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Enzymatic Hydrolysis of Bacterial Cellulose Under RDX Circumstance

DU Yan-fang', CHEN Yan', NIE Fu-de*, PEI Chong-hua'
(1. School of Materials Science and Engineering, Southwest University of Science and Technology, Mianyang 621010, China;
2. Institute of Chemical Materials, CAEP, Mianyang 621900, China)

Abstract: In order to improve the purity of RDX in nano-structured explosive by eliminating bacterial cellulose( BC) , enzymatic hy-

drolysis was adopted. The effects of explosive on enzymatic hydrolysis of BC,such as enzyme concentration, hydrolysis time and tem-

perature were investigated. The results show that RDX inhibits enzymatic hydrolysis of BC and hydrolysis degree of BC(HDBC) va-

ries with enzyme concentration, hydrolysis temperature and time; HDBC increases with the increase of enzyme concentration and hy-

drolysis time at 45 °C ,50 °C and 55 °C ; the best temperature of enzymatic hydrolysis for BC is around 50 °C.
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