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ABSTRACT: The work aims to extend the properties of edible fresh-keeping film. Edible fruit fresh-keeping film was
prepared with the layer-by-layer self-assembly electrostatic deposition technology. Meanwhile, the microstructure, trans-
parency, hydrophilic-hydrophobic property and self-healing ability of the edible film were characterized. The edible film
was of dense microstructure and high transparency, with the transmittance above 90%; the film was of high hydrophobic-
ity and the contact angle € was about 102°; the edible film could self-heal morphologically and mechanically and the edi-
ble film and self-healed film could hold the weight of 200 g and could not hold the weight of 300 g. It is concluded that
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these properties of edible fresh-keeping film have improved the fresh-keeping effect of the edible film.
KEY WORDS: edible film; layer-by-layer self-assembly; self-healing
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Fig.1 The preparation process of layer-by-layer
self-assembly edible film
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Fig.2 SEM images of edible film
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Fig.3 Static water contact angle of the edible film
(The illustration is the image of water on edible film)

2.3 AIRABRMEXERA

N DOETE R, BB R IE 90% A A48k,
HIKT 80% (WL 4), VBB ASE R YR e
Ko B A B S HAE 600 nm Ak Y5 R R OE
A, JBEAE 600 nm AL AYEIEFE N 96%. HI 96% (1) AT
WOGHER R % A B R EBEAR , i MG R E AR

i i

o1 (100 2

5

b-2 SRYLAJEE(200 g)

-2 B R BE(200 g)

o5 A0 I E , AR B () AP U 2r: P T Ut
AR AR R EYE (WK 5), REE AR
AN EKRA B B

100 /MWW

360 4i0 4é0 SAO 660 660 7é0 780
P H/mm
K4 AR AL 320~780 nm % 15 Bl N 1356 %

Fig.4 Transmittance of the edible film at the wavelength
range of 320~780 nm
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Fig.5 Macroscopical self-healing process of edible film
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