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Research paper

Research on the Fabrication and Stability of Xanthan Gum Suspensions

ZHANG Dao-ming!*, WANG Jia-qi!, LAI Quan-yong', ZHANG Ye?, ZHANG Xin-ge?
('Oilfield Chemistry Research Institute, China Oilfield Services Limited, Sanhe 065200, China; ’Key Laboratory of
Function Polymer Materials of Ministry of Education, Institute of Polymer Chemistry, College of Chemistry,
Nankai University, Tianjin 300071, China)

Abstract The high viscosity of xanthan gum leads to a low solid content in its solution, which is difficult to meet
the requirements of industrial applications. Therefore, developing a xanthan gum solution with a high solid
content is a challenging task. This article proposes a simple and efficient preparation strategy: dispersing xanthan
gum particles in a non-polar liquid to increase its solid content, and further evaluating the stability of the
suspension and the influencing factors. The xanthan gum suspension mainly consists of xanthan gum particles, a
polymer binder (carboxymethyl cellulose propyl ether), surfactants (disodium lauryl ether sulfosuccinate and
disodium lauryl sulfosuccinate), and vegetable oil. By changing the surfactant composition in the suspension and
the environmental temperature, the article reveals the interactions among the components and assesses the effects
of surfactant molecular size and temperature on the stability of the suspension. The study found that surfactants
with larger molecular sizes help improve the stability of the suspension; however, when the temperature is
increased, there is no significant difference in the effect of surfactants on the stability of the suspension.
Keywords Suspension, Xanthan gum, Stability mechanism, Stability analyzer
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