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Properties and research progress of deacetylated konjac
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Abstract:Konjac glucomannan (KGM) is a natural soluble dietary fiber that is safe, biodegradable, and edible, with wide application in food
and biomedicine. However, due to low plasticity and stability, KGM usually requires blending, physical, and chemical modification for
production. Currently, deacetylated konjac glucan (DKGM) is used in food mainly as a food additive, food preservative, and health food.
This review elucidates the KGM property changes before and after different deacetylation degrees, as well as the application progress and
research status of DKGM in the food industry, with prospects for its development trends.
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Table 1 Effects of deacetylation degrees on KGM properties
BEOmE AN TR WM Rk CFRR BPER R
/% ®(X10°)  E/%  R/%  fRpm EC K%
0 200~300 92.3 97.5 118.7 105 12.3
50 150~200 71.8 83.6 85.4 93 9.1
100 80~120 48.5 60.2 54.9 84 6.8
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