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Effect of konjac glucomannan on rheological
properties of rice noodles

YUE Lina PENG Yulu CAO Yan SUI Yilin TAO Yunfei

GAO Mingyu ZHANG Liang

( School of Food Science and Engineering Yangzhou University Yangzhou Jiangsu 225127  China)

Abstract: Konjac glucomannan ( KGM) was added into rice flour to improve the gel properties. The effect of
KGM on the rheological properties of rice flour were investigated using a rheometer through strain scanning

frequency scanning temperature scanning and large deformation shearing. All samples showed pseudoplastic
properties and the shear — thinning trend weakened after addition of KGM. 5% of KGM thickened rice flour
system. The KGM made no difference on the modulus of rice noodle system whether at 25 or 85 °C. 5% of
KGM enhanced the resistance to stress and strain  5%o0 KGM enhanced the solid — like behavior of the system
while 3%o had no effect. The ability of rice flour system to resist temperature weakened with the increase of the

amount of KGM.
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