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Abstract

Korean fresh elephant-foot (Amorphophalus konjak K. Koch) and its powder were analyzed and compared
with foreign samples to investigate the physico-chemical characteristics of Korean konjak. The Korean fresh
konjak contained 80.6% of moisture content and most of the solid component comprises much of sugar, protein
and trace of fat and fibre. The mannan content of Korean konjak powder is far smaller than those of Japanese
and Chinese konjak powder. The analysis of the Korean konjak revealed that glutamic acid, aspartic acid
and arginine included 45% of total amount, and other amino acid was incresaed with the order of valine,
serine, leucine and glycine. The Korean konjak contained a moderate amount of K component and other
inorganic component was larger with the order of P, Na and Ca. The yield of refined powder obtained from
dried chip of Konjak was 61.0% in Korean one and 57.5% in Chinese one. The degree of lightness of Chinese
konjak powder was slightly higher than that of Korean product, but the difference could not be recognized

by naked eye.
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Fig. 1. Chromatogram of standard amino acid on amino acid analyzer.
A: Met, B: Asp, C: Thr, D: Ser, E: Glu, F:Gly, G: Ala, H: Val, I. lle, J: Leu, K: Trp, L: Phe, M: Lys, N:

His, O: Arg, P: Cys
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Table 1. Proximate composition of elephant-foot
(Amorphophalus konjak K. Koch) (%)
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C ) Fresh Refined powder Table 2. Soluble sugar contents of elephant-foot refi-
ompostion i 3 i

Korea Korea China Japan ned powder produced in different countries (mg/g)
Moisture 80.6 81 112 93 Sugar Korea  China  Japan
Carbohydrate 154 744 78.6 804 Glucose 29 11.2 114
Crude fiber 0.5 15 14 14 Fructose 5.1 18.0 18.1
Crude protein 1.9 9.8 4.0 3.8 Mannose 0.5 1.1 1.1
Crude fat 0.2 04 0.3 0.2 Sucrose 124 6.3 6.6
Crude ash 1.3 5.7 4.7 4.8 Maltose 2.3 1.0 1.5
Mannan (mg/g) - 484.1 7467 7524 Total 23.2 376 38.7
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Table 3. Amino acid contents of Amorphophalus Kon-
jak K. Koch produced in different countries (mg/g)

BEIREIEULEERE

Table 4. Mineral composition of elephant-foot produ-
ced in different countries (mg/100 g)

Korea

Amino acid " China Japan
Aspartic acid 111 175 7.9 7.6
Threonine 2.9 2.8 0.9 0.9
Serine 6.3 4.0 2.6 2.5
Glutamic acid 184 218 6.2 5.8
Glycine 5.2 36 1.3 1.2
Alanine 43 4.6 26 2.5
Valine 6.0 5.8 1.3 1.3
Methionine 0.8 1.0 0.2 0.2
Isoleucine 36 3.2 0.8 0.8
Leucine 6.6 5.3 14 13
Tyrosine 25 18 10 1.0
Phenylalanine 51 4.0 14 13
Lysine 2.9 6.0 2.1 19
Histidine 2.3 15 0.6 0.5
Arginine 10.5 55 1.7 14

Total 884 832 321 30.1

*Taejeon product, **Yesan product
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Place Ca P K Na Fe
Korea
Taejeon 220 2694 21964 644 3.7
Yesan 206 2310 19394 234 117
China 547 198.8 19850 80.0 18
Japan 212 1942 18218 376 0.8
Table 5. Milling yield of dried sliced konjak
Refined Waste flied
Sample Place
powder powder
Korea Taejeon 60.8+ 0.7 39.2+ 14
Yesan 61.2+ 0.7 388+ 14
Mean 61.0% 0.7 390+ 14
China A 584+ 0.8 417+ 15
B 56.81 0.7 432+ 13
Mean 57.6+ 0.8 424+ 14
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Table 6. Whiteness differnce of refined konjak pow-
der produced in differnt counries

Sample L a b E
Refined Korea 7806 —1.08 1603 0.00
powder China 8279 -—297 1843 0.1
Coarse Korea 6942 —0.17 1035 365
powder China 6839 —239 1832 862

*L: lightness (100=white, 0=black)
: redness (— =green, + =red)
: yellowness (— =blue, + =yellow)
E: color difference (AE=\/(L—L)+A(@a—a)+A®

—b)
0.0~0.5: trace
1.5~3.0: noticeable
6.0~12.0: much

0.5~1.5: slight
3.0~6.0: appreciable
over 12.0: very much
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