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Fig.1 The influence of the dosage of o — enzyme on

viscosity of starch
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Fig.2 The influence on color of the usage of o — enzyme
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Fig.3 The influence of enzylomsed starch on tensile index
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Fig.4 The influence of enzylomsed starch on tensile stretch
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Fig.5 The influence of enzylomsed starch on folding endurance
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Fig.6 The influence of enzylomsed starch on tearing index
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Fig.7 The variation of viscosity of wheat starch paste and

enzymolysed starch
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Table 1 The comparison of the function of anti — mildew

of two adhesives
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Table 2 The influence of adhesives on tensile strength
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Table 1 The influence of adhesives on color
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Study on modification of wheat starch with « — enzyme in mounting

JI Hui' ,XU Wen - jua’, DAI Hong — qi'

(1. Jiansu Provincial Key Lab of Pulp and Paper Science and Technology,Nanjing Forestry University ,Nanjing 210037 , China ;
2. Research Laboratory for Conservation and Archaeology ,Shanghai Museum ,Shanghai 200050, China )

Abstract; The process condition of modification starch used in mounting with o — enzyme is discussed ;the solid
condition is 10% . Through experiment, the best process condition is testified, keeping temperature at 60°C for
25min,pH at 6. 6, the usage of o — enzyme is 11U/g to the usage of starch and the viscosity of the starch is
2.3mPa + s. Compared with wheat flour, enmymolysed starch has better stability and mildew resistance. Besides, it
can also improve the strength of xuan — paper, favourable for long term conservation of calligraphy and painting.
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