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Preliminary Study on the Preparation and Properties of Carrageenan

Konjac/Glucomannan Blend Films
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(2.College of Food Science And Technology Fujian Agriculture and Forestry University, Fuzhou 350002, China)
Abstract: The blended membrane is prepared with Konjac glucomanna (KGM) and Carrageenan as materials. The effects of KGM

concentration and Carrageenan concentration on transparency, thickness and scrubbing performance of the film was determined. The result

indicated that, the best pefromance of the film was achieved when the ratio of Konjac glucomanna (KGM) and Carrageenan amount was 6:4.
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1 0 0 0 0 0 0
2 0.1 0.08  0.08 0.1 0.1 0.092
3 0.1 0.08  0.08 0.1 0.1 0.092
4 0.04 0.06 0.08 0.06 0.08  0.064
5 0.06 0.08 0.04 0.06 0.08  0.064
6 0.06 0.06 0.04 0.08 0.04  0.056
7 0.04 0.06 0.04 0.1 0.1 0.068
8 0.04 0.04 004 0.06 0.04 0.044
9 0.06 0.08 0.08 0.06 0.04  0.064
10 0.02 0.02 0.02 0.04 004 0.028
11 0.02 0.02 0.02 0.02 0.02 0.02
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6 2000 23.8
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