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RE IEMRATRPESERVABHUEEAFERM LEOYENIREENER . &
REVELNRFEAERARBEBRE RS FETR(6S C)BEERFRIFNHEHY;
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KA WRE;RFEAEER  KERELRYCHBEE
FERSHEE TS201.2

R H #4745 R (sodium carboxymethyl cellulose, i F8 CMC)7ZE & & Tolk HF 6] 4 N3 FAH) a2
BRI GROKA S BT EH S KER O R LSRN EER, RERESSE
REW EHTHEHS B KR RREOEBEAS (TRT%,198), 2 AXMBELE
BLiEKS B R BB ER, B I E R - EBRAE 8, A E ] Rk R, £ & HLHE
BERFEE S TN R IS I 7 %5 T3 (Kester et al,1986; 1989; John et al, 1997). {B H fij Xt it
BREHERMBREEHREARE , RE THA-SHHARAONA . B, AXHARTRELT %
RO U R TRIBE JEE BRI ESEERNE R, Fo A B aEas
RN BOREHET TN, U AR EFERENATRS T, SRR TS
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1 #MR5FE

1.1 K

REPRTER HMW. . ZHEEHTELELH .
1.2 WEHZX

HETEH — ERENRFRETERNKBR, B2 EEH, TERMRER . REH
FREBRERERA T —CERNEREBN L, T3 488 F T8, BBE%TF 65% RH &
THeER P U SR
1.3 BRI
1.3.1 BERAAMNE SEEREAUEULE, AR50 R, R T 9ME .
1.3.2 REARZLZE(WWP) RABUKRTFE, WP ETRAHE. WWP=¢/1-24/5d/Ap.
K& WVP 2 24°C,71% RH(Relative Humidity) B 97K 26958 1 B8, ¢/ ¢ 8 58 5 1 B B (o7 B
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Bl BB AR N R (g/h), S HBERER (), d HBEHEE (mil), Ap AW EZE(Pa), 24
29 24 h, &% WVP B9 847K g+ mil/(m®-d-Pa).
1.3.3 REBE(IS)E54KkTSE(E)HMNE AYEIEERERKIE cm, T 1.5 em B
%,V BETHKRAARBILL SRR EB R N PTh ), e R MR E &R .
MHREMNTAELAR R . TS=F/S
R TS MiARERILHLIEBE (kg/om? ), F IR BB H BT BRI A1 (kg), S 40 30 A 5L AE B
BEA(cm?).
1.3.4 w47 E EREEWRO0.1 e K/ REIREKEIN lemNFHE L, BEF
PR EME .

2 #R5E
2.1 BREAHRRENEE

RPRAERBNERNEEETEY WERKRKMEAGBE . Bk 1T, RPEL
% 0 B AE 7 BE 2 T B B 3N T K (B EYR B AR, MR VRORE FE K, R A 5, ;3 4%,
URARARERFTHEREEREN 0.04 o/mL B, BRI KZRESIRZ BB K, MEHE
AR R B E AN, E TR TEAKFREASY, SERUENEEAY, B TREEIK,
FOBERESHMEEE BB ERFEFEREROBAERERN 0.03 g/mL.

F1 CMC B R ERE RO ME

HS o)/ (grml™") BEE/mm WvP/[ g mil* (m?+-d+Pa) '] EHEENXE OmFm/C tmFm)/h

1 0.02 0.030 3 0.074 ELEEH 65 1.5
2 0.03 0.0350 0.078 & EH 65 1
3 0.04 0.054 0 0.118 HEEN 65 1

2.2 FREEXEERATW

LWERME 2 PR . HE2H,65 CTFRIOERA BB KELELREMER
RITIRIRE . XRHET 65 CHEBRPKSNEREES D, RTREIERD TEBREFY R
R A FE AR, SR AR 1, NTTTE BRE BB T HES, RS M R R NS REER
B .85 CTHR, BMOKE T/, st K, B A TRER , KAREIR,
BAYZEEEA E RS Z AT R UTE T ok, X T R AR REFR
W, AT GE WVP ETFTif TS
TH .25 TEL HATR %2 TREBER OCRERNKE

MEBRARLLETE, BT . B -
BeEtE s 12 h A B, B S/ C tagvmy/h  WVP/[grmil-(uf+d'Pa)~'] T5/(kgrem™?) BREE

EETIRTT RS R 25 12.25 0.146 26.9 EEEH
ERPASSEESH 65 1 0.078 123.4 EBEH
WVP a8k . AL % 85 0.38 0.144 12.1 BRAEY

A 65 CENTHREBE .
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2.3 HWREMNEFREFEREROER
RIAHWMWERRPRAERBRAEBMORE . R 3TLUEL, SHMERIY 3%,

PR EEMEERBZE .
®x3 HEEREMOMCRERNER
Poiran)” % WVP/[ g mil* (m?~d-Pa) '] 7S/(kg cm?) E/% REE®
0 0.078 123.4 23.4 5
1 0.124 105.6 39.6 -
1.5 0.140 63.4 45.0 &
2 0.146 11.0 54.0 W
2.5 0.154 16.0 66.5 &
3 0.176 2.5 90.0 7

AFE 3 AR o S, R H v o P K, IO SR SR B (TS W/ I CE) s . @A

03t 49 3] Y AL LE 2B
BMERRE ES .
XEERSBTHFHE
A FEALE, T v AL 30
fE/iy, M T TE 89 JBE () R
G B R E R DA
HwE, ;i FHMAEH
BT, HARFREGSE
Ry PRt aARES,
MR T HA TR R
B8k 4k T A0 Rt
Hn T BB, 0
REBERTFREE LS
FIBHE | g ol WH
TR A BT R
iF A AT, T
BUr 800 1.5% H nh &) %
BREF Bt xf R 41 OF ¥, 19
SIHEHATE .

Pporm = 0%
m'&#:ﬁm-3%‘ 9-65'{:.

onmy=1.5%
tug=1h

A1 FR M RBER CMC AR K (x 1 000)

M3 AR a] i, B 2R o DR 00 7k R R R WVP) Bl HE b R 69380 B T
RREAGRREH WS TONA BOSHEBNE Bh THWY TERFRABEL, XM
M T RO, A 55 T A S BT IR YRR, S ECGIEY WVP (R K . b E RN
RE—FFRERGHBRORE, MAREKARELRUTHERES KALRRESFHAY

BTN 1.5%.
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2.4 HEA )RR 280 R K AT 6 I A R RO I R

B 2 R ERRMN 2B APORME gy =1.5% . ¢z-m =1.5%), Z _BH
BEABHEHMOKXMAZ —HERPESSRBROMKFRE M EHE . QiRH
LRI e MR ARERZ MR TR H M BB EME,
SR M A CMC 2B R AEBN/NT s FEREROHMA T, UL
MATERBES CMCH FERAEHA, ATHKISE T CMCH FRIMEES BREWESR
BLBEmMZ — M MERES R RERE . XTABEIOMEER Rk B 501
P BT R R b L — B A B AR B HOR I E A WER S M E R REE TR 8 .

140 14 uzal
Owrp(xw-?)
ST

E %
s e ¢

TS/(kg* cm3)
WVPi[g mil*(mi d Pa))

5]

ENON @ yn,=1.5% @ ,_g,=1.5%

L |
M2 FEIER SR ER

M3 LUZZHLMERE CMCRERR
A x1000)

2.5 MEXNEPEFHERXKERYERNER

i 3.4 R i [R] — o B, A [R) FH 480 0F 2 i AR 64 016 -
B (EEREES N 0.03 g/mL), ERER .
ME 4.8 5l 6 iR . mE 407, BRKE
X 5 P B 47 2 R 0% 7K 26 1S 1 R T
B R AR D, K B R B,
WA RE 0.12 mm EER, BAKZKE
HRENETREY . £ - EREEEN, R
B T 4 % BR A 7K 2K 0O o AR B TR
MAE THEOTHE.ATRAESERR
REAKUER REKERZENE S HERT i S, g, T gy, o e s
PRl A BB 7K 7% Bk B & " ( Bader et al, 1994; WU /mm
Garcia et al, 1994; Rice, 1994) , 5 i /¥ W % 7 M4 BESHENKENELIRNOE®
EHRASRE, FEESWRR, KD THE
DL AT GE VP K TR E — B A BT A, R WA R 2
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R, Ko FEOEE T IR, AT X AE WVP (R EFE .
B 5 ME 6 AT LIE &, REVIMB M KERELRE ., ERE 0.12 mm LA AT,

H 1S EERAERWMEL,BEBD 0.12 mm 5, FAVHEE X H FTEF .
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BREPEAERERA BRI R, AR R 2 Wk B, T AR R T, 38 2 30 e 2 A B2 10
B EEXRP R GERENERRE MR, E—EEHNEERN, A SR EE K5
T3 BEREAR O R, T SRR —E R R/ #—F LR, A ER A HUR5R B A
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GIS - Based Zhejiang Province Red Soil Resources (RSR) Evaluation

Hu Yueming' Dai Jun' Wang Renchao> Wu Shunhui' Li Yongtao'
(1 College of Resources and Environment, South China Agric. Univ., Guangzhou, 510642;
2 Remote ~ sensing and Information Technique Institute, Zhejiang Agric. Univ.)

Abstract Based on the technique of Geographic Information System (GIS), Red Soil Resources (RSR)
of Zhejiang province were classified to 84 types by computer-aided overlay analysis. The spots on the RSR
classification map were selected asevaluation units; and evaluation models were established with three
mathematical methods. The qualitative ranks of RSR of the whole province were evaluated, and the evalu-
ation methods and results were compared and analyzed.

Key words geographic information system (GIS); Zhejiang province; red soil resource; evaluation
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Studies on the Film-Formed Property of Edible CMC Film
1 . The Effect of Temperature., Thickess and Plasticizer on the Property of CMC Film

Liu Xin Zhou Aimei Lin Rigao Chen Yongquan
(Dept. of Food Science, South China Agric. Univ., Goungzhou, 510642)

Abstract The film-formed property of CMC and the effect of different factors on the physical and me-
chanical properties of the edible film were studied. The results showed that proper concentration of CMC
could present the film with good properties. CMC film obtained by drying at 65°C possessed better func-
tion of barrier to water transmission. Furthermore, suitable amount of plasticizer could contribute to the
film with a certain tensile strength and elongation, and had little effect on its WVP . The film thickness
had much effect on the WVP . tensile strength and elongation

Key words edible film; CMC; water vapor permeability ( WVP); tensile strength ( 75)
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