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Preliminary Study on Processing Technologies of Vegetable Paper by

using Typha Latifolia
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Abstract: This paper studied the color protection and tackiness agent: of vegetable paper by using Typha latifolia. According to the

single-factor experiments and orthogonal experiments, the best processing conditions were as follows: Typha latifoliato water ratio (¢/mL) 1:1,

the time of color protection 1 min, Na2SO3 0.15% and the time of color-protection 1 min. The best fomular of tackiness agent contained 0.2%

CM C-Na, 0.8% sodium alginate and 3.0% gly cerol. Under such conditions, the produc showed good paper properties, tackiness, stripping and

brittleness.
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Table 1 Standard for sensory evaluation of vegetable paper of
Typha latifolia
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Table 2 The experimental results of several colour fixatives

Na,SO3 O BANE, RS A

NaHCO3/% NaCl/% A7 AR BR % NaSO3/%

FAok g RE iy FaE iRy | W 4

0.2 62 0.5 72 0.5 73 0.05 79
0.4 66 1.0 76 1.0 77 0.10 82
0.6 68 15 74 15 74 0.15 81

0.8 71 2.0 70 2.0 71 0.20 81
1.0 70 2.5 68 2.5 69 0.25 82
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Table 4 Results of the single-factor experiments of color protection
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Table 5 The factor and level in Lo(3%) orthogonal experiment of

color protection
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Table 6 Results of the orthogonal experiments of color

protection
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1 1 1 1 1 78
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Table 7 Results of the single-factor experiments of bonder recipe
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Table 8 The factor and level in Lo(3%) orthogonal experiment of

bonder recipe
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1 0.2 0.4 1.0
2 0.4 0.6 2.0
3 0.6 0.8 3.0
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Table 9 Results of the orthogonal experiments of bonder recipe
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