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ABSTRACT
Common konjac flour (CKF), is processed from chips by dry-processing with physical procedure,  is unfit for human consumption due to the high presence of calcium oxalate. This causes CKF to have an acrid  taste, therefore it needs  further  purification.  The objective of this research is to reduce the amount of calcium oxalate as well as to increase its glucomannan content, viscosity and the degree of whiteness  CKF by applying a multi-stage ethanol leaching processes.  Factorial Completely Randomized Design (FCRD) was used in this experiment with 2 factors. 1 st  factor,  consisted of 3 leaching stages.  Stage 1, the CKF is dipped in 40% ethanol solution by maceration.  In stage  2, it is dipped again in 40% ethanol  followed by 60%, and stage 3, again in 40%, then 60% and finally in 80% ethanol solution. 2nd factor  was  leaching duration which consisted of 3 periodes namely 2, 3, and 4 hours. Each treatment was replicated 2 times. Control  was untreated flour and commercial konjac glucomannan (KGM). All treated samples were tested for their physico-chemical composition. The best treatment was determined by multiple attributes method1). Data obtained for each characteristic was statistically  calculated and analyzed  using  microsoft office excel for analysing the variance and the Least Significant Difference at P=0.01 was also calculated.  After maceration, the 3 rd stages of leaching process for  4 hours had  the best results - lower calcium oxalate,  higher glucomannan and viscosity than untreated flour. However, the colour remained  nearly the same as for untreated CKF. A SEM studies revealed that granular sizes of both best treated and untreated flour were between  295.5  and 400.8 um, while those for  commercial KGM are between 75.39 and 156.5 um.  A FTIR studies of  the best treated, untreated and KGM indicated  that  the presence –OH group, mannose and glucose units were located at 3400 cm-1, 877 cm-1 and 808 cm-1, respectively. Multi-stage  ethanol leaching of CKF showed  promise in reducing acrid flavour of CKF and that it is a suitable for food ingredient.

References

1) De Garmo, E.D., W.G. Sullivan and J.R. Canada. 1984. Engineering Economy. macMillan Publishing Company. New York. 

