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Verification of anti-adhesive performance of modified

polypropylene films and its packaging application
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Abstract: Firstly, measured the contact angle of yogurt on films,
verified the anti-adhesive effect of films with two different meth-
ods and then tested the hygienic performance of the modified
films. The results showed that: 7% silicone oil + 93% polypro-
pylene mixed modified film and 8% polytetrafluoroethylene -+
92% polypropylene modified film had the best performance. The
contact angles were: 85.97° and 98.84° respectively. After the
verification of two anti-adhesive methods, the yogurt residues of
the 7% silicone oil-modified film were 28.67% and 23.45% re-
spectively, and the yogurt residues of the 8% polytetrafluoroeth-
ylene-modified film were 26.61% and 23.11% respectively; After
safety verification, the modified {ilms meet the requirements of
national food packaging materials.
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Figure 1 Experiment design of yogurt after free fall
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Figure 2 The results of the contact angel of films
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Table 2 Anti-adhesive effects of films %
FE i B B A FE B HE A
A 38.87+0.51 F 30.80+2.03
B 33.63£0.79 G 32.14+2.54
C 28.67+0.76 PP 44.79+3.82
D 31.32+0.56 T B 30.65+2.08
E 26.61+1.13
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Table 3 Residue of yogurt after free fall %
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Table 4 Health performance test results
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