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Study on moisture absorption and desorption of
fish protein superabsorbent
HE Chun-lin, WU Guo-jie, DONG Fen-qiang, LI Ni—ni

(Faculty of Light Industry and Chemical Engineering, Guangdong University of Technology , Guangzhou 510006, China)

Abstract: The superabsorbent was synthesized with acrylic aid grated on fish protein with N, N-methylene - bis-
acrylamide as cross-linker, potassium persulfate as initiator,and had carried on the IR analysis to its structure. The
moisture absorption and desorption of protein superabsorbent polymer compared to silica gel were studied. The
result indicated that the superabsorbent had much more absorption humidity capacity and absorption humidity
stability and keeping the environment humidity.IR analysis indicated that hydrophilic group was rich in FP-g-PAA,
the equilibrium absorption humidity capacity of which could reach to 2.65g/g on the condition of relative humidity
88% + 1% , this had excelled the silica gel which have been abroad used, so this superabsorbent has certain
application potential and provides the experiment reference for multi-purpose drying agent’ s development.
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