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Effect of Whey Protein Addition on Barrier Properties of Cross-linked Carboxym-

ethyl Modified Starch Edible Film
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Abstract: Cross-linked carboxymethyl modified starch (CCMS) / whey protein (WP) edible complex film was
prepared by coating method with CCMS as main material and with intensifier, plasticizer, defoamer and release
agent as assist material. The effect of barrier properties of CCMS/WP edible films by whey protein addition a-
mount was investigated. The results showed that barrier properties of the edible complex film come to the best
when adding 15% (mass [raction) whey protein. Oxygen permeating coefficient of this film is 0. 312X 107"
cm?® ¢ ecm/(m? ¢ s+ Pa), and water vapor permeability is 2. 89 g * mm /(m?® * d * kPa) ,and the film has stable
moisture absorption.
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Fig. 1 Effect of whey protein addition amount

on air permeability of edible film
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Fig. 2 Effect of whey protein addition amount

on moisture-penetrability of edible film
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Fig. 3 Moisture rate of change curve of CCMS film
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Fig. 4 Hygroscopicity curve of the edible film

with whey protein addition (mass fraction 15 %)
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