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Abstract

The tensile properties, water vapor permeability, oxygen
permeability at different relative humidity (RH), and
water solubility of edible film made of pea starch was
measured and compared with the most commonly used
edible films. The addition of glycerol into starch films
made amylase-rich granules swollen and continuously
dispersed between amylopectin-rich gels. Tensile
strength of pea starch film decreased when RH increased
from 51% to 90%. Water vapor permeability was 130 to
150 gr mm/m”.d.kpa. Oxygen permeability of pea starch
was very low (< 0.5 cm® pm/m”.d.kpa) below 40% RH,
and 1.2 to 1.4 at 45% RH. Water solubility of pea starch
was 32.0.Overall pea starch film possess an excellent
oxygen barrier property with extremely high
stretchability.

Keywords: starch film; edible film; glycerol; pea starch;
tensile properties; water vapor permeability; oxygen
permeability
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Notes

1- Elongation

2- Stretch

3- Biodegradable Packaging
4- Edible Films & Coatings
5- Nonallergic

6- Retrogradation

7- Tensile strength

8-Water Vapour Permeability
9- Oxygen Transmission Rate
10- Oxygen Permeability
11-Manipulation

12- Strain

13- Strength
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