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Correlation Analysis of Cocoon Quality Data and Cocoon Cooking

Temperature on the Decompressed Cocoon Cooking
ZHENG Dan'?, REN Qiangsheng'?, DUAN Chunwen'?,
BU Xianhong'??®, LI Fan*®, WANG Jianping"?, LI Gang'*
(1. Sichuan Academy of Silk Sciences Co., Ltd., Chengdu 610031, China;
2. Modern Cocoon &. Silk Manufacturing Technology Resources Sharing
and Service Platform of Sichuan Province. Chengdu 610031, China;
3. Sichuan Provincial Silk Engineering Research Center, Chengdu 610031, China)

Abstract: Cocoon cooking is the key process of silk reeling. The quality, yield and cocoon consumption are affected by the quality
of cocoon cooking. The parameter of cocoon cooking process includes the temperature and time in the process of permeability, cocoon
cavity guttation, cooking and cocoon protection. The temperature of cooking playes an important role in the degree of cooking. The
cooking temperature design is mainly based on the test data of unwinding ratio and cocoon shell percentage. After setting up the
process, the corresponding adjustment and correction was carried out according to the on-site production, so as to optimize the cocoon
cooking process. The correlation of cocoon quality data and cocoon cooking temperature of the decompressed cocoon cooking was ana-
lyzed. Reasonable cocoon cooking parameters could be designed by cocoon quality data, which could reduce blindness of process ad-
justment and fully excavate the characteristics of cocoon.
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Research Progress of Smart Textile Materials

XIA Ming'?, LIANG Ruwen'
(1. College of Fashion and Design, Donghua University, Shanghai 200051, China;
2. Key Laboratory of Clothing Design & Technology, Ministry of Education, Donghua University, Shanghai 200051, China)

Abstract: With the development of science and technology, many smart textile materials have been developed and used in various
fields such as health, sports, medical, military and security protection. Smart textile materials were divided into three categories
which were passive, active and very smart materials according to function. The development and application of smart textile materials
as well as the related technical progresses were analyzed. In the future, smart textile materials will develop towards sustainability,
multifunction, systematization and commercialization.

Key words:smart textile material; technology; application



