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Effects of Various Phosphates on the Viscosity of Aqueous
Sodium Carboxymethyl Cellulose (Sodium Cellulose Glycolate
or C. M. C.) Solution,

Tadatomo ASAOKA Tetuzi KABETANI
Minoru NAKAMURA

As one of our many studies on the industrial utilization of polyphosphates, this thematic
experiment was carried out. Since C. M. C. has been used broadly for the manufacturing of
papers, foods, cosmetics, adhesives etc. as the ingredient of them, the measurements on the
variation of its viscosity with some electrotytes are important for concieving the behavior of
aqueous solution containing such macromolecule. The outline of results is summarized briefly
in the following.

(1D Effects of 5 sorts of polyphosphates such as sodium pyrophosphate, sodium tripoly-
phosphate, sodium hexametaphosphate and thier mixtures on the about 2% C. M. C. solution
are studied and the considerable reduction of their viscosity are observed.

(@) Considering these reduction of the viscosity coming from the varied - degree of
kinking and aggregation of the linear negative ion, the influence of pH value of these
solutions appears to be smaller than that of adsorption of phosphate ion or anti-ion.
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0 71.38 14.01 140.42 100.0 8.50
1.0 75.93 13.17 126.47 90.1 9.51
4.0 77.21 12.95 122.82 87.5 9.80
7.0 79.04 12.65 117.84 83.9 9.87
10.0 81.96 12.20 110.37 78.0 10.01
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0 70.30 14.22 143.90 100.0 8.21
1.0 73.62 13.58 133.28 92.6 7.82
4.0 76.20 13.12 125.64 87.3 9.31
7.0 78.39 12.76 119.67 83.2 9.37
10.0 79.28 12.61 117.18 81.4 9.39
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0 64.07 15.61 167.00 100.0 8.32

1.0 67.86 14.74 152.52 91.3 7.31
4.0 69.17 14.46 147.89 88.6 6.98
7.0 72.26 13.84 137.59 82.4 6.90
10.0 70.75 14.13 142.41 85.3 6.78
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N N ; 3 7 g
0 71.10 14.06 141.24 100.9 8.37
1.0 72.86 13.72 135.60 96.0 7.77
4.0 74.21 13.46 131.29 93.0 8.10
7.0 76.68 13.04 124.31 88.0 8.13
10.0 77.04 12.98 123.32 87.3 . 8.34
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0 70.22 14.24 144.23 100.0 8.64
1.0 72.52 13.79 136.76 94.8 8.61
4.0 74.59 . 13.41 130.46 90.5 8.97
7.0 76.79 13.02 123.98 86.0 9.01
10.0 78.85 12.68 118.34 82.1 9.02
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