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Abstract:Konjac Glucomannan (KGM) and Guaran gum
were blended for membrane. There is the best
properties while the blend content was 1% and
the mixed ratio of KGM and Guran gum was
60/40. The blend membranes showed better
properties in tensile strength, water resistance
and resisting water rush, transparency test and
organoleptic properties test than that of pure
Konjac Glucomannan (KGM) and Guaran gum .
By means of infrared absorption spectroscopy,
X -ray diffraction and seanning electron
microseope.the relationship  between structures
and functional properties was discussed. A study

on the conservation of fruit by the blend
membranes was carried out under room
temperature. The results show that blend
membranes have fresh~keeping affection.

Key words:konjac glucomannan; guran gum; blend
membrane
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