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Effect of Polysaccharides on Gel Formation in Konjac Mannan

Yoshio OHOTA and Kenji MAEKAJ *

Synergistic interaction between konjac mannan (KM) and polysaccharides (carrageenan, pulluran, locust bean gum,

sodium alginate, guar gum) was examined when they were gelled under alkaline conditions. The apparent viscosity

change in the course of gelation of mixed sol (1%), and the magnitude of gel strength of the mixed gel (4%) obtained were

measured as an indication of synergistic interaction. In both the measurement of apparent viscosity and gel strength, it was

found that locust bean gum acts as an accelerator, though carrageenan and sodium alginate act as inhibitors in the mixed

gel formation.
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