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## C26705 :MAIOR BTQTECHNOLOGY

KEYWORD:  CELLULOSIC GEL-/Acetohacter xvlinum CARBOXYMETHYLCELLULOSE
KORNWIKA SUKSRIWONG :CARBOXYMETHYLCELLULOSE
PRODUCTION FROM CELLULOSIC GEL BY Evlinum.
THESIS ADVISOR :SUMATE TANTRATIAN,Ph.D.THESIS CO-ADVISOR:
SUPASON PATTANAARGSON,Ph.D.,ASSO.PROF.WARAWUT KRUSONG,
Ph.D: 74pp. ISBN 974-634-206-1

This research has the objective to study the wvarious
factors affecting cellulosic gel production by A.xvlinum and to
study the optimum conditions of CHC production from cellulosic
gel.

Cellulosic gel forming ability of A.xvlipum was depend
upon A xvlinum strains. The ST strain could form the highest
amount of cellulosic gel when compared with DK and AGR60
strains. The suitable Lkinds of sugar using as C-source for
A.xvlinun were glucose,sucrose and fructose. It was found that
the cellulosic gel formation of these three strains in coconut
water medium provided the uigher yield than in syathetic medium.
The surface of medium influenced on the gel forming ab111ty The
maxlmum cellulosic gel were obtained from the 168.75 and 337.5
cm’ of surface area of medium,

The optimum conditions of CHC production were as
followed ; the ratio of nata cellulose powder : distilled water
of 1.0:2.0{ws/v) and the ratio of nata cellulose powder : NaOH
CI1CH,COONa nof 1.0:3.0:0.44. The reaction mixture was nixed for 6
hours and incubated at zroom temperature for 36 hours. The
reaction mixture was dissolved in hot water by the ratio of 1.0
:12.5 of the reaction mixture to hot water and precipitated by
70% final concentration of ethanol. The wviscosity of 1% of CHC

solution at 25°C and DS of CHC obtained were 334 cP and 0.48,
respectively.
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