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Abstract

Three kinds of aqueous solution of tobacco extracts are used as a new experimental material. It is

measured how the operating condition,

follows.

freezing point, viscosity as fundamental properties have the
relation to concentration and temperature of the solution.

The results of this study are obtained as

1) The freezing point of the solution (tn) is presented;
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2) The correlation of the viscosity,
followed;
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the temperature and the concentration of the solution is

5.50

3) The ice crystals whose circumference is a toothed wheel are made from high concentrated

solution, and the thick plate shaped ones are done from the low concentrated solution.
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Fig. 1. Determination of freezing point by
Beckmann method,

2-3. Mg W=

BE ERERA ke oA BEHE o F
stel BIMIEE Tha, of el WEHE W=L E
EE ¥t MEE T

2-4. K#EdRS Bk

ElEEA RET KWESHNEEES  BRRTHE)
SERRRE =2 KEHBEES =34 B
shed  HBEHSE(AAFHEDS 4 BERHEEG.
olwl AN KAEAEERSY HEs AEHE
&—F2urbe uVEHE 4 1/100°C9] FEZ |
B ek K WEEES Aox b A%
= B ekl ek

3. KERELE
KEE Wty AT #£E2A T 3m/m o of

A Hw Bk 355

224 AL AR 149, ST 35¢, o] 150 mme]
TEEBS fYEsld YA EEEE 2AAKET
EREGERE +0.1°C 884 RBs . =3
olzd —EEMIAE ER 0.209] fH—FXekE
B S T EHE 1002 sioldladlel RExWE
2 FBEsg o BE 1.568 2dH2 giEe 4

293 2 BRI S FAg . o] HEY
7 ZEX Fig. 2¢] Vepd g o

QP

|
L

1 44

105

M

(@ Thermometer probe (@ Low-temperature
bath & Solution @ Stirrer & Dual cylindr-
ical cooling bath ® Cooling tube

Fig. 2. Schematic diagram for determination.
of freezing point,
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Fig. 3. Effect of concentration on freezing

point of aqueous solutions of tabacco
extract.
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Fig. 4. Effect of concentration on viscosity
of aqueous solution of tabacco ext-
ract.
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Photo (I). The shape of ice crystal made from water is glassy and a plate type.
The thickness of the ice crystal is about 50% of the radius in axis A direction.

Photo (). The surface of ice crystal made from 8% of solutien is coarse and the shape
of it is a toothed wheel type.
The thickness of the ice erystal is about 20% of the radius in axis A direction.
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Photo ([[). The shape of ice crystal made from 19% of solution is a hexagonal type.
The thickness of the ice crystal is about 12% of the radius in axis A

driection.
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