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ABSTRACT: The thermal reversible reaction of gel common in food matrix is a metastable system. How to

improve gels’ thermal stability is one of the critical problems in food science. In this paper, thermo-irreversible

gels in the research of konjac glucomannan (KGM) were reviewed, and its problems and the future use of KGM

gels were also discussed. Broaching the present research problems and expectation of future research directions

provide theoretical foundation and scientific basis for the deep use of non-alkali thermo-irreversible gel of

KGM.
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