Fa2ts F23W %% TR
2021 4E 12 H PACKAGING ENGINEERING - 109 -

HwE=-HAR/RCIAE-EMESIRH &S5 RIE

IR, ZTURRR, LR, EFREERM, FVES, BiE, TEHE
(CARAbMolk K2 TR ARZERE, MBI/RE 150040 )

WE: B FELFEFNR/IRUHBRDRELASR, AMRZLFEZLERGZoME, ik K
RAFEES AR EEE FHE. Zk, ZHle., KR, KABF 6 HILHFENKR/BR LHERHRE
AR, FAF R R BMAREM, SKE HFHERRTHE, ER AL RER P T
A, WELABESFEMEABAHGFIE, WEBRLELSFXAMBELEL, AAHGEM AR, B
Mo M AR T BRI R BT, AR A SR BEN R ERE, 2 BEGRBRELEMY
QFE, BERF, RRAMERGSKEZFILE, MRELSGBILIE T F L ARG S KER K,
AR BB Ja sk F A BAp KR 2 FREHF, 5L ERFTZTVNIRLESBANL, WE T A B0y 1ilh ik
BAebi B Ah K ERIGI Im, PR ERBERE AN IR LI T 75%, BiEAP K EI T 22.9%; BiA ®
EAATRAERFMERK, A4 80%h L HIH HWIEEBARL, WAL FEIE T 20%E% .
Bt RE W RERKRET EERG S FRe, RETITZRIREZRA LAk,

KW : A F; NI ROWEE; hH; WEK

hE 42 S TB484.9 XEiHRIRFE: A  XEHS: 1001-3563(2021)23-0109-07

DOI: 10.19554/j.cnki.1001-3563.2021.23.015

Preparation and Characterization of Anthocyanin-Gelatin/Polyvinyl-Alcohol-Atarch
Bilayer Composite Film
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ABSTRACT: The work aims to prepare anthocyanin gelatin/polyvinyl alcohol starch bilayer composite film, so as to im-
prove the comprehensive performance of anthocyanin monolayer film. Six kinds of anthocyanin gelatin/polyvinyl alcohol
starch bilayer composite films were prepared by layer-by-layer stretch film technology with purple potato, purple cab-
bage, black rice, black wolfberry, rose and roselle. Then, the microstructure, moisture content, mechanical properties and
optical properties of these films were compared and studied. From the infrared spectroscopy, the molecular structure of
the material in the bilayer composite film was mainly the intermolecular force, and no new structure was generated. Ex-
cept the purple cabbage gelatin/polyvinyl alcohol starch bilayer composite film, the other composite films hadobvious
delamination boundary, but the film structure at the junction of the two layers was uniform and compact, with good bind-

ing effect. The moisture content of different bilayer films was significantly different, while the moisture content of bilayer
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composite film was significantly lower than that of anthocyanin monolayer film. There was no significant difference in

tensile strength and elongation at break among different bilayer films. Compared with the monolayer anthocyanin gelatin

composite film, the tensile strength and elongation at break of the bilayer composite film greatly increased, among which

the tensile strength increased by 75% and elongation at break of the purple potato bilayer film increased by 22.9%. The

light transmittance of all the bilayer composite films hadlittle difference, all of which were above 80%. The haze of bi-

layer film increased by about 20% compared with anthocyanin gelatin monolayer film. The prepared bilayer film im-

proves the mechanical properties of monolayer film and enhances the comprehensive properties of anthocyanin gelatin

monolayer film.

KEY WORDS: anthocyanin; gelatin; polycinyl alcohol; starch; bilayer film
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