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Development of Oil-Absorbent Using by Curdian
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Zxperimental studies were carried out to develop oil-absorbent using curdlan solution or gel. Curdlan sponge was
nrepared by freeze drying. Surface of curdlan sponge was observed with Scanning electron microscopy{SEM). Curdlan
sponge absorbed more than 9 times oil and curdlan was recovered by gellation. Curdian solution gelled at higher
semperature than 507 and dissolved at pH 11.0 and viscosity of curdlan solution increased at 40~507.
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Figure 1. Cyclic procedure of oil absorption by curdlan sponge.

7=t dEA(pH 32, 753 FEY(pH 107, 11.5)8) ¥z}
Z UV-VIS spectrophotometer {Shimadzu UV-1201, Japanm)2
ARE-Ete] 600 nmell M FREES SASHTH

Curdlang Bz =X

Curdlan Axe] &% 2&#45 4A9Hr] 98 curdlan
1%(wjv) Sl 2 NaPQ, - [2H,02 H718led pH 11022
2% $8d8 gdod 40T LY Yews)
& 2R84 FA=ARVT DVI, Brookfield, USA)E &
&Z(RTE-8, NESLAB, US.A)S ¢i@dle] aheg $A43%
1 o], spindle No.2l& AHE3lHct

Curdlan 429 =

22850 curdlang Arpste] zbzk 06, 1, 1.3, 2%(wiv)9)
gL AZea mEer|E TFdskE o B A7) 9
zte] £ IN NasPO, - 12H:O 04%(wiv)2 a4 Zlch

e pek

Curdian 2 H=

Curdlan 1, 2, 3, 4%(wiwvE FFTo TPt TZE7|
(T-25 Basic, LABORTECHNIK, Korea)Z #%3}d % Dry
oven(Vision, Vision Scientific, Korea)Z o]-&3ate] 100°C ol A
22k 3087 FHEg o8 AolA] Wakale] AlzstE

Curdlan ~AEX| H|Z=

Zhzh o2 FEe| curdlan 8T} AL 61T E2AHE Y
&71(Gudero, ¥AIA I, Korea)oll ] 124174 o) Bz
F 74 gEAMA AFxsded, WFAZ7)Fisher-281, Fisher
Scientific Co.)el] E#3}%h

Curdlan AZX|2| 55AM =X

2% curdlan A2Z2] 1 g8 FF 40 mLo| &AR 250 mL
Hlo|#o] 127 B¢ @7} Tkt £39 71EL Whatman
filler paper2 A|Asl2 A2 ZAE SA4QG FH4e 3
TE TR 2EAS] FACAM Axdee AE2A FAE
WFE 2 RAE AEFAR e BAEE

ok
]
9_}
St
i
o
flo

FA-AFFA) | L5 % 100

Curdlan £2Mo2 MZE AZEX|9 ERY | ET4 =3

Curdlan $Edo= FHzyd 2EA AZZAZE 47
FER BF EFY (505 (vv) 60 mLE 250 mL Hle]H
o o] Shaking incubator(K M.C-8480SF, Vision Scientific

217
—8— pHa.2
—0—pHT7S5
—¥— pH10.7
—7— pH 11.0
—B— pH 115
14
E
[=
[=]
g
a
(=]
a T T T T T T
40 50 60 70 80 90 100
Temperature {C)
Figure 2. Effect of temperature on curdlan solution of varicus pH.
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Figure 3. Effect of temperature on the viscosity of 1%(wfv) curdlan
solution at shear rate 100 sec-1.
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Figure 4. Photograph of curdlan solution and gel sponge by SEM. (a) |% solution sponge (%200) (b) 2% solution sponge (< 10Q) (c) 1% gel

sponge {x20,000) (d) 2% gel sponge (< 20,000)
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Figure 5, Ratio of oil content with various concentrations of curdlan

sponge in solution.
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Figure 6. Ratio of oil content with various concentrations of curdlan

sponge in gel.
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Figure 7. Content of oil and water with various concentrations
curdlan sponge in sloution.
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