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Abstract: Mechanochemical degradation of konjac glucomannan by ultrafine comminution was studied. Results showed that the viscosity,

molecular weight and glucomannan content of konjac glucomannan decreased with the increase of comminuting degree. High content of konjac

oligose was found with the degradation of konjac glucomannan. Compared with those of the powder (>80 meshes), the viscosity, molecular

weight and glucomannan content of the powder (< 600 meshes) were decreased by 93.06%, 68.45% and 9.02%, respectively. And 7.56% of

konjac oligose was produced in the powder (< 600 meshes).
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Fig.1 Viscosity of comminuted KGM with different granularity
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Fig.2 Molecular weight distribution curve of comminuted
KGM with different granularity
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Table 1 Components of comminuted KGM with different

granularity

meshes KGM/%  Reducing sugar/% Other material/%

<80 86.72+1.430"  0.437+0.0145" 12.84
80~100  86.95+1.353"  0.440+0.0145% 12.61
100~120  87.13+1.790*  0.450+0.0145" 12.42
120~140  86.77+1.824*  0.422+0.0145" 12.80
140~180  86.92+0.635*  0.417+0.0248" 12.70
180~300  85.90+1.152*  0.468+0.0146" 13.63
300~600  83.94+1.117°  0.803£0.0146° 15.25

>600 78.90+0.883°  1.759+0.0145° 19.34
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Peak1|10.063 | 43.64 |451034|530525|637492| 1.191687
Peak?2 [10.396 |46.72 |271551|427452|321346| 1.183370
Peak3|18.829 [9.63 |637 781 1037 1.626912
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Fig.3 Gel-permeation chromatography of KGM(<600 meshes)
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