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Tab.1 The effects of KGM composite membrane on different Fruits and vegetables

Fruits and

Main material Preservation effect
vegetables category

KGM. N N VC.
KGM  Gelatin Cherry
KGM.,
KGM Beeswax Pomelo ’
KGM,
KGM  Chitosan Apricot
KGM., N
KGM  Chitosan Loquat VC
KGM.
KGM  Chitosan Apple

Soybean protein isolated
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Recent Advances in Konjac Glucomannan Composite Membrane

SHI Tingfeng PAN Tingtiao YAN Guanghuan

( College of Biological Science and Agriculture Qiannan Normal University for Nationalities Duyun Guizhou 558000)

Abstract: Konjac glucomannan ( KGM) is a kind of natural polysaccharide polymer which is separated and ex—
tracted from Amorphophalluss konjac tuber roots. KGM exhibits better functional properties such as hydrophilic
gelatin  edible antimicrobial properties and film-orming property. The structure and properties of KGM were
mainly introduced with an emphasis on the film-<forming mechanism and method of KGM composite membrane
the main factors influencing the performance of the KGM composite membrane and the recent application of the
KGM composite membrane. A prospective of the future development trend of the KGM composite membrane is
made which is aimed to provide more new ideas for the development and utilization of the KGM composite mem—
brane.

Keywords: konjac glucomannan; composite membrane; mechanism; performance
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GC-MS Analysis of Volatile Constituents from Five Batches
of Artificial Chinese Eaglewood in Huazhou

WU Xiaopeng YANG Jinling MEI Wenli WANG Jun MA Zilong DAI Haofu

( Institute of Tropical Bioscience and Biotechnology Chinese Academy of Tropical Agricultural Sciences; Hainan

Engineering Research Center of Agarwood Haikou Hainan 571101 China)

Abstract: The volatile constituents and their relative contents of five batches of Chinese eaglewood sampled from
Huazhou Guangdong China were analyzed by GC — MS to investigate the influence of different eaglewood indu-
cing methods and time on the quality of Chinese eaglewood from the same region. The highest yield of volatile oil
in the five batches of the samples was 4.93% and the lowest was 2.29% . ? From all the samples were identified
72 peaks of which 12 peaks were common. The results showed that all the volatile oils of the five samples were
mainly composed of sesquiterpenes 2+ 2-phenylethyl) chromones and fatty acids. ? A lactone with an aromatic
smell of the eaglewood induced from Aquilaria crassna 5 11-epoxy guaiane sesquiterpene lactone was detected
for the first time from the common Chinese eaglewood induced for 8 years by using the iron nailing method. The
fire burning method induced eaglewood faster than the iron nailing method and cold iron holing method. The ea—
glewood with longer inducing time produced a higher yield of volatile oil and the compounds of the volatile oil
and their contents were much more consistent indicating better quality of the volatile oils.

Keywords: Eaglewood; chemical constituents; GC-MS; 5 11-epoxy guaiane sesquiterpene lactone



