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Abstract: There are many factors causing T2DM; thus, it is difficult to prevent and cure it with
conventional treatment. In order to realize the continuous intervention of T2DM, the treatment
strategy of combining diet therapy and traditional medication came into being. As a natural product
with the concept of being healthy, konjac flour and its derivatives are popular with the public. Its
main component, Konjac glucomannan (KGM), can not only be applied as a food additive, which
greatly improves the taste and flavor of food and extends the shelf life of food but also occupies an
important role in T2DM. KGM can extend gastric emptying time, increase satiety, and promote liver
glycogen synthesis, and also has the potential to improve intestinal flora and the metabolic system
through a variety of molecular pathways in order to positively regulate oxidative stress and immune
inflammation, and protect the liver and kidneys. In order to establish the theoretical justification for
the adjunctive treatment of T2DM, we have outlined the physicochemical features of KGM in this
article, emphasizing the advantages of KGM as a meal for special medical purposes of T2DM.

Keywords: konjac glucomannan; type 2 diabetes mellitus; FSMP; diet therapy; biomedical function

1. Introduction

Type 2 diabetes mellitus (T2DM) is a metabolic syndrome characterized by decreased
insulin sensitivity and insufficient insulin secretion, which is related to the unhealthy
metabolism of sugar, fat, amino acids, water, and electrolytes. Genetics [1,2], insulin
abnormalities [3], and metabolic disturbance are key factors contributing to the disease.
Nowadays, studies have shown that the gut microbiome may also influence the develop-
ment of T2DM [4,5]. More than 422 million people worldwide have been diagnosed with
diabetes mellitus, and the disease claims more than 1.6 million lives annually, according
to a recent World Health Organization report [6]. T2DM will affect 439 million people
worldwide by the year 2030, making up about 90% to 95% of all cases [7,8]. However,
traditional treatment cannot cure it.

T2DM is treated with drugs (such as biguanides, glucosidase inhibitors, and thia-
zolidinediones) that manage blood pressure, cholesterol, and blood glucose levels [9].
However, long-term use of pharmaceuticals can lead to adverse effects such as bloating
and diarrhea [10], and most individuals with T2DM will eventually require insulin therapy
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to maintain normal blood sugar levels. In this way, the idea of homology between medicine
and food is gradually rising, such as control diets to alleviate the progressive worsening
of diabetes [11]. The combination of diet and medicine can control the levels of blood
sugar and urine sugar without or with only minimal medicine, especially for patients with
mild illness, while those with moderate or severe illnesses even can reduce the amount
of medication they require. Among the many therapeutic options studied, there is a
growing interest in exploring the therapeutic effects of dietary fiber as a special medical
food [12]. Consuming dietary fiber has a multitude of metabolic benefits that are unrelated
to changes in weight, including impacts on various metabolic and inflammatory diseases,
enhanced insulin sensitivity, and regulation of certain gut hormones. Konjac glucomannan
(KGM) is a kind of dietary fiber derived from konjac, that is not easily hydrolyzed by
human digestive tract enzymes, and can directly enter the colon and be used by intestinal
microorganisms [13]. Long-term consumption can also reduce calories, balance body salt,
and improve obesity and diabetes, to improve the sub-health of the human body [14].

Studies have shown that KGM as a sticky dietary fiber can improve subjective satiety
and reduce appetite, which is very beneficial for patients with T2DM [15]. Adding KGM
as a dietary additive to noodles can not only slow down the aging rate of noodles, but
also improve the storage stability of cooked noodles [16]. This diet may have potential
long-term health outcomes, such as lower blood lipids, postprandial blood glucose and
insulin levels, and the benefits of this blood sugar response are highly dependent on the
type of substrate and the dose of KGM [17,18]. Compared with other dietary fibers (cereal
fiber and vegetable fiber), the purified KGM has a single component and is safer for the
human body. The amount of dietary fiber per 100 g of other diets (such as soybeans, wheat,
and corn) is much lower than that of KGM. In addition, KGM has a wide range of sources
(Figure 1), simple extraction process, high efficiency, and considerable price advantages.
The most important thing is that in addition to regulating blood sugar, it can also regulate
blood lipids, intestinal flora, oxidative stress, immune suppression and so on. However, it
should be noted that dietary fiber itself does not have high nutritional value and cannot be
used as a long-term staple food. Although KGM cannot be used as a drug in the treatment
of disease, it can be used as a special medical food to assist the treatment of type 2 diabetes
mellitus. Since increasing evidence linking the consumption of highly processed foods with
an increased risk of noncommunicable diseases poses a public health challenge [19–21],
here we review the structure and physicochemical properties of naturally extracted KGM,
discuss its benefits on various physiological and biochemical indexes of type 2 diabetes
mellitus, and explain the effects of related mechanisms and pathways, in order to reveal its
great potential in food for a special medical purpose (FSMP).
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2. Extraction and Purification of KGM

Amorphophallus is a perennial herb of Araceae. It has up to 170 varieties, mainly
distributed in Southeast Asia and Africa. These varieties are perennial plants with an
underground stem in the form of a corm and a highly dissected umbrella-shaped leaf
blade [22]. Konjac has a history of more than 2000 years and is a very popular food in
China and Japan. Although konjac is poisonous and has a special smell, it is often called
“fishy smell”. However, further processing and processing can solve this problem perfectly
well. Moreover, the smaller the fishy smell, the higher the purity and the better the quality.
The specific processing process is as follows.

KGM is usually obtained from natural high-quality konjac without pesticides and
fertilizers (mainly 3 years old, weighing 300–1500 g), extracted by a series of broken walls
and refined by multi-stage purification [23,24]. The KGM content in fresh konjac tubers is
about 30%, and the highest content of refined konjac flour is 96.9% [25]. From the structure
of konjac corm, KGM is mainly distributed in the storage parenchyma below the epidermis
of konjac, where a large number of idioblast (also known as cystic cells) and ordinary cells
are uniformly dispersed [26]. Ordinary cells contain starch, cellulose, and other components,
and the texture is more brittle and very easy to break into dust. However, KGM only exists
in idioblast with high hardness, good toughness, and is not easy to break [26]. Although
there is a certain amount of crude protein, cellulose, and mineral elements in idioblast, the
purity of KGM is enough to meet its medical and food applications.

At present, there are mainly two ways of dry processing and wet processing in industry.
The steps of dry processing include washing, peeling, slicing, fixing, drying, grinding and
screening of konjac (Figure 2) [27]. In principle, according to the differences in composition,
toughness, and hardness between idioblast and ordinary cells, ordinary cells are broken
first by mechanical crushing, in which starch, cellulose, and other impurities are gradually
crushed into konjac fly powder, while idioblast will not be broken under general crushing
conditions, still maintaining the integrity of the particles. Through high-intensity repeated
collision and friction, the impurities on the surface of the particles will continue to detach,
and then be removed by sieving or wind separation, leaving translucent konjac flour
particles. Usually, the KGM treated in this way has a slight smell, but when added to food
or water, the smell can also be well masked. Therefore, most people can accept it.

The wet processing principle of KGM is similar to that of the dry process, except that
the wet process uses a liquid medium when it is subjected to various mechanical forces
such as shear, impact, and extrusion. Its advantage is that in the process of contact between
konjac and liquid medium, the soluble impurities in idioblast will gradually dissolve out
and then be removed by solid–liquid separation, leaving only glucomannan particles with
higher purity. However, KGM is easy to swell and agglomerate in the presence of water, so
some blocking solvents (such as ethanol and isopropanol) need to be added. For example,
ethanol precipitation is the most commonly used method to obtain refined KGM in the
laboratory [28]. Compared with dry processing, wet processing has the advantages of
effective impurity removal, higher yield, and better viscosity. It has absolute advantages in
safety and environmental protection, and is more favored by researchers. However, wet
processing has seasonal requirements for konjac, and more importantly, has a high cost,
which limits its application in the industrial processing of konjac flour [29,30].
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Figure 2. Flow chart of dry preparation of KGM in industry. After washing, peeling, and slicing, the
konjac chips will be mixed with SO2 and hot air in a special device, and the color will be determined
by fumigation, then it will be put into the drying equipment immediately, and the konjac chips will
be crushed to the powder by hammer grinder and fine grinder. Finally, under the action of grinding
and sorting machine and bag dust collector, the finer flying powder such as starch and cellulose will
be removed, and only KGM will be retained.

3. Chemical Structure and Physicochemical Properties of KGM
3.1. Chemical Structure of KGM

The chemical structure of polysaccharides has a strong influence on their functional
and nutritional properties or biological activity [31]. The basic framework of KGM is
composed of D-glucose residues and D-mannose residues (molar ratio 1:1.6~1.7) and is
polymerized by β-1,4-pyranoside bonds [32]. Part of the side chain can be formed at the C-3
position of the main chain mannose or the C-6 position of the sugar unit, by the linkage be-
tween acetyl groups (Figure 3) [33]. KGM has two native conformations, alpha (amorphous)
and beta (crystalline) [34]. The molecular weight distribution of KGM is approximately
normal since it is a relatively homogeneous polysaccharide. However, KGM has different
molecular weight distributions that are affected by their origin, processing, and storage
times [24]. It is reported that KGM has a mean molecular weight of 5.83 × 105 g/mol [35].
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3.2. Physical and Chemical Properties and Function of KGM in Food and Diabetes

When KGM is dissolved in water, it can maintain high performance in an acidic envi-
ronment, but it is easily unstable in an alkaline environment. For example, these gels remain
essentially unchanged in strength, even after repeated heating at 100 ◦C [36]. A possible
explanation for this may be that the acetyl group of KGM is lost under alkaline conditions,
which causes aggregation and entanglement of split self-body substrates, which eventually
results in the formation of a localized, continuous gel reticular structure (Figure 4) [37].
These properties may also explain the reduced diffusion of glucose in the gut, such as the
complex network of gel films that prevent glucose transfer through dialysis.
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Furthermore, the role of KGM is also related to viscosity and rheological properties.
Firstly, KGM can form a high viscosity solution because of its high molecular weight, strong
adsorption to water, and electrical neutrality [31]. The apparent viscosity of 1% (w/w)
KGM is about 30,000 cps, making it the most viscosity natural polysaccharide [38,39]. A
moderate increase in dietary viscosity by KGM will help T2DM to meet the challenge
of hunger in weight management. Secondly, fiber can lessen the rise in postprandial
blood glucose and insulin concentration in both normal and diabetic individuals due to
its rheological properties [40]. KGM solution is a typical pseudoplastic fluid with shear-
thinning properties. The rheological curve can be fitted by the power law equation τ = KDn,
where τ is shear stress (Pa), K is viscosity index (Pa·sn), and D is shear rate (s−1) [41]. The
mechanism by which KGM improves metabolic control may be related to its rheological
properties, such as increasing the viscosity of digestive juices and slowing down the
absorption of food in the small intestine, thus reducing postprandial blood glucose and
prolonging satiety.

The physical and chemical properties of KGM not only bring many benefits to dia-
betics, but they also provide more choices for the diabetic diet. Many konjac foods can be
produced by using the gelling property of KGM, including konjac powder, konjac knot,
konjac cake, konjac tofu, and konjac jelly. It not only meets people’s psychological and
taste needs, but also maintains the effects of konjac weight loss and fullness, promotes oral
health, enhances the growth and vitality of beneficial organisms in the colon, and has a
combination of nutrients (such as cholesterol). KGM can also be used as a preservative and
fat substitute. The diet of diabetics is affected by diseases, so they should reasonably dis-
tribute their food intake among three meals a day, KGM can be added to meat products as a
fat substitute, which can effectively improve meat texture, thicken, reduce fat, and improve
water retention [42]. Low-glycemic index (GI) diets are thought to reduce postprandial
glycemia, resulting in more stable blood glucose concentrations [43,44]. For example, the
GI of most fruits and vegetables is relatively low, so it is suitable for consumption by those
with T2DM [45]. KGM can be used as a fresh-keeping agent for fruits and vegetables to
give patients a better experience in vision and taste [46,47].
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4. Biomedical Function of KGM to T2DM

As a kind of natural polysaccharide with unique structure and physicochemical prop-
erties, KGM has shown brilliant medical value and prospects. Pharmacological studies on
KGM have shown that it has the potential to regulate blood lipids, blood sugar, inflam-
mation, oxidative stress, and intestinal microorganisms (Table 1) [48]. It can relieve the
deterioration of T2DM by regulating physiological and biochemical indexes of various
organs (Figure 5).
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4.1. Regulate Blood Lipid

Dyslipidemia often occurs in the latent and developmental stages of T2DM and is
the major cause of complications of diabetics. Therefore, the regulation of blood lipids is
one of the therapeutic methods for T2DM [49,50]. Plenty of studies have observed that
KGM regulates the metabolic parameters of lipid and cholesterol levels [51]. The long-term
consumption of low-dose KGM can improve LDL-C and cholesterol, and reduce blood
lipid levels [51]. According to clinical studies, diabetic patients with high cholesterol levels
can reduce their cholesterol levels by adding 0.7 g of KGM per 100 calories to their diet [52].
Although the mechanism of the hypolipidemic effect has not been fully understood, it
is presumed to be achieved by increasing the excretion of sterols or bile acids, and this
presumption has been confirmed by experimental studies in animals [53]. Compared with
other dietary supplements, KGM lowers the primary endpoint of metabolic control and
various indicators of diabetes such as plasma cholesterol, LDL-C, total/HDL-C ratio, and
ApoB [22]. KGM supplementation increased the expression of lipid metabolism-related
genes (PPARα, CPT1, Hs1) and lipid transport-related genes (FABP1, apoB100, and CD36),
and decreased the expression of lipid synthesis-related genes (srebp1, PPARγ, Fas) [54]. It
is apparent that KGM is capable of improving the weight and blood lipids of most obese
people, and has the potential to prevent and improve obesity in a limited sense.

It can improve obesity through the following mechanisms: (I) KGM is difficult to be
decomposed by human enzymes (mainly endo-1,4-beta-mannanase) [17]; (II) KGM is a
soluble fiber that forms a viscous, gel-like mass when hydrated in the stomach, which
contributes to a reduction in the rate of gastric emptying and can induce satiety [55];
(III) KGM promotes intestinal peristalsis [56]. (IV) KGM metabolizes energy by excreting
feces; (V) the hydrolysate of KGM can stimulate the growth of lactic acid bacteria and
play a probiotic role [57]. KGM can also be used in combination with drugs, which is
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quite effective in the treatment of obese teenagers [58]. Orlistat has become the only drug
approved for the treatment of adolescent obesity in the European Union. KGM can reduce
the side effects of orlistat, such as transient gastrointestinal adverse reactions [58].

4.2. Maintenance of Glucose Homeostasis

The uptake, utilization, storage, regeneration, and metabolism of glucose are im-
portant for maintaining glucose homeostasis in patients with diabetes. An imbalance in
glucose homeostasis occurs for individuals with T2DM [59]. Insulin is the most important
component of blood sugar control. Therefore, impaired signal transmission will give rise
to a disturbance of blood sugar levels [60]. It was found that insulin signaling genes and
proteins reduced in diabetic rats, and KGM consumption could increase gene up-regulation
and insulin pathway expression, resulting in normalized insulin secretion and lowered
blood sugar levels [61]. In addition, insulin receptor substrate 1 (IRS1) and phosphatidyli-
nositol 3-kinase (PI3K) play crucial roles in mediating insulin metabolism. Reduced IRS1
activity can lead to mutations in the tyrosine kinase hinsr gene in diabetics, so as to disrupt
insulin signaling [62]. An experiment found that KGM can reduce the mice’s body weight
and blood sugar level significantly, restore the normal proliferation of pancreatic β-cells,
and increase IRS1 and PI3K expression levels (Figure 6e) [63]. This suggests that the reasons
why KGM can prevent insulin resistance in diabetic rats may be due to the following two
points: (I) inducing the expression of activating proteins related to pancreatic β-cell repair
and (II) regeneration of pancreatic β-cells through receptor tyrosine kinase pathway.
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Figure 6. The related mechanism of maintaining sugar homeostasis by KGM. (a) KGM reduces
insulin resistance through the BCAA pathway. (b) KGM increases hexokinase activity and glycolysis.
(c) KGM regulates the activity of fructose-1 and glucose-6-bisphosphatase and reduces gluconeogene-
sis. (d) KGM inhibits the signal pathway of related inflammatory factors and reduces the immune
inflammatory response associated with diabetes. (e) KGM up-regulates the expression of IRS1 and
PI3K to improve the insulin signaling pathway.
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Reducing glucose intake is one of the treatments to lower postprandial glucose in
patients with T2DM [64]. There are two main mechanisms associated with this therapeutic
target. The first is the reduction of the diffusion rate of glucose. This is related to the ability
of different molecules to thicken and swell the hydration network and the subsequent size
of the resulting viscosity [65]. The second mechanism is the inhibition of carbohydrate
hydrolases (α-amylase and α-glucosidase) in the small intestine. KGM exerts its hypo-
glycemic effect mainly through the first modality. The dissolved KGM is in the state of
gel, which can wrap nutrients, slow down the flow of food in the digestive tract, prolong
the residence time of food paste in the gastric cavity, form a protective membrane barrier,
and effectively inhibit the value of postprandial blood glucose. Although there is no direct
evidence that KGM has the second mechanism of regulation, there is evidence that konjac
can lower blood glucose by inhibiting α-amylase and α-glucosidase activity [66].

The increase in circulating blood glucose concentration plays a key role in the patho-
genesis of chronic diabetic complications [67,68]. The combination of high sugar and high
fat will often lead to a series of human health problems, including eye, kidney, heart, liver,
nerve, and other dysfunctions. One element influencing the onset and progression of
diabetic nephropathy is a long-term aberrant rise in glomerular microcirculatory filtration
pressure. Animal experiments have shown that KGM can treat diabetic nephropathy, nor-
malize rat glomerular structure, lower serum uric acid, creatinine-J, urine occult blood,
blood glucose, a ketone body, and protein levels [69]. The ability of the liver to store
glycogen is an important indicator of T2DM. KGM can promote the synthesis of glycogen
in the liver, reducing blood sugar and alleviating the progression of diabetes, which is
beneficial to the protection of the liver. Elevated serum alanine aminotransferase (ALT) and
aspartate aminotransferase (AST) reflect the degree of hepatocellular damage, and serum
alkaline phosphatase (ALP) activity represents the severity of cholestasis [70]. An elevated
ALT level is closely related to T2DM, causing abnormal metabolism of leucine, lysine, and
glutamic acid. A study was conducted on mice with liver injury prepared by subcutaneous
injection of CCl4 as a model [71], it was proved that the administration of KGM could
down-regulate the abnormal increase of ALT and AST in mice serum, up-regulate the A/G
ratio in serum, and increase the abnormally low superoxide dismutase (SOD) content and
decrease the abnormally high malondialdehyde content in the liver homogenate of mice
caused by liver injury. This demonstrates the protective effect of KGM on experimental
liver injury caused by CCl4 in mice.

In glucose metabolism, KGM greatly affects the enzymatic activity of glycolytic and
gluconeogenic enzymes. As a rate-limiting enzyme of glycolysis, hexokinase regulates
glucose uptake and energy production by converting glucose into glucose 6-phosphate.
When blood glucose levels fall below normal requirements, glucose-6-phosphate acts as a
gluconeogenesis enzyme in the liver, releasing glucose through glucose-6-phosphatase [72].
Researchers found that in diabetic rats, hexokinase, glucose-6-phosphate dehydrogenase,
and glycogen levels were significantly reduced (p < 0.05), while gluconeogenesis (glucose-6-
phosphatase) was significantly increased. In diabetic rats administered 80 mg/kg of KGM,
the levels of hexokinase, glucose-6-phosphate dehydrogenase, and glycogen were increased,
but the levels of gluconeogenesis enzymes were decreased [73,74]. The intensity of gluco-
neogenic enzymes was significantly reduced, which led to the hypothesis that KGM treat-
ment could improve the activity of enzymes involved in glucose metabolism to improve
insulin sensitivity and up-regulate more glucose for energy production (Figure 6b,c) [61].

4.3. Regulation of Oxidative Stress and Inflammation

As a systemic chronic disease, diabetes is bound to be affected by oxidative stress and
inflammation [75,76]. Some inflammatory markers such as TNF-α, IL-6, and monocyte
chemoattractant protein-1 (MCP-1) have been shown to be associated with adipose tissue
and are the primary causes of insulin resistance [77,78]. Detecting and regulating changes
in oxidative stress and inflammation may prevent the progression of diabetes. Studies have
found that KGM can increase aromatic amino acid (AAA) metabolism-related intestinal bac-
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teria (Lactobacillus, Ruminococcus-1, and Bifidobacterium) and AAA metabolites (kynurenic
acid, desaminotyrosine, 3-hydroxy-3-(3-hydroxyphenyl) propanoic acid-O-sulphate and
hippuric acid), which may also contribute to the reduction of systemic inflammation
and thus reduce symptoms of oxidative stress and T2DM [79]. KGM appears to regu-
late oxidative stress and inflammation positively, which indicates that it may be effective
in preventing or treating diabetes, although further research and data are necessary to
confirm this.

4.4. Effects on Gut Microbes

The gut microbiota play a crucial role in the body’s physiological processes [15,80,81].
Intestinal microflora can regulate the Mammalian target rapamycin (mTORC) signal path-
way, thus inhibit tyrosine phosphorylation, reduce protein level, down-regulate insulin
signal transduction, and exerting the effect of intestinal microorganisms on diabetes [82].
Diabetic patients have different intestinal flora species as well as different numbers than
healthy individuals due to metabolic dysregulation. The levels of Enterococci in patients
with diabetes will increase, while those of Bifidobacterium vulgatus and other Bifidobacterium
species decrease when their blood glucose rises, leading to the aggravation of diabetes.
Conditional pathogenic bacteria, such as Bacteroides, Escherichia coli, and Desulfovibrio, have
been observed to increase in diabetic patients [83]. Meanwhile, most of the metabolites and
products of these microflorae are mediated by mTOR pathway [84]. For example, BCAA is
synthesized by intestinal microorganisms. The high content of BCAA can activate mTOR
and its downstream effector S6K1 in the liver, muscle, and adipose tissue, and sustained
activation leads to serine phosphorylation of IRS-1, which inhibits IRS-1 and leads to insulin
resistance (Figure 6a) [85]; mTORC activates anabolism (protein and fat biosynthesis) and
inhibits autophagy. Its overactivation may lead to diabetes [84]. The reason why KGM
reduces insulin resistance may be achieved by down-regulating the abundance of BCAA-
synthesizing-associated flora [86], including Clostridium spp., Bacteroides spp., Prevotella
spp., Klebsiella spp., E. coli, Streptococcus spp., and S. aureus [86].
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Table 1. Summary of biomedical functions of diabetes mellitus by KGM.

KGM Activity Model Study Design and Period (DUS) Dosage Form (DSF) Results Reference

Regulation of blood lipids

Eight in adults and four
in children

3 g/day;
three weeks Unlimited Reduced LDL cholesterol and non-HDL

cholesterol of 10% and 7%. [51]

Twenty-two diabetic subjects 3.6 g/day;
28 days Gelatin capsules

Alleviated the elevated cholesterol,
LDL-cholesterol, apo B, and ratios of

total/HDL-cholesterol.
[52]

Seven hundred and twenty
healthy fish

With 0, 0.5, 1 and 2% KGM
twice a day;

60 days
Fodder

Improved growth performance, antioxidant
activity, immune response, and lipid

metabolism in juvenile pompano.
[54]

Regulation of blood sugar

Six rats in each group

I-control rats fed standard pellet
diet alone

II-KGM control (120 mg/kg
body weight (b.w.))

III-T2DM (HFD + STZ-40 mg/kg b.w.)
IV-T2DM + KGM (80 mg/kg b.w.)

V-T2DM + RSG (4 mg/kg b.w.);
28 days

Fodder

Improved cell glucose-tolerance;
regulated glycolytic, gluconeogenesis enzymes;

reduced the stored glycogen in the liver, and
restored liver enzymes.

[61]

Three-month-old male
0.06 g/mg/kg b.w. and

0.12 g/mg/kg b.w.;
one month

Fodder
Significantly increased IRS-1 level expression,

proliferated properly and consistently increased
the PI3-K expression level.

[63]

Twelve-week-old male Wistar
rats (n = 8)

102 mg/kg b.w.;
at0,30,60, and 120 min Konjac solution Konjac has hypoglycemic and antioxidant

activities in vitro and in vivo. [66]

Seven-week-old male Wistar rats
(180–220 g)

160 mg/kg b.w. of glucomannans;
treatment for once every day;

gavage for 4 weeks
Fodder

Lower levels of fasting blood glucose, serum
insulin, and glycated serum protein; improve
urea cycle, metabolism of lipid, glucose, and

amino acids.

[69]

Rats (weight 22~28 g)
50,100,200 mg/kg b.w.;

once a day;
six days

Konjac solution
The levels of ALT and AST decreased, the ratio

of serum albumin to globulin increased, and
hepatocytes were protected.

[71]

Regulation of oxidative stress
and inflammation

Male C57BL/6J mice (body
weight 20 ± 2 g)

500 mg/kg b.w.;
once a day;

4 weeks
Konjac solution

Lactobacillus, Ruminococcus_1 and
Bifidobacterium and AAA metabolites such as

kynurenic acid, desaminotyrosine,
3hydroxy-3-(3hydroxyphenyl) propanoic

acid-O-sulphate, and hippuric acid were added.

[79]

Effects on gut microbes Wistar rats (180–220 g) 2 mL/200 g of BW;
once daily for 4 weeks fodder

Decreased the abundance of microbial BCAA
biosynthesis-related genes and ameliorated the

host BCAA metabolism.
[86]
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5. Conclusions and Future Prospect

There are several advantages of KGM and there are also some problems. First, high
doses cause minor side effects with high doses, such as hiccups, bloating, and diarrhea [87,88].
Fortunately, there have only been a handful of reports on side effects associated with KGM
in a normal diet. It has been demonstrated that a short-term intake of 3.9 g of KGM per
day does not cause changes in bowel function [89]. Currently, there is no unified regulatory
standard on a global scale within KGM, which needs to rely on the improvement and
perfection of the food management industry as it advances. The KGM also provides an
opportunity to formulate or revise FSMP-related policies to promote the rapid and orderly
development of the FSMP industry (Figure 7a) [90–92].
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derivatives can improve the body’s immunological indicators.

Secondly, the highwater absorption of KGM is associated with the risk of asphyxiation.
Viscosity plays a crucial role in the swallowing process [93]. The thicker liquid gives the
muscles more time to react by slowing down the flow of food in the mouth and throat
stages [82], and the likelihood of swallowing incidents is decreased as a result [94]. After,
KGM repeated machine extrusion and high temperature grinding the water absorption and
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viscosity will significantly reduce, which can reduce the risk of asphyxiation of products
containing KGM (Figure 7b) [95].

Thirdly, the solubility of natural KGM in water decreases with increasing molecular
weight, and it has several shortcomings as a feed additive, such as low solubility, high
expansibility, and ease to cause abdominal distension. The molecular weight of KGM
degraded by H2O2 is significantly lower than that of raw materials, and it has peculiar
solubility and does not easily cause abdominal distension. In addition, studies have shown
that when the molecular weight of polysaccharides decreases to 100–200 kDa, the biological
activity will be significantly increased [96]. After S. prenanti ate feed containing oxidized
konjac glucomannan sulfates (OKGMS) and acidolysis-oxidized konjac glucomannan (A-
OKGM), its growth and immune function were improved (Figure 7c) [97,98].

Fourthly, whiteness is one of the important indicators to measure the quality of konjac
and its products, and the market value of konjac powder will decrease after browning.
Therefore, in the initial processing of konjac, SO2 fumigation or sulfite soaking is usually
used to protect the color of konjac powder, which may lead to sulfur dioxide residue
in KGM [25]. At present, it can be reduced by improving drying methods (vacuum
freeze drying, microwave drying) or using natural browning inhibitors (such as citric acid,
mercaptan, ascorbic acid, and oxalic acid) [99].

As the challenges faced by KGM in production applications are gradually overcome,
its demonstrated advantages as a biomedical function of FSMP are attracting attention.
KGM can improve the taste, flavor, and visual enjoyment of food as an additive. It can
also play a powerful role as a dietary supplement and in combination with drugs [100].
Moreover, the hypoglycemic effect of different purities of KGM is also different, and one
study found that 90% of the hypoglycemic effect is the best [101–104]. Thus, KGM may
also replace the traditional sugars in drugs, bringing a blessing to patients with obesity,
hyperglycemia, hypertension, and metabolic syndrome. The integration of such dietary
fiber into conventional medical practice may reduce the required drug dose, thus improving
the overall economic benefits and therapeutic efficacy [39]. Furthermore, continuous
innovation of product dosage forms, continuous refinement of disease coverage, gradual
precision of nutritional interventions, and accelerated exploration of clinical treatment
concepts will open up industrial development paths for FSMP based on KGM.
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FSMP food for special medical purpose
GI glycemic index
IRS1 insulin receptor substrate 1
PI3K phosphatidylinositol 3-kinase
ALT alanine aminotransferase
AST aspartate aminotransferase
ALP serum alkaline phosphatase
SOD superoxide dismutase
OKGM oxidized konjac glucomannan sulfates
A-OKGM acidolysis-oxidized konjac glucomannan
BCAA Branched Chain Amino Acid
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