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Abstract

This research is aimed at studying a suitable drying process to produce high quality Konjac glucomannan
powder by using hybrid drying technology and applications of Konjac powder in food industries. The study is
divided into 3 parts as follows; (1) study a suitable drying process of Konjac glucomannan powder by using
hybrid drying process; (2) study a suitable process of production microcapsule of kaffir lime oil by using
Konjac glucomannan as coating material via spray drying and testing the microcapsule performance on shelf-
life extension of fresh fish paste; (3) study a suitable condition of fabrication Konjac glucomannan film
incorporated with antimicrobial extract from galangal to extend shelf-life of mango for export market. The
results of the research showed that drying process of wet extracted Konjac glucomannan by using
microwave-vacuum dryer at 2400w for 15 minutes can lead to high quality glucomannan powder which has
high whiteness index (> 80) and high viscosity solution (> 14,000 cP) when compared with a commercial

glucomannan sample grade A. For application of Konjac glucomannan as coating material to produce

microcapsule of kaffir lime oil via suitable spray drying process (inlet temperature of 180 OC), it is found that
antimicrobial activity of the microcapsule is reduced but still has an inhibiting activity on Vibrio cholera and
can extend shelf-life of fresh fish paste over a control sample 6-9 days. Konjac glucomannan showed good
film forming ability and when incorporating galangal extract, the Konjac glucomannan edible film can
encapsulate and release bioactive compound to control and retard anthracnose disease on Num Dok Mai
mango during storage for 30 days providing that the film should not contact the mango. Panelists also
accepted mango that has been packed into the box that had antimicrobial film attached on the inside of the

box.
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