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Abstract; Comparison of cooking kinetics between cotton stalk and wheat straw was studied in this paper. A novel experimental
and calculating method for the study of cooking kinetics was established. By application of identical liquor ratio as used in actual
cooking conditions, activation energies of soda-AQ cooking of cotton and wheat pulps were obtained from determinations of effec-
tive alkali concentration and residual lignin content, as well as from calculation of reaction rate constant. Activation energies of
soda-AQ cooking of cotton stalk and wheat straw were basically unchanged during the whole cooking period. Activation energy of
soda-AQ cooking of wheat straw was 51.0 kJ/mol which was lower than that of soda-AQ cooking of cotton stalk at 138.1 kJ/mol,
which indicated that delignification of wheat straw was easier than that of cotton stalk during soda-AQ cooking.
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F A T 2% B iz 2 2 1T LA — 2% A 100 2.20 5.76 15.665 2.71 x10°°
AN IR YRR, T N/ W SR i}"* 120 1.64 3.84 14175 3.35x10°°
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R —dL/di =K - L - 140 1.41 2.32 12,365 5.47x10°°
160 1.03 1.10 9.710  1.08 x10~*
— 4 .- =K-.C -
YR —dL/di =K C - L o 100 0.01 19.94 24.376  2.29 x10°*
A L— KRR SR, % ; C—a%knk Wi 120 0.29 19.79 22,704 7.17x10°7
cotton
R o/ Ly K— J 07 TR stalk 140 2.11 18.59 22.535 5.59 x10°°
160 4.49 15.29 22.029  1.48x10°°
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