BeARIBESE  H & X MC/WG ] £ 1 5 & IR Rk 1Y 52 i

a 43

H & o MC/WG w2 P52 A WP BB %) 52 i

Bk, B

VLR, o8 2141222, PEAE DA A EREREAR S Z2HALRE LY 214122)

WE: RAALEHNET AR FBE 20 MC/WGCASE, AR THO S XL SEREN YR, Z8
LREAN . MC/WG LGB REREMEH S STHEAMBER AN RE KAAEIREEH B L E
B R M R REN R E R, AR AR HA 125U EF R K, L46HEE,MC/WG H i Fr &k
S H 125 V0B I AR R AL

KBEWR: TRBIAGRE,; TAS%Z; Xk afka

FESEES: TB484. 3; TB487 XHk#RIZEE: A XEHES: 1001—3563(2011)01—0043—03

Effects of Glycerol Content on Properties of MC/WG Edible Film
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Abstract: MC/WG edible films with different glycerol content were prepared by casting, and the effect of glyc-
erol on properties of the film was studied. The results showed that the tensile strength (TS) of the edible film
decreased with addition amount of glycerol; and the elongation at break (E) and water vapor permeability
(WVP) of the film increased; transparency (T) of the film first raised and then reduced. T reached the max at

1.25% (V/V). 1.25% glycerol content is the best from comprehensive comparison of the properties of the edi-

ble films.
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Tab.1 Effects of Gly concentration

on transparency of the edible film %
Him kR WK /nm
AH0/% 400 450 500 550 600 650 700 750 800

1.00 27.7 34.0 38.9 42.0 43.9 45.7 47.1 48.5 49.6
1.25 32.8 42.0 48.1 51.8 55.2 58.4 60.7 62.2 64.3
1.50 31.8 40.2 45.3 46.7 50.1 52.3 54.8 55.4 56.2
1.75 30.0 36.7 41.4 44.6 46.4 48.5 50.1 51.2 52.4
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Fig. 1 Effects of Gly concentration

on mechanical properties of the edible film
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Fig. 2 Effects of Gly concentration on Wyp of the edible film
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