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Functionalities of multicomponent polymers
with Poly(ethylene glycol) chains for medical and industrial materials.
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Abstract.
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Multicomponent polymers with poly(ethylene glycol)(PEG) chains are very important polymer for various

applications, such as medical and industrial applications. PEG has unique properties such as solubility,

flexibility of the chains, and high biocompatibility.

Especially, block copolymers and graft copolymers with PEG have become very interested materials for

medical and chemical materials, because they can combine different segments within one polymer chain.

These amphiphilic polymers form aggregates, micelles, gels and they can modify various surfaces. They can

find applications in various fields, especially in biomedical field. The properties of these polymers are affected

the length and shapes of polymers, reactivity of functional groups, etc.

In this article, development and utility of these multicomponent polymers with PEG were reported. These

PEG derivatives are promising for biomedical materials.

Key Words :

Poly(ethylene glycol), multicomponent polymers, nanoparticle, biomaterial, surface modification, polymer
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Improving the working environment and nurturing human resources :
MEBRAY—PERXBICHEDT
At the time of welcoming the new academic year
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Division of Pharmacology, Department of Diagnostic and
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New start, competition, original theme, life is earnest

Abstract
At the time of welcoming the new academic year, it is very important for us to reconsider why we were
born in this world and what we should do for the society. In order to win the competition, we have to
cultivate the individuality of ourselves, activate our organization by cooperating with other groups and
perform anything that are beneficial to our society.
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