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Abstract An HPLC method for one -step quantitative

Key words

determination of konjac glucomannon and starch
in konjac flour was developed successfully for the
first time.The konjac flour was hydrolyzed with
H,SO, (2mol/L) at 100°C for 2.5 hours. The
chromatographic conditions were as follows:
column: Sugar Pak 1; mobile phase: redistilled
water; flow rate: 0.4ml/min; column temperature:
90°C; injection volume: 10ul; detector: RID.The
data showed a good separation among konjac
glucomannon, starch and impunities. The average
recoveries and RSD were respectively 99.05%
0.58%.The proposed method can also be applied
to determine the starch of konjac, and used for
quantitative analysis of konjac glucomannon and
quality valuation of konjac flour.
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