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Abstract
Creamed natural rubber latex was prepared using creaming agents from tamarind seed

powder (by varying concentrations at 0.1, 0.3, 0.5, 1.0 and 2.0 wt % of DRC) and un-
modified as well as modified cassava starch, carboxymethyl cassava starch, CCS, at .
various concentrations of 0.1, 0.5, 1.0, 2.0, 3.0 and 5.0 %. Two types of tamarind seed
powder were exploited: extraction and evaporation to powder form in-house and
obtained from manufacturer. It was found that the concentration that the highest DRC
was observed in the system with 0.5% for both types of tamarind seed solution and
1.0 % for the CCS. The highest obtained DRC for each type of creaming agent is 63
and 56%, respectively. The concentrated latices in forms of hig\h ammonia (HA) and
low ammonia (LA) latices were then prepared and their properties were followed for
30 days according to the specification of centrifuges latex in ASTM D1076 (Type 1
and III). This is because the maximum DRC of the creamed latex from this work was
lower than 66% according to the ASTM D1076 (Type II). It was found that alkalinity
of HA was higher than that of the LA. The alkalinity of all types of latices decreased
with increasing storage time. This is attributed to reaction of ammonia with free fatty
acid and amino acid in the system. Also, evaporation of the ammonia from the
system was may be one of another reason. The results correspond with increasing
trend of the KOH number. This indicates increasing trends of reaction product of
ammonia in forms of ammonium salt and soap in the latices. Increasing trend of
viscosity and VFA of the latices was also observed upon increasing storage time. This
was a result of activity of bacteria on digesting phospholypid and protein to create
volatile fatty acid and other chemicals. This caused coalescence of rubber particles to
be larger particles and consequently higher flow resistance (i.e. viscosity). MST of the

latex was also increased with increasing the storage time.

Keyword: Creaming agent; natural rubber latex; Tamarind seed; modified cassava

starch molecules.
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