AR R 2ER 2008, 29(9) 1773-1776 DOI: ISSN: 0251-0790 CN: 22-1131/06

ARIHS | PES | R | mgR [ATERAT]  [EHT]
' ¥R g
Y- IR 5 IR I A i AL 5 1 ESE )

Supporting info

PDF(415KB)
1. VLR KR 4B, [HTML4: 3] (OKB)
2. T BRASEORE R E GRS, T 214122 %% #R[PDF]

SR

2 5555 S A5t

EASCHERE R K

IR AT W3 e EVE RN BE RS ST ST T y-FODRS 5 I P G I 51, B2 T 8Bzt AT P2
W12, RAM IR0 TR E S AR FNCR, THE T EA SRS 48 & H B e )] TN P 3 5
~}1-39.988 kJ/mol, 86.400 J/(K-mol)Fl-14.245 ki/mol, X HGKVEM 1 LERE) 1 RAREHE. 41 Bl E AT

BN LA CHSE DA PIEAT TS, W€ T EEWIITER, 8T X n] G2 2k [ HE Ay - FOMDR 5 4 3 308 4
S Email Alert

SCEE AR
S A B

KW y-BIR REESE LY AR SR R AR DR SO

XULE, BE Y2, whET, 22k 212

b y-SRHIRG
. . . 3 4
Complexation of y-Cyclodextrin with Bromocresol Green b B
FEEY)
LIU Hong?, GU Zheng-Biao'?”", HONG Yan?', L1 Zhao-Feng'? A SAEF AR LT
) b XIUT.
1. School of Food Science and Technology, ;
2. The State Key Laboratory of Food Science and Technology, Jiangnan University, Wuxi 214122, b BLE
China b VL E
P IR
b XIUT.
Abstract: b JB IE
kU

UV-Vis and continuous variation plot method were used to study the complexation of y-cyclodextrin with b 25k

bromocresol green, and the stoichiometric ratio of the complexation was to be 1:2. Thermodynamic

analysis results show an inverse relationship between temperature and complexation constant, and the
change of enthalpy, entropy and free energy of the complexation were -39.988 kJ/mol, 86.400 J/(K-mol)  Article by

and -14.245 kJ/mol, respectively, which indicating that hydrophobic effect was the main force to form

Article by
the complexes. y-Cyclodextrin and bromocresol green complexes were examined by nuclear magnetic .
. . . . . Article by
resonance, infrared spectrum and molecular modeling analysis, and was may be the group included in y-
cyclodextrin. Article by
Article by
Article by
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