110

FOOD& MACHINERY

DOI:10.13652/j.issn.1003-5788.2019.03.020

R

EHBEIH BE 2008 | 2019 F 3 A | RSV

EXREHESIHEAH FRIERITR

Preparation and properties of limonene-corn starch composite film
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Abstract: A new type of degradable composite packaging film,
limonene-corn starch composite film, was prepared by casting
film forming method using corn starch, limonene and glycerin.
The comprehensive properties of the composite membrane were
analyzed by testing its mechanical properties, water vapor trans-
mission rate, water absorption rate and the like. Results: com-
pared with the pure corn starch film, the addition of limonene re-
duces the light transmittance of the composite film, and the me-
chanical properties and moisture barrier properties are improved .,
especially the elongation at break of the composite film is greatly
improved. With the addittion of corn starch of 20 g, glycerin add-
ed of 6 g, and limonene of 1.6 g. the elongation at break was the
highest of 42.92% , and the tensile strength was the highest of

15.02 MPa. The composite packaging film is expected to be useful
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as a novel food packaging material.
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Figure 1  Scanning electron microscopy morphology of

different composite membranes with glycerol

content
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Figure 2 Density of composite film with different

glycerin content
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Figure 3 Water absorption rate of composite film

with different glycerin content
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Figure 4 Light transmittance of composite film with

different limonene content
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Table 2 Effect of the amount of limonene added on
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Figure 5 Water vapor transmission rate of composite
film with different glycerin content
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Figure 6 Oxygen transmission rate of composite film

with different glycerin content
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