be fine. You could also look into using small amounts of
agar, depending on the mouthfeel you'd like. It needs to be brought to a boil before setting.
Ultra-Sperse or Ultra-Tex are two more ingredients that you might want to experiment with to
find your perfect syrup thickness.
And please let us know how it turns out, we'd love to fool around with a great recipe for
grenadine!

△ ▽ • Reply • Share ›
Matthew Waterman • 2 years ago

I have been fermenting chile mash in jars and am seeing a lot of water separation. I don't have a
kitchen scale yet, can you give me an idea of how much product I could mix in with a quart of mash
to prevent that separation?

△ ▽ • Reply • Share ›
Jason Logsdon

Mod

> Matthew Waterman • 2 years ago

Maybe start with like a half teaspoon or so and see how that works.

△ ▽ • Reply • Share ›
Matthew Waterman > Jason Logsdon • 2 years ago

Perfect, thanks for the tip!

△ ▽ • Reply • Share ›
Fawad • 2 years ago

During fermentation the effluence occurring. What's that?

△ ▽ • Reply • Share ›
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