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Study on preparation and properties of the soy protein film
ZHANG Hua-jiang, CHI Yu-jie,SU Ying-jie

(College of Food Science, Northeast Agricultural University , Harbin 150030, China)

Abstract: Soy protein isolate, as the main raw material, occured covalent cross - linking reaction with plasticizer,
reducing agent under certain conditions. The filming formula, filming conditions, microstructure analysis were
determined through single-factor experiment and orthogonal test. The compound protein film was prepared with
degradation, some mechanical strength.It is a kind of green packaging materials of development prospects.The
results showed that acrylic materials mold plate groove was used to film at temperature of 60°C for 2h and the
optimum filming conditions were that soy protein isolate 4.0% , plasticizer 2.0% , reducing agent 0.1% , tensile
strength 61.892N, water permeability 16.204mg/(cm’ - d), oxygen permeability 0.313mg/(cm* - d), carbon
dioxide permeability 2.899mg/(cm’ - d).
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e e ; F Prism g % H,0 % 0, T % CO, 1%

HE(%) G i (N) mg/ (em’ - d) mg/ (em’ - d) mg/(em’ - d)
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4.0 R IR 10.644 63.698 0.721 3.711
5.0 R (D Esye 11.553 63.390 0655 3.729
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8.0 W i 33.721 24.096 0.401 1.703
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R4 TR JEF X PR RE 1) 52
, , N jihi i H,0 1k O, Tk i CO, Tk
A it TR LS =Y e o
(N) mg/(cm” - d) mg/(cm” - d) mg/(cem” - d)
Na, SO, B B, 46.551 52.614 0.524 3.233
b FEH e 33.498 57.865 1.048 3.810
Xif B IRE LR 36.218 65.958 0.699 3.461
%5 SRR (Na, SO, ) (7 HE XA REHG 0
W = . RO % H,0 $ % 0, % % CO, Pk
o TRE 5 ) N
(%) (N) mg/(cm” - d) mg/(em” - d) mg/(em” - d)
0.025 B s Tk 30.107 61.574 1.048 3.461
0.05 7 ER e 35414 54.520 0.760 3.688
0.1 7 BT R 49.197 45.904 0.699 1.608
0.15 B Tk 40.949 53.674 0.853 2.171
0.2 H A YR HBE 34.663 54.168 0.926 2476
“YOPAT R
. ; T o i % H,0 % % 0, P % CO, M
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(N) mg/(em” - d) mg/(em” - d) mg/(cm” - d)
A,B,C, 7 B 61.892 16.204 0313 2.899
A,B.C, | Tk 57.968 17.892 0.470 3.016
A,B,C, W 375 B B 36.145 26.538 0.641 3.655
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F6  Ly(3") IESETIBUR B ok
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k, 0.6503 0.7122 0.6751
R 0.0763 0.0397 0.0282
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