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Effects of Plasticizers on Properties of Whey Protein-sericin Blended Edible Films

WANG Jing, REN Fa-zheng, SHANG lJie-jing, LENG Xiao-jing*
(College of Food Science and Nutritional Engineering, China Agricultural University, Beijing 100083, China)
Abstract: The effects of plasticizers (glycerol, sorbitol, polyethylene glycol 200 and glycerol/ polyethylene glycol 400 (3/1))
on the properties of whey protein- sericin edible films were studied in this research. The results indicated that the plasticizers
could affect significantly the properties of the films. As the content of the plasticizers increases, the tensile strength and
transparency of the film with the same plasticizer decrease, but the elongation rate, water vapor permeability, water content and
solubility increase. The tensile strength and solubility of the film with sorbitol and the film with polyethylene glycol 200 are higher
than those of the others, but their elongation rates are lower. The order on water vapor permeability and water content of the film
are: the film with glycerol > the film with glycerol/polyethylene glycol 400 (3/1) >the film with polyethylene glycol 200 >
the film with sorbitol. Compared the film with glycerol and the film with glycerol/polyethylene glycol 400 (3/1), the tensile
properties and water barrier ability of the former, in a certain addition amount, are better than those of the former.
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Fig.1 Effects of plasticizers on tensile strength of WPI-SP edible

film

140 - mm G-I
120 =m S
@@ PEG200- Jiit
= M-I

WL 142 (%)

_3:1 2.5:1 2:1 151 1:1
WP/ 3430 5 (W/W)
B2 HEEBRMIABED-LKRES AR AERETRA M
Fig.2  Effects of plasticizers on elongation of WPI-SP edible film
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