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Study on the modification conditions and properties of the zein-inulin
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Abstract: The modification conditions of the film were optimized
using zein and inulin as raw materials, and the properties of them
were measured. The results showed that the optimum conditions
1 (g/g),
48 hours. Under these conditions, the tensile strength of the zein-

inulin film was 10.12 MPa, with 37.5% of the graft. the light

were material ratio 10 pH 6 with reacting for

transmittance, water resistance, oil absorption, and oxygen bar-
rier of inulin-modified zein films were better than those in the
original ones.
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Figure 1 Effect of different material ratio on tensile

strength of film and degree of graft
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Figure 2 Effect of different pH on tensile strength

of film and degree of graft
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Figure 3 Effect of different reaction time on tensile

strength of film and degree of graft
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Table 3 The testing result of film performance
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