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ABSTRACT: Konjac glucomannan (KGM) is a kind of natural polymer formed by D-glucose and D-mannose linking
by f-1,4-glucoside bond, which mainly existed in tubers of konjac. China is the big production country of konjac, and
developing the application of KGM deeply will promote economic development. KGM is widely used in food,
medical and chemical field because of its good hydroscopicity, film-forming ability, gelling property, moisture
retention and the properties of decreasing blood pressure and lipid. This paper summarized the development of its
application and purification method, and then the modification of KGM was reviewed from the aspects of graft
copolymerization, oxidation, crosslinking, and esterification modification, respectively, which may provide
theoretical basis for the further development of konjac glucomannan.
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