527 B2 W w = it ¥ 5 I W Vol. 27 No.2

2007 4 4 1 Chemistry and Industry of Forest Products Apr. 2007

K- 7 B2 5 40 5K 350 8 £ 4 2 R L O 5

2 1,2 1,3%
o, TER

™ ad (P BHFR S HNKEFR HFEERLEEEERE, A& M 510650;
v © o 2. PEMER L AR, LT 100039;
= 3. Rbm Ik HMHEL TRER, S & SN 510641)
\Fj
N

W E: K-FEBAARMMLEEEZ(CNC) XRETUFINRKEE, SBERETLSHA 1D,
K-Frik s a kMg e iam Ao 1o, TEAIBRAMEZERGRRIA, LT pH ALK
A B FRESBRIKIEEN YR, FEE FT-IR K4 Raman L st X BAr S 45X M A A AME AT T W H 8
wit,
KEIW: K-Fri; 4R 48k
h [ 43 25 . TQ351.47 ;0636 X HkFRIRED A T E YRS 0253 -2417(2007)02 —0120 - 03

GUO Rui

Study on Gelation of K-carrageenan with Cellulose Nanocrystals

GUO Rui'?, DING En-yong'’

(1.Key Lab. of Cellulose and Lignocellulosics Chemistry ,Guangzhou Institute of Chemistry,Chinese Academy of Sciences,
Guangzhou 510650, China; 2. Graduate School of Chinese Academy of Sciences, Beijing 100039, China;
3. College of Materials Science and Engineering,South China University of Technology, Guangzhou 510641, China)

Abstract: Mixing of K-carrageenan with cellulose nanocrystals (CNC) can form gel. A maximum synergistic interaction occurred
when the mixed ratio of K-carrageenan and cellulose nanocrystals(CNC) was 9:1 at total mass fraction 1 % polysaccharide con-
centration. Effects of pH value and salt ion concentration on gel strength were studied. Interaction among molecules of these two
polysaccharides was also investigated by FT-IR and Raman spectrometry.
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