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Abstract:In order to select suitable drying techniques for the tubers of selenium-enriched konjac (Amor-
phophallus konjac) , the effects of air drying (AD), hot air drying (HAD) and vacuum f{reeze drying
(VFED) on the color,glucomannan and selenium contents of selenium-enriched konjac tubers were studied
by CIE standard colorimetric system and ultraviolet spectrophotometry. The results showed that different
drying techniques had significant effects on the color,glucomannan and selenium contents. The color of the
dried products from deep to light was AD, HAD, and VFD. The variation of total value of chromatism
(AE" )of VFD product was smallest, with the difference of 2. 524 ,indicating that VFDcould maintain the o-
riginal color of the konjac tuber to the maximum extent. The content of glucomannan increased after dried
by the three techniques,and the amount of increment was in the order of AD>HAD>VFD,in which the
content of glucomannan with VFD reached 54. 8%. The contents of total selenium and organic selenium

with three drying techniques were in the order of AD>>HAD>VFD,in which the contents of total and or-
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ganic-form selenium with AD were 1. 651 and 1. 365 pg * g

', respectively. However, the content of inor-

ganic selenium with VFD was highest:0. 396 ug « g '. VFD can reduce the color change of konjac tuber and

increase the content of glucomannan.

Key words: selenium-enriched konjac (Amorphophallus konjac); drying; selenium content; color; gluco-

mannan content
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