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Advances in Preparations and Applications of Zein Based Polymer Materials

Yang Yanli He Yufeng Liu Jie Wang Yan Wang Rongming’
( Key Laboratory of Eco-Environment-Related Polymer Materials of Ministry of Education Key
Laboratory of Polymer Materials of Gansu Province College of Chemistry & Chemical Engineering
Northwest Normal University Lanzhou 730070)

Abstract As a kind of natural polymer Zein shows some characteristics such as hydrophobic biodegradable
and antibacterial property. In this paper the extraction and decoloration methods of Zein were introduced. Then
methods for preparation of Zein based materials using small molecules and polymer modification were summarized.
Finally applications of Zein based materials in food biomedicine fibre adhesives and other industries were
reviewed. In brief as a kind of biocompatible and biodegradable natural polymer Zein based materials will be
applied in drug carriers food packaging adhesives and other areas which will have a broader development
prospects.
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Study on Synthesis Crystal Structure and Molecular Dynamics Simulations of 3 5-Dibromosalicylaldehyde and 2-
Aminobenzothiazole Schiff Base

Lai Liyan  Liu Zheng  Liu Jin  Liu Jie  Xie Siwei

( College of Chemical and Biological Engineering Guilin University of Technology Guilin 541004)

Abstract  Schiff base C,, HiBr,N,O0S has been synthesized via the reaction of the 3 5-dibromosalicylaldehyde with the 2—
aminobenzothiazole and characterized by elemental analysis IR UV-Vis fluorescence spectra and TG analysis. Its crystal
structure was determined by XRD. The crystal of as-synthesized Schiff base belongs to monoclinic system with space group P2,,,
a=12.0433(4) nm b5=8.0953(3) nm ¢=14.7077(5) nm V=1.389.85(8) nm’ Z=4 D,=1.969 mg/m’ R,(I>20
(1)) =0.0338 wR,(I>20(1)) =0.0657. The Schiff base is linked into two-dimensional network structure through weak
intermolecular C— H *** Br hydrogen bonds N - Br halogen bonds and m — 7 interactions. The adsorption behavior and
adsorption mechanism of the Schiff base molecules on metal surface and the analysis of pair correlation functions have been
investigated with the aid of molecular dynamics ( MD) simulations software Materials Studio5. 5.
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