38 FHT1W

U %€ T &
2017 4 4 A

Himx il EFE R ERER SRR

FIE', BiE', X', RExX', £X2 ', H5H°
(LdE Tl K25, I 430068; 2.4 THOEH AR 2=Fe, I 430070 )

W=, B MEATERREFINTREBRAEALESN A TSR RINGEE . HERBFYPAER, Fik @WEF
MEREHR PRI m—E T, RELFEE. FE, MR, &R SHaAmEAIEFH
HRBERZE 25%, FlE& BT %% R R 0 Fo b AP KE R 5K 65%0 B, ZBLAA T, £9
BB AR IA LA IF a4 M, B8 M A H R B a 3, B %E R MR ERIK; BEE, &
MM B R AR K E AR IR R HOE K

KR BFHHRAE; Hib;, ALK,
hESEE. TB484.6 XEKFRIRAD: A

TR Pk

XEHE: 1001-3563(2017)07-0059-05

Effects of Glycerol Contents on Properties of Konjac Glucomannan
Casting Film in Pilot-scale Experiment

WANG Heng', XIAO Man', WU Kao', NI Xue-wen', JIANG Fa-tang', HUANG Jing
(1.Hubei University of Technology, Wuhan 430068, China; 2. Hubei Light Industry Technology Institute, Wuhan 430070, China)

ABSTRACT: The work aims to solve the problems of shrinkage and frangibility of edible konjac glucomannan (KGM)
film prepared in a continuous production process. A certain amount of glycerol was added to KGM sol to improve the
film’s flatness, flexibility and tensile strength. When the added glycerol reached 25% of KGM weight, the films with the
lowest shrinkage rate of 0 and the highest elongation at break of 65% were prepared. Additionally, the film showed good
uniformity, high transparence and good tensile strength. With the increasing content of glycerol, the shrinkage rate and
tensile strength of KGM films are decreased, and the thickness, transparence, elongation at break and water vapor per-
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meability are increased.

KEY WORDS: konjac glucomannan; glycerol; inner packaging; edible film; pilot-scale experiment
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Fig.4 Thicknesses and transparences of KGM films with
different glycerol contents
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