OZET/ABSTRACT

Bu calismada, Avokado (Persea americana Mill) odunundan stlfat (kraft) yontemiyle kagit hamuru ve deneme kadgitlari
Uretilmistir. Pisirme sartlar belirlenirken yonga/gozelti orani 1/5, pisirme sicakhdi 17042 °C, maksimum sicakliga
ulasma siiresi 60 dakika, pisirme suresi 90 dakika sabit alinmistir. 1. Grup pisirme de alkali (AA) 20 sabit alinip
sirasiyla (20/20, 20/22, 20/24, 20/26) stilfidite oranlari dedistirilerek 4 ayri pisirme yapilmistir. 2. Grup pisirme sartlari
birinci gruptaki sartlar ile ayni tutularak alkali (AA) 18 sabit alinarak stilfidite oranlari sirasiyla (18/20, 18/22, 18/24,
18/26) alinarak 4 ayri pisirme yapilmistir. 3. grup pisirme sartlari yonga/coézelti orani 1/5, pisirme sicakligi 160+2 °C ,
maksimum sicaklida cikma siresi 60 dakika, pisirme siresi 75 dakika sabit alinmistir. Alkali(AA) orani 20 sabit alinarak
(20/20, 20/22, 20/24, 20/26) slilfidite oranlari dedistirilerek 4 ayr pisirme yapilmistir. 4. Grup pisirme sartlari Ggincu
grup pisirmedeki sartlar ile ayni tutulup alkali (AA) 18 sabit alinarak (18/20, 18/22, 18/24, 18/26) sllfidite oranlari
dedistirilerek 4 ayr pisirme yapilmistir. Toplamda 16 farkli pisirme yapilarak elde edilen kaditlarin 6zelikleri incelenerek
avokado odunun kraft yontemi ile kagit hamuru tretimine uygunlugu incelenmistir. Avokado odununa ait kimyasal
analiz sonuglar: holoseltiloz % 73,3, a-seltiloz % 55,1, lignin % 14,9, alkol ¢6ztnlrligu % 5, sicak su ¢6zUnurligi %
3, soguk su ¢ozunurlagu % 2, % 1 NaOH ¢ozinlrlagu %19,8 olarak tespit edilmistir. Avokado odununun lif morfoloji
sonuglari: lif uzunlugu 1,06 mm, lif genisligi 25,8 pm, Iimen genisligi 5,52 pm, ceper kalinhdr 4,80um olarak tespit
edilmistir. Lif 6zelliklerinden elde edilen hesaplamalar sonrasinda elde edilen dederler: elastiklik katsayisi 53,5,
kecelesme orani 41,2, runkel katsayisi 0,70, rijidite katsayisi 46,4 olarak bulunmustur.

In this, paper pulp and test papers were produced from avocado (Persea americana Mill.) wood by using (kraft)
method. While determining the cooking conditions, chip, and solution ratio was taken as 1/5, cooking temperature was
170+£2 °C, maxsimum temperature was reached for minutes and cooking time were 75 and 90 minutes. In group 1, the
alkaline (AA) 20 was taken as fixed and the sulfide ratios were changed to 4 different cooking processes (20/20, 20/22,
20/24, 20/26). 2. group cooking conditions were kept the same as the conditions in the first group and alkaline (AA)
18 was fixed, and the sulfide ratios were taken as (18/20, 18/22, 18/24, 18/26), respectively. The 3. group cooking
conditions were taken as chip/solution ratio of 1/5, cooking temperature of 160+2 °C, maximum temperature rise of 60
minutes, cooking time 75 minutes. Alkali (AA) ratio was fixed to 20, (20/20, 20/22, 20/24, 20/26) by changing the
sulfide ratios of 4 different cooking. 4. group cooking conditions were kept the same as in the third group cooking and
alkaline (AA) 18 was fixed (18/20, 18/22. 18/24, 18/26). In total 16 cooking baking made by examining the properties
of the paper. Obtained by making 16 different cooking were examined. Chemical analysis result of avocado wood:
holocellulose 73,3 %, a-cellulose 55,1 %, lignin 14,9 %, alcohol solubility 5 %, hot water solubility 3 %, cold water
solubility 2 % 1 % NaoH solubility 19,8 % 1t was determined as. Fiber morphology results of avocado wood were
determined as fiber length 1,06 mm, fiber width 25,8 ym, lumen width 5,52 pm and wall thickness 4,80 um. The
values obtained after the calculations obtained from the fiber properties: Elasticity coefficient was 53,5, felting ratio
was 46,4, runkel coefficient was 0,70 and rigidity coefficient was found to be 41,2.



