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Preparation and Performance of Mung Bean Sprouts Edible Film

PAN Xu-lin, YU Lu, LI Jian

(Heilongjiang Bayi Agricultural University, Daqing 163319, China)

Abstract; Mung bean sprouts were used as substrate, carboxymethyl cellulose and sodium alginate as film-former,
glycerin as plasticizer. By orthogonal experiment, the film formula was optimized and membrane performance was de-
termined. The result showed that when mung bean sprouts is 20. 0 g, carboxymethyl cellulose is 1.5 g, sodium algi-
nate is 1.8 g, glycerin is 1.5 mL, the formula is the best; the comprehensive performance of the edible film is very

good. The mung bean sprouts edible film is convenient to eat and it increases nutrition. It has wide development pros-

pect in environmental protection.
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Fig. 1 Effect of mung bean sprouts amount on film performance
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Fig. 4 Effect of glycerin amount on film performance
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Tab.1 Table of orthogonal experiment
B%E ALEEEE BRI CHRMRREN D W
K- Wkl/g  HHER/g /g / mL
1 15.0 1.0 1.4 1.0
2 20.0 1.5 1.8 1.5
3 25.0 2.0 2.2 2.0
F2 EXRWER
Tab. 2 Result of the orthogonal experiment
i A B C D BRI
5o BGESRE CMC RN HWh /MPa
1 1 1 1 1 2.21
2 1 2 2 2 3.87
3 1 3 3 3 3.47
4 2 1 2 3 4.37
5 2 2 3 1 4.64
6 2 3 1 2 4.89
7 3 1 3 2 3.62
8 3 2 1 3 4.21
9 3 3 2 1 4.11
K, 3.183 3. 400 3.770 3.653
K, 4.633 4. 240 4.117 4. 127
K, 3.980 4. 157 3.910 4.017
R 1.450 0. 840 0.347 0.474
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Tab. 3 Performance table of the film

Lo EE biRmRrE megE O AESRE et BRREC ETE(CO,)/ (em’ omT e FETE(O,) /(em’ em
s /mm  /MPa  /kPa /(N-:15mm)”') /s (g m?-d”")  d7-(101.325 kPa) ™) d™"-(101.325 kPa) ™)

1 0.182  4.86 198 3.45 35 435.77 856.959 551.256

2 0.184  4.90 189 3.37 36 432.68 871.345 576.784

3 0.183  4.89 191 3.43 36 431.87 846. 675 548.972
EHE 0.183  4.88 193 3.42 36 433,44 858.326 559. 004
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