Fractionation of Hemicellulose from Rice hull with Ultra-Sonic.
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Fig. 1. Schematic diagram of ultra sonic system.
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Table.1. Composition of Rice hull components

Rice husk

w.t %
Holocellulose

extract (%)

sample Cold Hot  Alcohol- 1% Ash K.Iasc.)n Holo
. lignin  cellulose a B v
water water benzene alkali

composition(%)  2.54 6.49 0.59 3773 137 2345 68.83 64.82 743 27.74
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Fig.2. The change in extract amounts depending on the ultra

sonic application.
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Fig.3. The change in extract amounts depending on the

treatment time of ultra sonic application.
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