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30 0.610 0. 355 41. 80 1. 171 0.061 3
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Research on the Dyeing Property

of Reactive Turquoise Blue K-GL on Cotton Fabric

ZHANG Li-hua, REN Xue-qin, ZHANG Hui
(Xi'an Polytechnic University, Xi'an 710048, China)

Abstract: The reactive turquoise blue K-GL was used to cotton fabric dyeing. The influences of dyeing temperature, dyeing time,
fixation temperature , fixation time , dosage of salt and alkali agent and bath ratio on the dyeing effect were studied based on the sin-
gle factor analysis method. The dyeing rate, K /S value and levelness were tested. The optimal process conditions were dyeing temper-
ature 60 ‘C, dyeing time 40 min, fixation temperature 100 “C , fixation time 50 min, sodium chloride 40 g/L., sodium carbonate 15
g/L , bath ratio 1 : 40. Under the optimum conditions, the dye uptake of reactive dyes could reach more than 60% , and it effectively
reduced the waste of dyes.

Key words: reactive turquoise blue K-GL; cotton fabrics; dyeing; dye uptake; K /S value

(E#5 16 IT)
Reference Analysis of the Master Thesis Major

in Clothing Design and Engineering in 2013

LI Yan',ZHANG Hui’

(1.Library of Beijing Institute of Fashion Technology. Beijing 100029, China;
2.School of Clothing Art and Engineering, Beijing Institute of Fashion Technology, Beijing 100029, China)

Abstract: 122 papers in the area of clothing design and engineering in 2013 were collected. These theses were classified into seven
groups according to the research area, such as clothing structure design and technology, clothing manufacture and management,
clothing digitalization, clothing human science, clothing comfort and function, clothing brand strategy, clothing marketing and trade.
The thesis references were analyzed from the aspects of reference number., reference type, language, and reference period, so as to
find the fundamental research and research trend in clothing design and engineering.

Key words: clothing design and engineering; master thesis;reference;reference analysis



