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Vapor Phase Acetylation of Bamboo and it's Effects on Fungal Resistance
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Fig.l Reaction Formula of Acetylation.
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Fig.2 Sketch of Apparatus for Acetylation.
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Fig.4 Degree of acetylation of bamboo as a
function of reaction time.
—A— :unpretreated
«+/\--+ . pretreated by boiling
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Fig.5 Hot water extracts and free sugars content
of acetylated bamboo as a function of
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Table 1 Results of Fungal Resistance Tests of
Acetylation Bamboo after 28days incubation.
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