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Elephant yam (Amorphophallus oncophyllus) is an important local species used for
the production of konjac powder (glucomannan), a dietary fiber. Suitable conditions for konjac
powder production and edible coating application for maintaining storage quality of fruit were
studied. This experiment was divided into 3 parts; the first part was production of konjac
powder using a combination of wet process extraction and spray drying. Konjac slices were
rinsed by blending with ethanol 95 %. Filtered solids were mixed with water at concentration of
1 % and spray dried at inlet temperature 140, 160, 180 and 200 °C. The results showed that
drying temperature affected the quality of konjac powder. Spray drying at temperature 140 °C
produced good colour, viscosity when dissolved, particle size and significantly better
glucomannan quantity than other treatments (p < 0.05). Part two was the preparation of konjac
films from konjac powder 1 % and glycerol 0.3 % (treatment 1) and from konjac powder 1 %,
glycerol 0.3 % and KOH 0.5 M 0.14 % (treatment 2). The results showed that additional KOH
affected the properties of konjac film. Konjac film with added KOH (treatment 2) had higher
tensile strength and elongation but significantly lower water vapour permeability and oxygen
permeability than Konjac film without adding KOH (treatment 1) (p < 0.05). In the final part
konjac powder was used as an edible coating for ‘tup tim jun’ java apple. Konjac coating
(treatment 1) and (treatment 2) were compared with non-coating (control) at storage
temperature 13 °C and relative humidity 88 %. The results showed that the coating delayed
the change of java apple’s quality. Both konjac coatings (treatment 1 and treatment 2) could
significantly retard firmness, weight loss, respiration rate and ethylene production (p £0.05)

during 15 days storage.





