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Fig 2 Hydration curvesof konjac flour
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(30 1) ; rotational speed 160 r/min)
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Table 1 Precision of the value of paraneter reading
from the hydration curves of micro-konjac flour
at the concentration of 1 0%

120 140 120 250
+ D /% + D /%
(Pesk) 143 50+ 4 63 2 46 131 96+ 339 257
(Final) 160 24+ 451 2 82 151 09 300 198
Peak/Final /% 89 61 87 34
5, DPS
25
1 0%
logistic ,
DPS (Data
Processing System)
2 3
2 1 0% 120 140

Table 2 Curvilinear regression equation and ANOV A results

for the hydration processof 120 140 mesh of
m icro-konjac flour at the concentration of 1 0%

DF F
23146 76 2 1157338 57219 P< Q001
262 94 13 20 23
23409 70 15 1560 65

R= 09944 R2= Q 9888

: = 160 8555/(1+ EXP (2 2016- Q 3591397)), "

(RVU); T (min)

Table 3 Curvilinear regression equation and ANOV A results

3 1 0% 120 250

for the hydration processof 120 250 mesh of
micro-konjac flour at the concentration of 1 0%

DF F
23932 13 2 11966 06 273 57 P < Q 001
524 88 12 43 74
24457 01 14 1746 93

R= Q9892 R2= Q 9785

: N= 148 4605/(1+ EXP(1 9608- Q 6516197)), 11
(RVU); T (min)
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D eterm ination of hydration rate for micro-konjac

flour by rapid visco analyzer
Wu Yinglongl’z, He Guoqingl, Yang Xingm in®, WeiM ingying2
(1 College of B iosystans Engineering and Food Science, Zhejiang U niversity, H angzhou 310029, China;
2 College o Engineering, Sichuan A gricultural U niversity, Ya'an 625014, China;
3 N ingboM unicipal K ey L aboratory for A gricultural Products P rocessing, N ingbo 315100, China)

Abstract: The objective of this pagper is to search for a rapid detem ination of hydration rate for micro-konjac flour. The hydration
processes of konjacand micro-konjac flourw ere investigated by stereom icrosoope and RapidV isco A nalyzer (RVA ), respectively. The
results show ed that the hydration processof intact konjac granules could be view ed as s elling period and disolving period But these
two periods could not be distinguished for micro-konjac flour becauseof its rgpid hydration process aimost completing in aminute

RVA oould be usedas a rapid test method to determine the hydration rate of micro-konjac flour. The wuitable test concentration is
1%, test tamperature, test peed, test tme could be set as (30+ 1) , 160 r/min and 16min, reectively. The resultsof curvilinear
regression analysis show ed that the viscosity data for hydration process of micro-konjac flour obtained by RVA were subjected to a
model agreed w ithlogistic procedure: = Tha/(1+ EXP(a- bT)); Tistest tme, Mlisthe vistosity of the hydration process, 'ha«is the
attainable maximum visoosity, b is rate constant, a is a constant relatingto initial viscosity The rate constant (b) and the time
reaching the half of maximum viswosity (T = a/b) could be used as parameters of hydration rate for thehydration process The
difference of hydration rate between 120 140 mesh and 120 250 mesh of micro-konjac flour was successfully distinguished by
gpplication of these wo paraneters The inhibition cgpability of odiun chloride solutionfor the hydration process of micro-konjac
flour was aleo successfully distinguished by these two paraneters for micro-konjac flour digersed at different concentrations of
odium chloride olution These reaults indicate that RVA is a verygood fast technique for detemining the hydration rate of mcro-
konjac flour.
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