OZET/ABSTRACT

Bu calismada, Adi findik (Corylus avellana L.) odunundan Soda (NaOH) ve Stlfat (Kraft) yontemleriyle kagit hamuru ve
deneme kaditlar Uretilmistir. Literatlr arastirmasi yapilarak yonga/g6zelti orani 1/5, pisirme sicakligi 17042 °C,
maksimum sicakliga ulasma stiresi 90 dakika sabit alinarak; Soda (NaOH) yénteminde NaOH orani
%20,%22,%?24,%26, maksimum sicaklikta pisirme stresi 60 dakika ve 90 dakika alinarak 8 adet ve Siilfat (Kraft)
yonteminde aktif alkali/sulfitide orani 18/28, 20/26, 22/24, 24/22, 26/20, 28/18 ve maksimum sicaklikta pisirme slresi
60 dakika alinarak 6 adet pisirme yapilmistir. Yapilan pisirmeler sonucunda NaOH ydnteminde, pisirme suresinin
artmasiyla kappa numarasi ve viskozitenin azaldigi, elenmis verim ise %20 NaOH ve %22 NaOH'da artarken, %24
NaOH ve %26 NaOH'da azaldidi tespit edilmistir. Bu dederlere gore sirenin etkisi incelendiginde %24 NaOH'da 150
dakikada artista iken ayni konsantrasyonda 180 dakikada azalmaya baslamistir. Buna goére ylksek konsantrasyonlarda
sure artisi ile verim kaybi meydana gelmektedir. Bu durum %24 NaOH oraninda 150 dakikalik pisirmede viskozite
dederinin 883,13 cm3/g, 180 dk'lik pisirmede 857,05 cm3/g olmasi ile de dogrulanmaktadir. Kraft yonteminde ise
elenmis verim ele alindiginda ideal pisirme %47,59 ile aktif alkali/stlfidite orani 20/26'dir. Bundan sonra aktif
alkali/sulfidite orani arttikga elenmis verim azalmaktadir. Bu durum karbonhidratlarin bozulmalarindan
kaynaklanmaktadir. Bunu bu pisirmeden sonra viskozitenin diismesi ve kappa numarasinin azalmasi da
desteklemektedir.

In this study, pulp and experimental papers were produced from common hazelnut (Coryllus avellana L.) wood by
using Soda (NaOH) and Sulfate (Kraft) methods. According to the literature, chip/solution ratio was chosen as 1/5,
cooking temperature was 170+2 °C and duration of reaching maximum temperature was 90 minutes. For Soda
method, NaOH ratios were chosen as 20%, 22%, 24% and 26%, cooking durations at maximum temperature were 60
and 90 minutes and 8 cooking were carried out. For sulfate method, active alkali /sulfidity ratios were 18/28, 20/26,
22/24, 24/22, 26/20, and 28/18 and cooking duration at maximum temperature was 60 minutes and 6 cooking were
carried out. According to the results, as cooking duration increased kappa number and viscosity was reduced, sieved
yield was increased with 20% and 22% NaOH and decreased at 24% and 26% NaOH. Investigating the effect of
cooking duration, sieved yield increased at 24% NaOH with 150 minutes, it was decreased at 180 minutes with same
concentration. Thus, yield lost was observed at increased cooking duration with high concentrations. Same situation
was observed and it was proved that 24% NaOH and 150 minutes cooking duration having 883.13 cm3/g viscosity
value and for 180 minutes it was 857.05 cm3/g. For Kraft method, sieved yield was found best in 20/26 active
alkali/sulfidity ratio with 47.59%. With increased active alkali/sulfidity ratios, sieved yield was decreased. This was due
to break down of carbohydrates and this is also proved by decrease on viscosity after cooking and kappa number.



