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Impact of BS replacement mortar’ s application to ERCO on moisture evaporation
and contraction changes
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Abstract

This study applied BS replacement mortar’' s ERCO to see what impact it has on moisture evaporation and contraction
changes, and resulted in the following, Depending on the rate of change in length according to the cure method of BS
replacement mortar, high—strength areas were shown to have a bigger increase in the rate of change in length than
regular or low—strength areas, and differences in rate of change in length due to ERCO cure methods were shown to be
slight, For rate of changes in mass, on the whole there was an increase in the order of dry curing, cover curing, 7—day
water curing, and28—day water curing, A comprehensive view says that after removal of test piece specimens, ERCO
application did not expect a sufficient curing effect in the BS area.
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