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Corn cobs are a good source of cellulose and lignin. A split plot experimental design was
applied to compare selected ﬁ@bﬁonal properties of starch acetate blended with grou:#i com
cobs (GCC) and cellulose. Extrlision was conducted with a C.W. Brabender laboratory scale
tl\'_un screw extruder at 160°C and 225 rpm screw speed. Radial expansion ratio, unit density,
bulk density, water absorption index, unit spring index, bulk spring index and compressibility
were measured. Scanning electron microscopy (SEM) was used to compare the macromolecular
structure of the two blends. Blending with GCC affected some of the functional properties.
Radial expansion ratio decreased in comparison to blending with cellulose. Higher

compressibility was obtained with higher GCC. Smaller cells were found in foams biended with

GCC than blended with cellulose.
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