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Rheological properties of konjac glucanannan
W ang Chao“?, LiBin', Xu Xiao*, Xie Bijun'
(1 N atural Product Chenistry Research L aboratory, College o Food Science and Technology, H uazhong A gricultural
U niversity, W uhan 430070, China; 2 B iocengineering College, H ubei U niversity o Technology, W uhan 430068, China)
Abstract: Remarkable non-linear change tendenciesof rheological propertiesof konjac glucomannan (KGM ) were
detected through analysis of the correlation betw een the visocosity () of KGVM gum and KGVI concentrations,
temperatures, hydrated time and shear rates The lincreased exponentially w ith the increase of concentration (7
= Q 0005€¢’ **). Cubic polynomial regression equation could fit to tenperature effect and hydrated rate data
well KGJV gum belongs to pseudoplastic fluid, and its shear rheological curves conformed to the Power L av,
and the change tendencies of viscosity factor (K) and flow index (n) oorrelated with concentration and
tenperature were also obtained, the curves can be fitted by power and quadratic polynomial equation,
regpectively. The effect inflection point of non-linear correlations, namely concentration (Q 70%), temperature
(50 ) and hydrated tme (40 min), and non-linear correlation curves of K and nwere acquired, which can
provide reliable foundation for rational applicationsof KGMV in food industry and its grade estimation
Key words konjac glucomannan; rheological property; concentration effect; temperature effect; hydrated rate
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