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Determination of Konjac Powder in Konjac Preparation by High Performance Capillary Electrophoresis

Norikazu KURAMOTO , Kazuyosi KOSONE , Mitsuhiro YAMAZAKI
Ryuichi MATSUZAKI and Susumu INDE
Tokyo Customs Laboratory
2-56, Aomi, Koto-ku, Tokyo 135-8615 Japan

The determination of Konjac powder in Konjac preparation by high performance
capillary electrophoresis (HPCE) was examined. Konjac powder was hydrolyzed
under 2N sulfuric acid or 1N hydrochloric acid. After hydrolysis of Konjac powder, 2N
sulfuric acid was neutralized with calcium carbonate, or 1N hydrochloric acid was
diluted without neutralization. These conditions showed good recovery and
reproducibility. The method was compared with determination by high performance
liquid chromatography (HPLC), and was shown to be a useful method for
determining Konjac powder in Konjac preparation.
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Fig. 1 Electropherogram of standard sugars solution

Peaks in order of appearance: 1, Glucuronic acid 2, Galacturonic acid 3, Mannose 4, Fructose 5, Xylose 6, Rhamnose
7, Glucosamine 8, Glucose 9, Lactose 10, Galactose 11, Fucose 12, ucrose 13, Surbitol
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Fig. 2  The effect of concentration on coefficient of variation of
peak area Resolution of peaks glucose and galactose
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IN

3 Electropherogram of Konjac powder hydrolyzed by 2N
sulfuric acid
Electropherogram A: Neutralized with calcium carbonate
Electropherogram B: Neutralized with barium carbonate
Electropherogram C: Neutralized with sodium carbonate
Electropherogram D: Diluted without neutralization

Peaks in older of appearance: 1, Mannose 2, Glucose 3,
Galactose
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Fig. 4 Electropherogram of Konjac powder hydrolyzed by 1N
hydrochloric acid
Electropherogram A: Neutralized with sodium carbonate
Electropherogram B: Diluted without neutralization
Electropherogram C: Freeze Dry method

Peaks in older of appearance: 1, Mannose 2, Glucose 3,
Galactose

2N

IN

IN



41 2001

2 A B
Table.1 HPLC
84 91 HPLC
Table 1 Recovery of hydrolysis HPCE

Instrument HPCE HPLC

2N
Hydrolysis Condition 2N H2804 1IN HC1 2N H2S04

IN
Std.Glucomannan 84.0% 88.0% 89.4%
Konjac Powder A 90.7% 87.4% 89.1%
Konjac Powder B 85.5% 87.2% 90.7%

HPLC
HPCE
Table.2 HPCE HPLC
100

Table 2 Recovery of hydrolysis in Model sample

Instrument HPCE HPLC
Hydrolysis Condition 2N H2804 1IN HCL 2N H2S04
Model Sample A 96.0% 100.0% 99.0%
Model Sample B 96.0% 100.0% 99.5%
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