Analysis of Jelly Konjac

Hiromichi HAYANO, Tsutomu KUMAZAWA
Central Customs Laboratory, Ministry of Finance
531, lwase, Matsudo shi, Chiba Ken, 271 Japan

Some properties of so called “jelly Konjac” have been disclosed by several
analytical methods. “Konjak” is sponge like jelly containing 70  of moisture.
Glucomannan particles were observed in fused and remarkably contorted state by
a scanning electron microscope

“Jelly Konjac”shows the entirely different behavior in viscosity by Bravendar
Viscograph. It is useful to check the total amino acid content, the composition of
amino acids and the total sugar content in “jelly Konjac” to get the fact whether
the Konjac powder or another plant additives such as powder of chestnut are
added or not.

Content rations of mannnose to glucose were similar in “jelly Konjac” and“
Konjac” in most cases, but some Konjac showed remarkably high ratio
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Table. 1

Table. 1 Botanical Classfication of Konjac
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T™MS
0.5 2N H2S0425ml OV 101 3 3mmx200mm
4N NaOH 140 250 1 min.
90 280
10ml 2 FID
60
2mg 49 450ml
0.5ml TMS
TLC 30 925 15 min. 925
TLC
70 rpm
85 15
20
129 1.2g 10ml 2100 ml
105 10
TLC 1g 20cc
n 5 4
12g 12g 10ml 2100 mi
A
Table. 2 Analytical Results of Konjac
I Kiriboahi ]?c-'.ndar | |
| Elapan) i} 3 Jelly Konjae 4 Jelly Konfac B |
|
Mnisture( %) b.2 7.8 67.3 T2.3
Starchi%) (. DG | 0. 0.2 0.0 |
(o.o7) | (0.04) {006} (0065 |
Ashi%) 5.1 8.3 0.B4 1.5
| {5.6) 15.7H 2.6} {5.4) |
Calcium (%) [k, 05 0.0% .01 002
0. 10) (0.0 L0.03) [o.ar) |
Ethanol] wel ) = - - 2.7
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Photo. 1  Kiriboshi (Dried Strips of Radishes)

Photo. 4

Photo. 7



Phota. 2

Fheatio. 4

Fonjes Powder

Fonjac Powder
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Photo. 4 Jelly Konjac A

Fhote. §  Jelly Konjac B
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Jelly Kemjac C

Jeliv Konjac E
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Fig.1
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Fig. 1

Infrared Spectra of Konjac
(1)Powder (Korea)
(2)Powder (Japan)

(3)Jelly Konjac A

(4)Jelly Konjac B
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Fig.2 Infrared Spectes of Chestnul

Fig. 3 Infrared Spscirn of Gelidium Amangil
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Fig. 4 X ray Diffraction Patterns of Konjac
(1)Powder (Japan)
(2)Jelly Konjac A
(3)Jelly Konjac B
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Fig. 5 DTA and TGA Curve of Konjac Powder
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Fig. 7 DTAand TGA Curve of Jelly Konjac B
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Fig. 8 TLC of Sugars in Konjac
(1)Galactose
(2)Fructose (F), Glucose (G)and Sucrose (S)
(3)Kiriboshi
(4)Powder (Japan)
(5)Jelly Konjac A
(6)Jelly Konjac B
(7)Mannose
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Fig. 9 TLC of Sugars after Hydrolyzed
(1)Glucose
(2)Kiriboshi
(3)Powder (Japan)
(4)Mannose
(5)Jelly Konjac A
(6)Jelly Konjac B
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Fig. 10 TLC of Sugars after Hydrolyzed

(1)Mixed preparation (7)Gelidium amansii

(2)Jelly Konjac C (8)Mannose
(3)Konjac powder (Japan) (9)Glucose
(4)Konjac powder (Korea) (10)Galactose

(5)Jelly Konjac D
(6)Horse chesnut
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Fig. 11 Gaschromatogram of TMS Derivative of Sugars after Hydrolyzed
(1)Powder (Japan)
(2)Jelly Konjac
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Fig. 15 Viscogram of Eonjac Powder
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Fig. 14 Viscogram of Jelly Konjac B
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Fig. 15 Viescogeam of Jelly Konlae C
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Table. 4 Total Amino Acid Composition (WR )

ot | st | Goldeam | Y
1 ASP 29,359 4.346 E.S18 29,367
2 THR 265G Z.641 0545 2. 768
3 SER 6. 936 4.796 7.3096 f.018
4 GLU 18.238 36 (154 140, 264 18.511
§ GLY 2,803 2.972 6.724 3.313
§ ALA 8. 360 3. 606 8,685 9,125
T CYS 0.4110 1, 764 0, 0 0.421
8 VAL 4. 185 4,181 o 3.7oz
4% MET 0836 1.:2 0,000 0.911
W ILEU 2.442 4,600 3.864 2161
(11 LEU 3.436 7.241 4896 3. 605
|12 TYR 2415 2.7 | 2.ME 2,325
13 PHE 1.671 4.877 6205 3.710
14 HIS 1.888 2.022 | 4602 1.822
15 LYS 2. O} 2.168 G650 3.100
15 MNH; [N i H 0. [N ] . 0
1T ARG 4,022 4.128 G&.A54 4. 777
18 PRO 31.579 12346 10,126 3.378
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