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ABSTRACT

We have focused on the self-assembling properties of organogelators in organic solvents and
challenged the development of them as hydrogelators. Organogelators generally have not only
amphiphilic groups such as amides, ureas, carboxylic acids, and hydroxyls, but also hydrophilic
segments such as long alkyl chains and aromatic rings; therefore, most organogelators are
water-insoluble. One of the simplest strategies in order to form hydrogelators is the introduction of
charge into organogelators. The successful conversion of L-valine- and L-isoleucine-based
organogelators into hydrogelators is achieved by linking the positively charged groups.
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Values denote minimum gel concentration (MGC, g/L).
S: Solution at 3wt%; VS: viscous solution at 3wt%.
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Table 3 Gelation properties at 25°C
CHN THF Dioxane Ph-H Ph-CH; Ph-Cl Ph-NO, DMSO CH;CN CCl; OA LA
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4a 12 20 8 8 12 13 13 24 11 10 15 15
4b VS 30 21 8 10 10 10 P 8 12 15 15

Values denote minimum gel concentration (MGC, g/L). P: Precipitate; VS: viscous solution at 3wt%.
CHN: cyclohexanone; OA: oleic acid; LA: linoleic acid.
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