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Controlled dyeing of cheese with reactive dyestuffs

CHENG Long-yao
Changshu Yitailong Printing & Dyeing Co. Ltd. Changshu 200127 China

Abstract Technological process of controlled cheese dyeing with reactive dyes is introduced including dye selection ratio of
dyestuff to alkali and salt control of dyeing conditions factors affecting levelness as well as characteristics and applicability of

high-temperature-high-pressure cheese dyeing machine. Matters needing attention in dyeing process are put forward.

Key words cheese dyeing reactive dyes computer control

F> R
RFT Right First Time * F<R
" 1 S E
R F
1 SERF
E-F | E-S | S/F|R/FR,
BF-RR VS + MCT |14.427.7/0.83]0.930.69
0.5% ["BF-RR | VS+MCT |10.3]12.7]0.97]0.99]0. 69
1.1 BF-RR VS +MCT | 9.3 [18.9]0.890.680.76
3BS VS+MCT| 8 | 33 [0.69]0.7 | 80
2% 3RS VS+MCT | 11 | 27 |o.810.77] 72
GG VS | 5 | 53 |0.47]0.84|84.2
BI33% vs | 3 | 29 [0.68]0.8(96.7
SERF 2 % 2GLN VS +MCT |15.7(22.510.910.61| 87
EX-D VS + MCT | 5.8 |42.4]0.570.73]95.6
2% EX-D VS +MCT | 9.5 |18.50.840.98]| 96
EX-D VS | 6.1(45.3]0.43|0.87(98.9
S Substantivity
. R, 1% 2 ecm x 15 em X
30 min E ’
. o 30 min VS MCT
Exhaustion R Reactivity
5 min F . Y
Fixation
1 SERF
0.2% 2GFN
E-S S ?
1. B1
S/F 0% 33%
KN- B4GL .
R/F N-G GLN 0.5%
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pH
KN-R 55 ~60 °C
50 g/L
250 ¢/L
20 g/L
1.3.4 pH
2 /
/% / gL / gL /min
pH
0.2 5~10 5 5~10 5 20
0.2~0.5| 10~20 5~10 10 ~15 5~7 30 pH 3
0.5~1 | 20~30 | 10~15 | 15~20 7~8 20 3 pH
1~2 30~40 | 15~18 | 20~25 | 8~10 45 / oL 5 10 15 20 25
2~3 | 40~50 | 18~20 | 25~30 | 10 ~15 20 pH 1.1 | 1132 | 11.43 | 11.47 | 11.52
3~4 50 ~60 20 30 ~40 15 ~20 60
4~5 60 ~70 20 40 ~50 20 20 g/L pH
5~6 70 ~80 20 50 ~60 20 30 110 pH
6~8 80~90 | 20~25 | 60~70 20 60 ~75
8 90 ~100 | 20 ~25 70 20 9~9.4 50% 3710
13 pH 10 ~ 10. 1 6/10 pH
1.3.1 10.5 ~10.6
80 g/L
@ 1/10
3/10 6/10
@
)
) 40% 20% 30%
@ 10 ¢m/30 min
+
% 20%
4
1.3.2 4
+
/ /7
55 ~65 C 60 °C /g g g |mL
80 ~90 C 85 C RR 0.5 25 - |100
0.8 8 8 [100
0.5 25 - |100
RR
/ 0.5 8 8 [100
0.5 25 - |100
RR
0.5 8 8 [100
1.3.3 0.5 25 - |100
3BSN
0.5 8 8 [100
0.5 25 - |100
3RS
0.5 8 8 [100
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4 1.4.3
/ /7
/g g g |mL
BB 0.5 25 - |100
0.5 8 8 [100 /min 1:8
BRF 051 2 - |10 30 L/ min- kg 3~4
0.5 8 8 100
RS/P 0.5 25 - |100 5
0.5 8 8 100 5
C 0.5 8 - 100 P W
0.5 8 8 |100 L/ min- kg L/ min- kg
2GFN 0.5 25 - |100 35 ~50 30 ~40
0.5 8 8 100 60 ~80 40 ~50
B 0.5 25 - 100 _ /
0.5 | 8 8 |100 ~ ,
ED-Q 0.5 25 - [100 -
0.13 8 8 100
KNG2RC | 0.5 25 - |100 2
0.13 8 8 100
1.4
2.1
0. 35 ~0.38 g/cm’
20 L/ min- kg 0.1 °C/min
30 I/ min- kg 0.5 °C/min 22
0. 9 C/min
40 L/ min- ke 20% ~30%
1.4.1
0.3 C/min <0.5 C
2.3
1.4.2
pH 100%
6
6
/% |55~601|65~70 | 75~80 | 80 ~85 | 80 ~85 | 70 ~75

15




2006 No. 21 www. cdfnn. com. cn
2.3.1
2.3.2
/ g/cm® / kg/
0.35~0.38 0.83 ~0.85
0.35~0.38 0.8 ~0.83
2.3.3 0.32 ~0.35 0.85~0.9
A 0.4 ~0.42 1.0
R 0.3~0.33 1~1.04
T 0.4 ~0.42 1.0
s 0.28 ~0.3 0.85
0.35~0.38 0.85
3.2
2.3.4 0.02%
2.4 3.3 +1%
AE <0.5 +2% AE <0.8
3.4
pH
2.5 S 50%
3.5
2.6 4%
2.7 3.6
SETEX 535 PLC
@
@
10
©)
@ O
3 1 ) J .
3.1 50% 2005 31 13 45 ~49.

16



