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Making biodegradable plastic containing protein and cellulose

Abstract
According to the research conducted by Rhim et al, a resinous product can be obtained by mixing soybean protein and glycerin in sodium

hydroxide and drying the solution. However, this resinous product is not strong and lacks water resistance, so it has not been put to practical
use. Our group was inspired by fiber-reinforced plastics and succeeded In greatly improving the strength by adding cellulose.
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