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Summary

“Konnyaku” is prepared from tuber of Elephant-Foot, Amorphophalus konjack K.
Koch by coagulating swelled paste of its main component glucomannan with alkali. It
tastes plain and has clastic texture. It has been often employed for some Japanese
dishes such as “Sukivaki” or “Oden”. In addition, people prefer it as low-calorie food.
On the other hand, “Udon” (Japanese noodles) has been also preferred due to simple
cooking. Usually, dried “Udon” is put on the market for the sake of preservation,
while it must be boiled in water just before eating. It can be preserved for longer
time, after proper treatment with hydrogen peroxide. Thus, wet “Udon” is recently
put on the market with or without packing in plastic bag. The former is much hygie-
nical and better keeping qualities.

Constituent of both the products was determined as follows.

“Konnyaku” : moisture 96.3~98.2 (97.5+0.3)% ; protein 0.1~0.2 (0.1)%; fat 0

% ; ash 0.2~0.4 (0.3)% ; carbohydrate 1.5~3.2 (2.1+0.3)%; pH 10.5
~12.4 (11.440. 3) ; calorie not-calculable.

Packed wet “Udon” : moisture 74.8~81.1 (78.9+1.1)%; protein 1.9~2.9 (2.5+
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0.2)%; fat 0% ; ash 0.2~0.3 (0.2)% ; carbohydrate 16.8~22.0 (18.4+
0.9)% ; caloric 77~102 (86+4) Cal.; hydrogen peroxide 30~80 (60+10)
mg/kg.

Almost no difference was observed in the constituent of “Konnyaku.” Since it has
plain taste, it was generally evaluatcd on its appearance and color, rather than on
taste, by the sensory test. In addition, the evaluation had no connection with the
price.

On the other hand, “Udon” was evaluated on taste, sense of touch and flavor.
“Udon” of higher content of protein and ash (mainly sodium chloride) which influences

on elasticity seemed to be evaluated higher, although distinctive difference had not becn
observed in chemical constituents.



