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Abstract

Konjac glucomannan is a water-soluble polysaccharide gum, which acts as a soluble dietary fiber. Ultrasound-assisted extraction was used to extract bioactive component from natural sources such as: xyloglucan from apple pomace (Caili, et al., 2006) and polysaccharides from Zizyphus jujuba (Li et al., 2007). Two factors central composite design (CCD) was used to investigate the effect of multi-level ethanol ultrasound-assisted extraction condition namely time of contact (15-35 minutes) and Solvent/Flour ratio (150-250 ml:25 g (v/w), on glucomannan, viscosity, calcium oxalate and degree of whiteness of purified konjac flour (PKF). The second order regression model with high R2 (≥ 0.80) value were significantly (p < 0.05) fitted to predict the changes in glucomanan, viscosity and calcium oxalate of PKF.  Meanwhile, the first linier regression model with R2 (=0,5201) value was significantly (p=0.0255) fitted to predict the changes in degree of whiteness of PKF as function of multi-level ethanol extraction variables. A lack of fit component  with p >0.05 showed significantly fitted to predict the changes in glucomannan, viscosity, calcium oxalate and degree of whiteness for explaining the physico-chemical  properties of PKF. Thus ensuring satisfactory fitness of the response surface model to the significant (p < 0.05) independent variables. Predicted ultrasonically-assisted extraction process for crude konjac flour (CKF) with multi-level ethanol solution was time of contact for 25.10 minutes and Solvent/Flour ratio was for 215.25 ml : 25 g (v/w). The response surface methodology was succesfully employed to optimize the dependent variables of PKF, with the measured valued lay over a 95% mean confidence of the predicted value. Viscosity, calcium oxalate and degree of whiteness of PKF were mostly influenced by time of contact (p < 0.05). Combination treatments of time of contact and S/F ratio were the most important factors effecting purification of glucomannan content from CKF. This study can be usefull to the development of industrial purification processes of CKF to  enhance the efficacy of a large scale purification processes. 
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