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Effect of content changes of bone glue and xanthan gum on mechanical
properties of disposable vegetable fiber degradable tableware

LIU Jia-Liang", LV Zhao-Wei, HUO Li-Si

(Guangdong Testing Institute of Product Quality Supervision, Shunde 528300, China)

ABSTRACT: Objective To analyze and discuss the effects of bone glue and xanthan gum on the degradable
vegetable fiber tableware, according to the change of mechanical properties of vegetable fiber degradable tableware
with the content change of bone glue and xanthan gum. Methods Straw was crushed as the main raw material,
starch, bone glue and xanthan gum were added at the same time, and then mixed with rice straw powder, then a
certain amount of talcum powder and deionized water were added to form biodegradable tableware. After changing
the amount of bone glue (3.5%-7.5%) and xanthan gum (6.5%-14.5%) respectively, the specimens of 100 mmx
100 mm were made, and the dart hammer tester was set up to load at the speed of 0.5 mm/min, and the mechanical
data of the plate during fracture were recorded. Results On the basis of 8 g xanthan gum, 10 g talc powder, 15 g
water and 1.5 g stearic acid, the mechanical properties of bone glue with 5.5% were the best, and the mechanical
strength was 43.6 N; while the mechanical properties of xanthan gum added 12.5% on the basis of 3.5 g bone glue,
10 g talc powder, 15 g water and 1.5 g stearic acid was the best, and the mechanical strength reached 44.6 N.

Conclusion Adding a certain amount of bone glue and xanthan gum can improve the mechanical properties of
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degradable vegetable fiber tableware, but only when bone glue and xanthan gum are reasonably added, the

mechanical strength of disposable degradable vegetable fiber tableware can be effectively increased.

KEY WORDS: bone glue; xanthan gum; degradable; tableware; plant fiber
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Fig.l1 Production process of vegetable fiber degradable tableware
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Fig.l1 The effect of the percentage change of bone glue content on
the mechanical strength of tableware (n=3)
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