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CTIEA T T 8 h M /KEAE T 5%, ZHBRAE
¥, By e it 40~60 H i, K T A5 BORS 785 5 A F i
AL 8% M A FAL A R 1:15 G, T 80 C
FKIEER T K B 80 min, P JE FH 6 mol/L EhER HH AT,
H LR T AR A H R O L 4 000 r/min B0
15 min, U3 FH R 28K PR %, B0, B L)
AR, 7 L, UL R WG 4 4 R
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AT 5%, AT RS E,
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1.3.5 DSC & MESmg EHMGHERET
DSC #h &, Lzs s B8 e /e ot | /USE R
R, AR Standard 5, R AR & LA
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1.3.6  TWOWZEH R FH L4 4 G B O 5 ]
A R IO ZE | WL R ] i L as 4 A
HLHA 10 kV LR 4ERAE G T 1 SR G W4 K &
Je Lg%

1.3.7 AHHE AL INERE HESRFREL 1 mg £F
A Z MR TR h S0, AR 100 mg
TR E T R EI R R, AR SIS AR N 5
TEAR R AT A 851 5, FREL 30 mg IR A IR A,
F A B AR 4 2T A A L AT R
I JE A 4 000~400 em™, 43 BER K 4 em™
1.3.8  FLALPEME  ZLW 09 AR BE Hu 6190
TrEFEEAE I, B 2R R A 0.2% 1 BT, 88
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Fig.1

XRD patterns of different cellulose samples
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2.3 DSC &R

Bl 2 s AR ZF4E 2 DSC 4k, HE 2
AL 3 FPEF4EZAE 100 °CHIT 360 CLEFAH 2 4~
I 100 CA A IEARAK 22 L8R, iR
I R K LR 3 I K R 2 B R | E B
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Fig.2 DSC results of different cellulose samples
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Fig.3 Scanning electron microscope images of cellulose samples
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1 430 em™" Ab (1) W2 Uiz 06 X6 107 5 — CH,— 9 {0 45 iR

P51 736 em™ AR A 2 H L 1 40 DX A ) — SE
I, & 21 4 B OR B LWL C-0 /Y 47
PRl , SRR K M 225 e A A e 7 /N B 28 31 R A
DL R BIMRK A 2 J5 TR0 27 AE R OK il
2.6 FLUHESH

FJR B 2L RN HE FR 121 38 8 WOk 37 i L
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Fig.5 CLSM images of cellulose emulsions
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Characterization of Cellulose from Olive Pomace Extracted by Different Methods
Guo Yan, Wang Yue, Zhang Yi, Meng Huanna, Li Zhixi, Feng Xianchao
(College of Food Science and Engineering, Northwest A&F University, Yangling 712100, Shaanxi)
Abstract Olive pomace was used to prepare cellulose by alkaline solution extraction, then microcrystalline cellulose

(MCC) was obtained by further hydrolysis of cellulose with 2 mol/l. HCl and H,SO,. Water—holding capacity (WHC),

oil-holding capacity

(OHC) and swelling capacity were measured and analyzed. Differential scanning calorimeter (DSC),

Fourier transform infrared spectra (FTIR), X-ray diffraction (XRD), scanning electron microscope (SEM) and confocal
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laser scanning microscope (CLSM) were used to evaluate the physicochemical properties of primary cellulose and MCC.
The results showed that morphology changed from loose to ordered array with rod—shape after hydrolyzing with H,SO, and
HCI. Besides, WHC and swelling capacity were increased. The crystallinity and crystal size of H,SO,-MCC are 75.77%
and 5.35 nm, and that of HCI-MCC are 64.92% and 4.96 nm, respectively. Compared with the primary cellulose, emul-
sification characteristics of MCCs were also improved. FTIR spectra proved the lignin and hemicellulose degraded after
acid hydrolysis. DSC results showed MCC had higher water evaporation temperature but lower thermal degradation temper-

ature.

Keywords olive pomace; alkaline hydrolysis; alkali—acid hydrolysis; microcrystalline cellulose (MCC); physicochemical

properties



