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ABSTRACT
In this study, the effects of the addition of calcium carbonate (CaCO3), calcium hydroxide (Ca(OH)2), xanthan gum (Xg), and
microwave-heating time on the H2O absorptivity (uptake) of konjac powder (Kjp) were investigated. The addition effects of the
materials (CaCO3, Ca(OH)2, Xg) decreased in the order of Xg, Ca(OH)2, CaCO3. It was found that the suitable composition of
konjac/xanthan gum complex gel (KjXgCG) was prepared by 20min-microwave-heating 1g Kjp, 1g Xg, 0.15g Ca(OH)2 in 800g of
deionized water, while the maximum H2O uptake of this KjXgCG was 159.4g H20O/g Kjp. The response surface methodology
(RSM) was used to investigate the suitable KjXgCG compositions and the optimal microwave time for increasing the H2O
absorptivity of the KjXgCG. The effects of the addition of Ca(OH)2 and Xg, and microwave-heating time were also studied. After
the RSM test, the optimum KjXgCG compositions were found to be 1g Kjp, 1g Xg, 0.15g Ca(OH)2 in 800g of deionized water, and
the optimal microwave-heating time was 20min. With these components and 20min microwave-heating, the average H2O uptake of
this KjXgCG was also 159.4g H20/g Kjp. The predicted optimal KjXgCG compositions as obtained from the maximum point of
the RSM model were calculated to be 1.00g Kjp, 0.89g Xg, 0.16g Ca(OH)2 in 800g of deionized water, and the optimal
microwave-heating time was 21.23min. With the predicted optimal components and 21.23min microwave-heating, the predicted
maximum H20O uptake of this KjXgCG shall be 162.8g H20/g Kjp.
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