%36 % Hi23M)
2015 4F 12 H

1% T

PACKAGING ENGINEERING 39

HERIN L IE MR RN E R EINRE M E RN A

BEfF, BEE ", iahiE e, BgE?
(L 7 ACHRE BN A A PR FL Jilisk 5150645
2. AR AL ENR) CHI ) TR ARG Py, 1Sk 515064)

BE: B8 A TRIGVUKRENBEEAINTR T HEEE ., Fik AR b BRAAE A SO F) Bor K
BACEIR IR AL ARG B SE, &R T T MBRAA B A R BALER ) AR BOM A, i BR 4R
JRE 4K 8% , BOPERT 1] 7 50 min, BOM pHAA A 10, MR E A 50 °C, R EAF T, 2 R RAL4E W
POV RAE, F AL T 15 50.4%, 383 U xFHL T3S T 4m , BOMLJG 69 4h R BACEE BB RAFG ok
e, PR B R B E R Tk B2 b, ZR T iR B R BALE A B R A KR B
W, St AR BB A R B TR S L Bkl PR IR AR F AN IA K.

K SR A B RS R BE

RESES: TS803.3  CEFRIRAE:A  XEHS:1001-3563(2015)23-0039-04

Sodium Oleate Modified Nano Magnesium Oxide and
Its Application in Antibacterial Ink

DUAN Hua-wei'?, GUO Qing—xia'’®, TANG Shu—hai'*, ZENG Fan—xin'’
(1. Guangdong Zhuangli Color Printing Co., Ltd., Shantou 515064, China;
2. Guangdong Packaging and Printing (Zhuangli) Engineering Technology Research Center, Shantou 515064, China)

ABSTRACT: In order to improve the dispersion of nano magnesium oxide, sodium oleate was used to modify nano
magnesium oxide to find out the best modifying condition. The experimental results determined the optimum modifying
condition as follows: sodium oleate with the mass fraction of 8% , the modification time 50 min, the pH value of
modification 10, and the modification temperature 50 “C. In this condition, nano magnesium oxide was best modified, as the
oleophylic degree can be up to 50.4%. The modified nano magnesium oxide had better dispersion performance through the
settlement experiment. The test showed that it also had better antibacterial performance when it was added to ink. Using
sodium oleate to modify nano magnesium oxide can improve the dispersion performance and shows a better antibacterial
performance.
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Fig.1 Effects of modification conditions on the modification effect
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