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Preparation and Properties of Modified Polyvinyl Alcohol Films

ZHANG Yong, YANG Fu—xin, HU Shuai—feng, LI Shao—wei
(Shanghai Ocean University, Shanghai 201306, China)

ABSTRACT: This work was aimed to prepare modified polyvinyl alcohol (PVA) films with antifungal effects by adding
citric acid (CA) to PVA. By adjusting the heating time, heating temperature, stirring speed and other parameters, the
regularity of the preparation of the modified PVA colloid was found. And the acidic antifungal modified PVA films were
prepared by flow—casting method. The physical properties were studied using the optical and mechanical parameters, and the
antifungal effects were studied using the preservation experiment of semi—dried fish. The acidic antifungal modified PVA
films obtained all had good optical and mechanical properties. For the antifungal effects in preservation of semi—dried fish
during storage period, the modified PVA films all showed better antifungal effects than the control group, among which the
antifungal capacity of the films modified with 2% CA was the best. The modified CA—PVA films had certain regularity in
its preparation process and showed good antifungal effects in packaging semi—dried fish.
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Tab.1 Transmittance and haze of the films
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Fig.1 Tensile strength and elongation rate at breakage of the films
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