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Project Title: Study of factors influencing on Celadon glaze cracking
By: Miss Pitchayapa Tamee
Department: Ceramics Technology

Head project: Miss Pijit Ingsiriwat Year 2006

Abstract

Celadon wares in Chiangmai is made of traditional wood ash glaze. The
characteristic of the glaze is thick,glassy-green and crazing. But the standard of
tablewares approved by Thai Industrial Standard, the glaze of tableware pieces
must not cracks for proper cleaning.

Study of factors influence on Celadon glaze cracking to improve the glaze
or stop the cracking on Celadon glaze. We try to put 11 kinds of ceramic raw
materials in to Celadon glaze from 5%-30%. We found out that the clay from the
surface of the rice field about 10% can stop the glaze from cracking and the
colour of the glaze did not change much. But if we put potashfeldspar into
Celadon glaze from 5%-30%. The glaze developed more cracks which start from

bigger cracks to medium cracks and very fine cracks.
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