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3.1
3.1.1 #KM Kamper Fennema, Kester Fennema, Greener Fennema
21 24
! : Kamper Fennem
21
e HPMC:PEG 9-1(PEG )
2 HPMC-PEG s -
D - ’
2 2
1 , [1]
R 1
HPM CPEG
Kamper Fennema (SA) (PA) HPM CPEG
(HPMC -PEG= 9+1) -
s 1.
1
(mm) ’ (g*mm/ m2* d*kPa)
HPMCPEG(9 1) 0.036 25 ,85%/0%RH 6.48 [21]
HPMC 0.019 27 ,0/85%RH 9.12 [ 14]
SA-PA/HPMC-PEG(9-9:3)P 0. 125 25 ,85%/0%RH 2.04 [21]
SA PA-HPMC PE G 0.041 25 ,85%/0%RH 0.048 [21]
SA-PA-HPM C-PEG 0.041 25 ,97%/0% RH 0. 336 [21]
SA-PA-HPM C-PEG 0.041 25 ,97%/65%RH 1.92 [21]
Wax/SAPA-MC-HPMC-PEG 0. 056 25 ,97%/65% RH 0.058 [23]
Wax/SAPA-MC-HPMC-PEG 0. 056 25 ,0/100% RH 0. 154 [23]

M. Waxd/M CPEG(11.3-4) 0.05 25 ,97%/65% RH 0. 096 [ 24]

M .Wax/MC-PEG(11.34) 0.05 25 ,0/85%RH 1.48 [ 24]
SA-HPMC(O. 8 1) 0.019 27 ,0/85%RH 0. 026 [ 14]
SA-HPMC(O. 8 1) 0.019 27 ,0/97%RH 0. 106 [ 14]

LDPE 38 ,90%/0% RH 0.079 [1]
HDPE 38 ,90%/0% RH 0. 020 [1]
38 ,90%/0%RH 7.27 [ 1]
E VOH (68%) 38 ,90%/0% RH 0.252 [1]
:a RH « /7))
b (SA) (PA) HPM CPEG( )
¢ SAPA-HPMC-PEG d
Kester Femmema SA-PA-MC-HPM CPEG (SA ‘PA ‘MC HPMC -
PEG= 4.5-4.5-7 :3+6) R

MC ,

1.
Greener  Fennema MCPEG(MC -PEG= 11.3 +4) ,
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- Fennema
> W.S. Dominic
[16,27]
Hagenmaier =~ Shaw , 95.6% ( )
HPMC- " Kester Fennema
( 2). Hagenmeir  Shaw ,
(0.002%)
M. M artin—Polo — ) 3
—MC 3 [28]
95 70 ; MC-
( )PEG(MC=  PEG=4.254.251.3) _— - 1-2)
5 3 ” 2 )
; ) ( )
I M. MartinPolo ,
, 25% , 75%
[5]
3.1.2 #£AM (02 CO02) , Greener  Fennema
25 0%RH /MCPEG(MC -PEG= 11.3-4) (1
— R 2
RicoPena  Torres Kamper  Fennema PA-MC-
PEG(PA -MC ‘PEG= 3:9-1) 131
0 57% RH 79%
2.
2
(mm) (em?®® um/ m2* d* k Pa)
M. Waxa/ MCPEG(11.3-4) 0. 05 25 ,0%RH 960 [20]
S.Wax?/ MCPEG(11.3-4) 0. 05 25 ,0%RH 319 [20]
PA-M C-PEG(3-9-1) 0. 054 24,0 57%RH 365 401 [28]
PA-M C-PEG(3-9-1) 0. 054 24 ,79%RH 785 [28]
LDPE 23, 50%RH 1865 (1]
HDPE 23 ,30%RH 427 [1]
ra ]’)

3.2
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321 JE@mm&Ea (WG) K
1) Gennadios pH WG (300
WG- - - (WG - © = 12+4.4-16.4 +95) (pH9 13)
, 25 50%RH pH9 R (4.3 0. 6)g/m*s*Pa,
, 2 3
[30]
,N.Gontard WG
|3I]v 9 20%( ) 9 )
R R (WG =
83.3:16.7) R 36. 8% ( ) 74%,
,  20%( ) R 50% ,
2) Krochta ( ) (
HPMC,MC HPC ) ,
[1] 3 , 3 ,
1000 , 100
3
(mm) (em3s pum/ m?* d* k Pa)
- (2.5+1) 0. 101 23 ,0%RH 3.82 [7]
AM- - (0.1-2.5-1) 0. 066 23 ,0%RH 2.67 [7]
- (5+3) 0. 064 25 ,50% RH, pH8 2.57 [32]
- (5+3) 0. 064 25 ,50% RH, pH8 2.50 [32]
WPI- (2.3+1) 23 ,50%RH 76.1 [1]
W PI- (2.3+1) 23 ,50%RH 4.3 [1]
W PI- (3.5-1) 23 ,40% RH 0.7 [1]
(L DPE) 23 ,50%RH 1865 [1]
(HDPE) 23 ,0%RH 427 [
23 ,0%RH 0.7 [
(EVOH) 23 ,0%RH 0.1 [1]
23 ,9%5%RH 252 [1]
3.2.2 SLiFE®EA (WP)
1) McHugh  Krochta WP By
4, wpP- (WP~
= 1. 61) N N 50% . McHugh
Krochta WP- WP =1.8:3.54) L
4 WP- (WP: = 4-1) , 50%. Chen
Krochta WP CMC( ) o
> CMC ) WP-CM C- (WP -CMC
=3.20.4) R CMC- (CMC - =4.6-1)

35%.

2



88 6 2
2) McHugh  Krochta , ,
WPI- (WPI: =2.31) WPI- (WPI - =2.31)
20 " WPI- (WPI - =3.51) EVOH ,
3.
3.2.3 (ISP)
1) G. L. Brandenburg ISP (ATISP)
0 ATISP-  (ATISP+  =5°3)
ISP- (ISP ** =5+3) , Gennadios
pH ISP ¥ pH6 12 ,ISP- (ISP - =53)
4.
4
(mm) ’ (g* mm/ m?* d*kPa)
wp - (1.6-1) 0. 106 25 ,0/11%RH 6. 64 [1]
WP- (1.6 0. 121 25 ,0/65%RH 119.8 [1]
WP—  (4-) 0.129 25 ,0/65%RH 70.2 (1]
WP- (1.6-1) 0.129 25 ,0/79% RH 62.0 [1]
Wax -WP- (1.8-3.5-1) 0.182 25 ,0/91% RH 34.7 [1]
sP-  (53) 0.083 25 ,50%/100% RH 3.36 [29]
WG-  (5-3) 0.150 25 ,50%/100% RH 4.36 [29]
ATISP-  (5°3) 0.083 25 ,50%/100% RH, pH 11 2.96 [29]
:a RH 7)) b 1% 10~ %g/ m*s* Pa
2) ISP Brandenburg , ISP
(3, 2% 85% '™, ( CMC
) 200 , ISP ( LDP HDPE) 325
1750
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