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Determination of Konjac Powder in Konjac Powder and Starch Preparations
Simplified Determination by Brabender-Viscograph

Masaichi YAMAUCHI , Yoshihiro MIYAGI , Tetsuya AKASAKI , Toshikazu HIRAKI and Tetsuya NAGAI
Okinawa Regional Customs Laboratory
4-17, Toudou-cho, Naha-shi, Okinawa-ken, 900-0035 Japan
Central Customs Laboratory, Ministry of Finance
531 Iwase Matsudo-shi, Chiba-ken, 271-0076 Japan

The determination of Konjac Powder in Konjac Powder and Starch Preparations was investigated by
Brabender-Viscograph. Konjac is popular food because of diet food. But under the present tariff regulations, a
tariff rate of the konjac stuff is more expensive than the products from konjac. So it is important that the
powder is konjac powder or not. We usually examine the determination of konjac powder or not by using air
separation and quantitative analysis of mannose, but they are complex and can't determining same stuff or
not.

Brabender-Viscography is able to resolve the two problems. It is useful that simplified determination of
Konjac Powderin konjac Powder and Starch Preparations.

2106.90-240 40
3,289 /kg
30 Table 1 Origin and acquisition date of konjac powder
No. origin acquisition date
1| Japan ’98.01. 22
2| Japan *90. 07. 20
3| Myanmar i '98. 01. 22
4| Southeast Asia *90. 07. 20
5| China | ’90. 07. 20
6{ China | *98.01. 22
7! Indonesia : °98.01.22
900-0035 4-17

271-0076 531



28

15
0
30 92.5 15 / 92.5 15 30
30 Fig.1
2 600ml 49 Figl 4 5 6 7
59 Fig.2 6g Fig.3 No.2 6
No.2 5g No.3 69
450ml
..|'I. - . -
e 4 —— { - e — — - — 4 —

...... e d ! 5 : | . L
_.— _'_._'-_-'--'- Il L I.
Start (min) 20 40 [ B0
Fig.1 Brabender-Viscogram of purified konjac powder 4g(Japan new)
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Fig.2 Brabender-Viscogram of purified konjac powder 5g(Japan old)
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Fig.3 Brabender-Viscogram of purified konjac powder 6g (Myanmar, new)
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Fig.4 Brabender-Viscogram of purified konjac powder 4g (Southeaset Asia, old)
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Fig.5 Brabender “Viscogram of purified konjac powder 4g (china, old)

Fig.6 Brabender-Viscogram of purified konjac powder 4g (China, new)
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Fig.7 Brabender-viscogram of purified konjac powder 4g (Indoneshia, new)

89 Table 1

40 45 50 Fig9o 11 Fig.8

Fig.12 4q

Table 2 height ratio of Brabender-Viscogram that purified konjac powder of Indonesia and several starch mixture

Ratio of konjac Height from base line

powder Tapioca starch | Wheat starch Potato starch Corn starch Sweet potato starch
40% 165 87 192 113 100
45% 340 145 220 158 198
50% 472 204 330 213 260
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Fig.8 Relationship between ratio of konjac powder and height from baseline
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Fig.9 Brabender-Viscogram of konjac 40  and tapioca starch 60
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Fig.10 Brabender-Viscogram of konjac 45  and tapioca starch 55

Fig.11 Brabender-Viscogram of konjac 50  and tapioca starch 50
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Fig.12 Brabender-Viscogram of tapioca starch 4g
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