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Abstract

As a daily edible vegetable, konjac is welcomed and loved by people. In recent years, because of
the development of konjac deep processing technology, the development and research of konjac
food and the special application value of konjac glucomannan in medicine and chemical industry,
the acquisition price of konjac has been rising all the way in recent years .The good planting effi-
ciency increased the peasants’ economical income and their enthusiasm for planting. What's more,
the area of konjac cultivation has been expanding.
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