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Development of the New Natural Fiber Using the Waste of Food Processing
MIKI Yasuhiro™, SHUTO Akiko ™, TSUJISAKA Toshiyuki”® and WAKAKO Lina?

In this study, to develop new natura fiber using waste of kudzu, the methods to remove unnecessary
elements such as starch, and to make kudzu fiber slim are investigated. Scanning electron micrographs
revealed that using a-amylase solution cleaned waste of kudzu effectively. Kleistase T, one of a- amylase,
removed starch well when the solution temperature was 60 . We found that using pectinase made
kudzu fiber slim and soft, because pectin contained in kudzu fiber was removed.
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Table 1 Experimental conditions.

a No. (@) 2 3) 4
Experim 2
ent No. A B Ax B Ax B
1 Water 30min. 30
2 Water 60min. 40
2. 3 Water 90min. 60
4 SpitasePN4 30min. 60
2.1 5 SpitasePN4 60min. 30
6 SpitasePN4 90min. 40
7 Kleistase T 30min. 40
a PN4 8 Kleistase T 60min. 60
() T () 9 Kleistase T 90min. 30
() Factor A Factor B Factor C
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Fig.3 SEM micrograph of root of Kudzu, Ex. No. 3.

Fig-1 SEM micrograph of root of Kudzu, showing features of
the surface

Fig.4 SEM micrograph of root of Kudzu, Ex. No. 4.



Fig.7 SEM micrograph of root of Kudzu, Ex. No. 7. Fig.10 SEM micrograph of root of Kudzu, which was washed
by water and removed lignin



Fig.11 SEM micrograph of root of Kudzu, which was
removed pectin by Pectinase X P-534.

Fig.12 SEM micrograph of root of Kudzu, which was
removed pectin by Pectinase SS.

Fig.13 SEM micrograph of root of Kudzu, which was
removed pectin by Pectinase G
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