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Preparation of Konjac Oligo— Glucomannan by Cellulase
ZHANG Y ing- ging"*, GAN Xin®, XIE Bi- jun’
(1. Natural Products Chemistry Laboratory, Foad Science and Technology Collese, Huazhong Agriculure Universiy, Wuhan
430070, Hubei China; 2. Bioengineering Departmert, Hubei Polytechnic University, Wuhan 430068, Hubei China)

Abstract: Konjac glummannan was enzymolysized by cellulase (Ec. 3. 2. 1. 4) . The optimal parameters were 10 g korr
jac refined powder were reacted with 500 U cellulase at pH 5. 0 and in 40 C for 2 h. The molecular weight of the oligo
— glucomannan was measured by GPC, the mean Mw was 5 100 and the mean Mn was 7 610.
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