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Application of Snailase in Cotton Fabric Bio—Scouring

YUAN Jiugang, WANG Ping, GUO Yuning, ZHANG Liang, WANG Qiang, FAN Xuerong
(Key Laboratory of Eco—Textiles (Jiangnan University ) , Ministry of Education, Wuxi 214122, China)

Abstract: The paper studied the possibility of the snailase in pre —treatment of cotton fabric.
Firstly ,the enzyme stability of snailase was studied in detail. The activity of cellulase,amylase and
pectinase was determined under different pH and temperature. The process conditions for snailase
complex wereoptimized. Secondly,gray cotton fabric was scoured by snailase in the optimal
condition. Results showed snailase has a good effect on pectin and wax removal. When the
concentration of snailase reached 15 g/L.,pectin removal and cotton wax removal efficiency was
about 50.7% and 39.4% ,while the weight loss was 4.2%. At last,the scouring effect of snailase
such as welting time and whiteness was tested. The results showed that the wetting time of cotton
fabric decreased quickly,while the whiteness changed slightly.

Keywords: snailase,scouring,wetting behaviors, cotton fabric
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Tab. 1 Enzyme stability of snailase composites
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Fig. 1 Effect of snailase treatment on cotton fabric weight
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Fig. 2 Effect of snailase treatment on pectin removal
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Fig. 3 Effect of snailase treatment on wax removal
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Fig. 4 Effect of snailase treatment on wetting property

SEH .

FH &1 4 AT Bifi o i 2 il 5 o vk FE 1 B2 T, 41
i) T ) 720 47 A ARG, 24 % A Bl TR R Mk P AT 10 /L
SRR EE /R R BT TR R b NN R T RS B 2 L
40y 3 T 1) R L | 28 0% 24 T Ak BRSSP0 ) T
B[] R 22 5.2 s, 33 158 I 24 il Ak 5 T LA R ot 2 44 e
FRLU IRk . 5 3 H i A T Ak T S ) 2
R FAHLE G 0 Hr, vl LU i 24 il Ak 25 5 A 21
T M BB B R, B T AR AR R i R
fif 0 2T 44 2% 1 O3 (R 4 FH A 245 2 | Bl 5 2R I DA B 2F 4
BRI, B 7 SR D S A B B £ 4k 2 L AR
b 2 Bl 2 e bR, DTS SO 24 R B 1 £
=
2.6 MREFEAIEIAYAENEIE

HH 22 2 ATHL, B W 2 T 0T o R R A 3G, Al
SUPN TR IRCA S B R X R AR
LU R E R AT S R AR F
AR TAREF ML Y, R T 0 4 Bl 0 ol S A
B, AN R X A7 7K A, T LA i 2 i Ak 26 214 1
FIRESZ /N

F2 BEEMAEIBEAYEENZMN

Table 2 Effect of snailase treatment on fabric whiteness
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