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Mechanical properties of cork:
effect of hydration
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Régis GOUGEONP"€ and Jean-Pierre BELLAT?

Context

The use of cork as sealing for wine bottles is due
to its low permeability to liquids and gases,
imputrescibility and good mechanical properties,
in particular its remarkable elasticity [1-2].
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Materials & Methods

Cork

Species: Quercus suber L.
Origin: Portugal

Sample preparation

Dessicator

Saturated salt |

Relative Humidity from 0 to 100 %
T=25°C
Equilibration time = 4 months

High quality (class 0)
Neither washed nor surface
treated

solution

15 mm cork cubes

Compression test

Although being used since centuries, its properties
are not well characterized.

‘Tangential

Objectives

®* To determine the mechanical properties of
cork along the radial and tangential directions
(which corresponds to the compression in a
bottleneck)

® To study the effect of hydration on mechanical
properties of cork

TA-HD*
Deformation: 80 %
Test speed: 1 mm.s™

Radial

2 directions

Results

Cork under compression Dynamic mechanical and thermal analysis
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