201046 A N A1 =2 %41 % % 6 W]

DOI:10.3969/j. issn. 1000-1298.2010. 06. 026

i 32 AR IB 77 A XS SR R RE B RS T

wmER INF BA4=E
(REFL R ZFEVL TR 2B, K 300134)

(FZE]  RITHUBREE B, 50 B AS [ 40 B 5 32 %0 ) SRARHLBR AR BR A S2 Mo et T 4 b a5 5 ik, 76 ik 1
Nl T 4 AR TSR BT L&W LR LRI AT (BRI 1 2T 4E 20 AT 4, BT Olympus 0 6 S B8 SR AE T S 4R
WL o 2T 2 B R RE 2 B 45 2R R W, 4 BB RE T SR 4R P g B 9K 5 B2 O 1,029 kN/m, g IR T 5K 3R
0. 583 kN/m , ] it iof BEARAT IR (70 VDS 4T 3R AT SO A0 26 A [ Ak 3477 32 A% 310480 80 0 51 o 2 9 S 4K

KW B R WIHONE T ASHMRIE PUMRYERE

HE 4y 2. TB484; TS206 XHRARIREG: A X EHS: 1000-1298(2010)06-0133-04

Effects of Different Pulping Conducts on Mechanical
Properties of Celery Paper
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Abstract

Effects of different pulping conducts on mechanical properties of celery paper were analyzed in order
to raise the tensile strength. Four kinds of combined pulping conduct were organized and four types of
sample celery paper were prepared under the condition of middle scale production. Several reports of fiber
analyses were given by Swedish L&W fiber tester. The structure characteristics of celery paper were
presented through the photograph of Olympus microscope. Mechanical property reports were issued by
authorized department. After analysis of fiber and structure as well as property, the maximum tensile
strength was 1. 765 times as much as the minimum among four types of sample celery paper. Therefore

different mechanical pulping conducts really could raise tensile strength of celery paper.

Key words Vegetable paper, Celery, Pulping, Fiber analysis, Structure characteristics,
Mechanical properties
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Fig. 1  Length-width distribution of fibers
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Fig.2  Surface photo at distance of 20 cm
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Fig.3 Weaving structure and fibers transmission
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Fig.4 Leaf structure reflex
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Fig.5 Micro-holes in leaf transmission
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Fig.6 Hole defect transmission
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Fig.7 Break edge transmission
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Tab.1 Test datum of celery paper properties
Lok J1/N PUIKHRE /KN -m ! W 4 S 1 232/ %
FEAR S JE B/ mm
EAD] 1 16] AL 15 EAD| W 16]
S1 0.241 10. 4 12.1 0.693 0. 807 1.4 0.7
S2 0.193 14.5 13.1 0.967 0.873 1.2 1.4
S3 0.218 10.1 7.40 0.673 0.493 0.6 0.7
S4 0.172 14.8 16.1 0.987 1.070 0.5 0.5
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