5374 S5 W) 1% T
201643 J] PACKAGING ENGINEERING 73

2E3re

A RMET e RERH &R IR R

BiE, X8, BimE
(NEEmEL K, IERRERE 010010)

HWE: B8 FRREORMA . CRE WA TRREAEG A, Fk ABRTaRMF TR
A JRHE, AR A HE R )& TR T B R AR AR R ) R A FR AR, B R R AR
SESIR I, T A R R R AR B . R B AR E 45BN 5% B R G BRANR IR R R E 5 A
298 B AER LRI IR Fo R B3 K 2% 00 H il AR AT R, P AT T R B 64 22 A AR 84k, SE 7K
TSy 35.8% , Wi AR K F A T5.4% , FAh 5% E A 10.58 MPa, AL A 13.47 MPa, #&# MEKEG
BRAN A2 09 38 Jn | B G /R M AL TR K, B 69 BT ZL A0 K R 38 KGR, 30 58 B Ae S AL T 3 R 2
WK R E o RAB A 09 3 A AR M2 8 F e, BE A Iy A0 K& Jafb i B ML S Y2 38
K KB H il A2 09 38 n , A4 AR P32 TR ), JBE 64 BB B A K SRR 3 K AW 5% e AR B 3R
b RANR

KT TRME; BREOBRM; 2R, Kk

FESES: TS206.4 MERFRIRED A XEHS:1001-3563(2016)05-0073-05

Preparation of Edible Cheese Packaging Film and Its Properties

ZHAO Hao, LIU Min, FAN Gui—sheng
(Inner Mongolia Agricultural University, Hohhot 010010, China)

ABSTRACT: This work was aimed to study the effect of sodium caseinate, chitosan, glycerol addition on the properties of
edible film. Taking sodium caseinate and chitosan as the base materials and glycerol as the plasticizer, an edible cheese
packaging film was prepared. The optimal proportions of the membrane components were determined through single—factor
and orthogonal experiments using the mechanical properties and water solubility of the films as the indexes. The edible film
with good comprehensive performance was obtained with 5% sodium caseinate, 2% chitosan acetate and 2% glycerol. The
water solubility of the film was 35.8%, the elongation at break was 75.4%, the tensile strength was 10.58 MPa and the elastic
modulus was 13.47 MPa. With increasing sodium caseinate content, the water solubility of the membrane did not change
much, the elongation at break first increased and then decreased, the tensile strength and elastic modulus increased; with the
increasing chitosan content, the water solubility of the membrane decreased, while the elongation at break, tensile strength
and elastic modulus increased; with the increasing glycerol content, the water solubility of the membrane decreased, the
elongation at break increased, while the tensile strength and elastic modulus decreased.

KEY WORDS: edible film; sodium caseinate; chitosan; properties
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