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Antioxidant And Antibacterial Property Of Guar
Gum Silver Nanoparticles

Guar gum is a novel agrochemical processed from endosperm of cluster bean Cyamopsis tetragonoloba. In-
dustrial applications of guar gum are possible because of its ability to form hydrogen bonding with water
molecule. Thus, it is chiefly used as thickener and stabilizer. It is also beneficial in the control of many
health problems like diabetes, bowel movements, heart disease and colon cancer. Chemically, guar gum is
an exopolysaccharide composed of the sugars –galactose and mannose. The backbone is a linear chain of
β-1,4-linked mannose residues to which galactose residues are 1,6-linked at every second mannose, forming
short side-branches. Eco-friendly silver nanoparticles (AgNPs) were synthesized by using guar gum polysac-
charide, since they have multi-functionalities owing to their ecological origin and biocompatible nature. The
synthesized GG-AgNPs was primarily characterized by UV-VIS spectroscopy that showed the surface plasmon
resonance (SPR) at 410-420 nm. In addition, the GG-AgNPs was evaluated for its antioxidant activity against
DPPH free radicals. The antibacterial activity of guar gum will also be explored against entero-toxigenic
bacterial strains.
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