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Development of culturing base for wall greening of skyscraper by polymer gel with la
yer stack structures

Ogawa, Yukiharu
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To develop culturing base for wall greening of skyscraper by polymer gel with laye
r stack structures, the mechanical properties and elution characteristics of agarose-base gelatinous mater
ial were examined. Hardness and cohesiveness of the agarose-base gel product were varied with addition of
high viscosity and soluble fibrous materials. Such fibrous materials were also related to the elution char
acteristics and elution rate from the gelatinous material. The microstructures of gelatinous material were
changed by addition of fibrous additives. As a result, it was thought that the mechanical and elution cha
racferistics of agarose-base gelatinous material would be controlled by the viscosity of additives for the
gel.
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