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Hydrogelation of Lignocellulosic Materials (VI)
-Water absorbency characteristics of phosphorylated materials-—

Naoto SAITO Masakazu AOYAMA
Yuichi SHIMIZU*' Mitsuo TAKAI *2 Jisuke HAYASH| *2

Studies were made on effects of ions and solvents upon the water absorbency of phosphorylated products
prepared from lignocellulosic materlals. |t was found that the water absorbency became smaller as a result of
adding ions and organic solvents. The product showed volume-phase transition in a solution of 56% acetone
and shrank considerably. From these results, it can be concluded that the electrolytic dissociation of phosphate
groups contributes to high water absorbency.
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phosphorylated product containing 4.8% phosphorus.
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Fig.5. Effects of the addition of acetone (@) or ethanal (O)
on the water absorbency of a phosphorylated product
containing 4.8% phosphorus.

BIELES5% U EDFMTRKEEICKELGETNAR LA
fzo T O TIXBHREZIZ) VBEHITINGE L A

IR/ —)LTIHELXOEHEICIEIESNDLDD

EREORENTIFMHE S, T4/ —LixTO b+
UERRMLHEEHOEEEES, KIEVWEEREE
DIBEBETH D, TDE=HIZTZ/—ILEKEDK
BAR L—X(2fTabh, BEBORENIZFHERES
h3EBhbhd, =K, ZFELIFTOLOZERD
HEFEDBRETH D=0, KEBERT BIZHEL, Fh
FTHOZAEBECKFMIEDICIRTHEELEDN,

INETHEER B,

4

CNET, VUBILOBRETRMBHENBLL T4
TYEEh, Shizky bREEOLLEFELEML
THABENARETHET, ) UEEYAE KOy
MET B EEBALMILTERY, LT, Thbd
DHERMD, ) UBIEPMOERKEEIVCOHADER
IC&oTHE=DEh, YOBEDBAIZLDEBEED
Bmnt, KRELERDOD—DOTHDZENTERINT,
Thhst, SHBEORELR) VBEIEMIE BEL
KEHEEL) VBEIZL DA A URFEHEDINT VR
I2&kY, BERDFEAREL>TE FOSILERA

(MEFSH F9% H65)

THERDND, B8,
BEINnTWNS,

AEBOHMIAMEREE

) FHREANB —A,
197-201(1993) .

2) mHREA, BKth— 5HALE &
=5, 40(9), 937-942(1994) .

3) fBHTE : New Food Industry, 27(6), 1-5(1985).

4) Saito,N. ; Seki, K. ; Aoyama, M. : Mokuzai Gakkaishi,
38(4), 382-385(1992).

5) IROZEF, EEEHE 5
149-156 (1979) .

6) M & LEHBEE AHEE— TERKE— B9
F1b=, 29(327), 500-504 (1972) .

) ROZETE, EMER B8 1B BX¥, 5306),
211-217(1979) .

8) Reid, J.D. ; Mazzeno, Jr.,L.W. ; Buras, Jr. E.
M. : /nd Eng. Chem ,41(12),2831-2834(1949).

9) Daul,G.C. ; Reid, J.D. ; Reinhardt,R. M. :
ibid. , 46 (5), 1042-1045 (1954) .

10) Jurgens, J.F. ; Reid, J.D. ; Guthrie, J.D. :
Text. Res. J.,18,42-44(1948).

11) Guthrie, J.D. : /nd Eng. Chem. ,44(9),2187-
2189(1952).

12) #EHEZ :
p. 51-80.

13) FEEEA, FWBM, FEKE— aHFtE HK B
B - RMZE£&E 41(2),179-185(1994) .

F LB - MAEPRES 49(4),

BB KM

g : R=1E%, 53(5),

“BRKMERY 7 —" | #IHAR, 1987,

— 1 j—
J— 2 j—
(RfeZ¥E HI. 9. 13)





