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Tab.1 The effect of alcohol concentration on the

properties of the CMC film
2)

the ratio of water WP/ (g°mil°m 2 A E
to alcohol v/ v od pa hH / (kgtem D /%
100/ 0 0. 075 121.2 9.0
955 0.073 134.6 7.2

70/ 30 0. 124 72.2 9.0

50/ 50 0. 200 20.5 14.5
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Fig. 1 The effect of stearic acid acid concentration on the

WVP of the CMC film

2 CMC
Tab. 2 The effect of stearic acid concentration on the mechanic

properties of the CMC film

0¢ Seaicaady (g'mL D T8/ (kgem E/ %
0. 000 22.0 45.6
0. 006 20. 6 47.1
0. 010 19.7 48.3
0.013 18.9 49.5
0. 020 18. 1 50.0
2.2 MC
1 ) ,
) wvpP ) ,
e( )=0.013 ¢/mL. ,
; o ) 0.2 g/mL. , WIP
, ) wvp
2 CMC
2 s
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Fig. 3 The effect of liquid wax on the properties of CMC film
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Tab. 4 the effect of sucrose ester on the properties of the CMC film

O sucrese ester) thickness wyp Ay E
/ (g'mL™ D / mm / (g'mil'm 2°d '""Pa D / (kg® em 9 /%
0. 000 / 0.231 20 45.6
0.010 0. 1170 0.152 145 50.0
0.015 0.1320 0.142 9.3 54.0
0. 020 0. 1740 0.244 7.0 63.0
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Studies on the Film— Forming Property of Edible CMC Film
II. The Effects of Lipids on the Moisture Barrier Property and the
Mechanic Property of CMC Film

LIN Ri-gao, LI Yan, ZHOU Ai-mei, KE Shu-ming
(Dept. of Food Science, South China Agric. Univ., Guangzhou 510642, China)

Abstract: The effect of different Lipids on the film-forming properties of CMC film was conducted. The results showed
that stearic acid culd obviously reduce the WVP of the films but had little effects on the film’ s mechanic properties.
0.3% liquid wax could not only increase the moisture barrier property, but also contribute to the film with the highest
tensile strenghth. The wax—stearic acid/CMC composite film showed higher moisture barrier property than the CMC film
only used liquid wax or stearic acid. Sucroglyceride could increase the moisture barrier property of the film and reduce

the film’ s tensile strenghth, thus increase the film’ s elongation.
Key words: edible film; CMC; lipids
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