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Determination of Konjac Powder in Konjac Preparation

Fumio NAKAMURA and Takashi SASATANI
Central Customs Laboratory, Ministry of Finance
531, lwase, Matsudo-shi, Chiba 271-0076, Japan

A major component of the Konjac powder is well known to be a glucomannan and the acid
hydrolysis of glucomannan gives mannose and glucose. And it can calculate that Konjac powder
content in mixture of Konjac powder and starch based on mannose content given by the acid
hydrolysis. Appropriate hydrolysis conditions were: acid concentration, 2N sulfuric acid; hydrolysis
time, 5 hours; substrate concentration, 0.5% (w/v); neutralizing reagent, barium carbonate. Mannose
content was determined by high performance liquid chromatography (HPLC). This method showed a
good repeatability and recovery.
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Fig.1 Chromatogram of a standard solution
Chromatographic conditions were described in 2.1.3
Peaks in order of appearance: 1, glucose ; 2, mannose ;
3, sorbitol
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Fig.2 Chromatogram of a neutralized solution with barium
carbonate
Chromatographic were same as Fig.1
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HPLC Fig.3 Chromatogram of a hydrolyzed Konjac powder
Chromatographic conditions were same as Fig.1
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Table 2 Compositions and recoveries of Konjac powders

Table 3 Determination of Konjac powders in model sample
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