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A8 TR Az AE 2 THE AL I
Table 1. Starch samples used to spray
Name Components Mixing ratio (%)
S-1 Comn 100
S-2 Tapioca 100
. Acid treated starch
Single starch S-3 (A-starch) 100
Cationic starch
S-4 (C-starch) 100
S-1 50
M-l 5-2 50
. S-1 50
Mixed Starch M-2 q-3 50
S-1 50
M-3 S-4 50
23 %F FH &
ARol 33 ¥ HE FATHS FAA7I7 ddl ZHE H7HAF binderst 7t
A% 590] A THAYG U3 AE AE Y] 2%(od. wt. basis)E HJelA A%
< Bt 39
Table 2. Chemicals
A 8
Function Thickener Insoubilizer
Concentration (%) 30 30
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Table 3. Starches properties of viscosity and gelatinization temperature

Gelatinization time (min.) Viscosity torque (BU) Temperature (T)

Initial | Maximum | Stabilization | Initial | Maximum | Stabilization | Initial | Maximum | Stabilization

S-112325) 31.17 23 2520 1061 686 | 8l.1 94.7
S-2|1850| 21.08 21 3025 796 616 | 66.1 95.3
S-3|1808| 21.58 %0 21 301 18 613 | 679 94.6
S-411442| 2783 23 2338 868 569 | 762 94.4

Fig.l & A &3 ALY 24 (different scanning calorimeter)& o] &3l A& &3} A
Ho 2 3le 93 BA4F Aoz st HeEFE 53 A a3 YA} B85S

of m] ghe}.

Temperature (T)

80 100120 140 160 150,200

Heat Flow {mw)

Fig. 2 £ PDA-CE o|&3ta] dAAel 54 F44

HAL5EE AAY FET Bee duiwn.

=7¢ 2%z 2899 A7l

-56-



129 I T et 120 DO i R I i B ) T=-91.5 « T-4-1.5
109
-0}
2 g
N 40 =
0
00 s 10 1S 20 25 3 35 (4] s 10 1S 20 25 30 85
TIME (Sec.) Titae (Sea)
122 ST-imz - T-22 T T4
[+ s 10 1S po ) 28 < 35
Tirme (See.)
Fig. 2. Adsorption properties of gelatinized starches.
413 A 9 & FxA W3}
Table. 5 ¥ X ZZAd ot& F2X9 Ax%E H3zA & Fo AXEE 40%
AEQL, AZXLE7t 528 e (de] Ax%r F7Eskdh.
Table 4. Paper board dryness change depending on operating condition
Pressure Dryer temperature (TC)
(kgt/cr) 100 120 140 160
Control
Dryness S-1
o S-2 43-44 60 75 35 96
(%)
S-3
S-4
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Fig. 3. Structure changes of board
depending on dryer temperature.
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Fig. 4. Tensile index changes of
samples depending on dryer
temperature.
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Fig. 5. Stiffness changes of samples
depending on drver temperature.
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Fig. 6. ZDT changes of samples depending

on drver temperature.
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Fig. 9. ZDT change of board depending

on added chemicals.
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