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Effect of Ferulic Acid and Gelatin on Performance of Soybean Protein
Packaging Film

ZHAO Yuan-hui, GUO Yu-hua, HUANG Zhen, TENG Li-jun

(Tianjin University of Commerce, Tianjin 300134, China)

Abstract; Ferulic acid and gelatin were added into soybean protein to prepare packaging films. The effects of ferulic
acid and gelatin on the mechanical performance, moisture permeability, haze and transparency of the soybean protein
packaging films were studied. The results showed that when ferulic acid was added, the performance of soybean protein
films increase clearly; the tensile strength, elongation and tear strength increase visibly; when ferulic acid and gelatin
were added, the impact strength and tear strength increase continuously, but the tensile strength and elongation de-
crease; when ferulic acid and gelatin were added, the transparency of the films decreases and the haze increases.
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