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Effect of intensifier on the properties of soy protein/polyvinyl alcohol film
CHEN Zhi-zhou'?,JIA Yun-zhi'?,YU Zhi-bin'*?

(1.College of Food Science and Technology, Agricultural University of Hebei, Baoding 071000, China;
2.Engineering Research Center for Agricultural Products of Hebei Province, Baoding 071000, China)

Abstract: The effect of intensifier on properties of soy protein/polyvinyl alcohol films were studied through a
vague mathematics model,using tensile strength,elongation,transmittance and water absorption as indexes.
The results showed that compared with the controlled films,the films added soluble starch had a distinctively
higher transmittance and lower water absorption,but thire tensile strength and elongation fell slightly. After
adding CMC-Na,the tensile strength increased unremarkably,its elongation reduced,while the water absorption
rised obviously,and its transmittance almost had non change. When glutin was mixed,the elongation and
transmittance improved evidently ,and the water absorption decreased markedly whereas the tensile strength
changed unobviously. When the concentration of glutin was 0.2% ,the comprehensive properties of the films
were optimal :tensile strength 4.69MPa, elongation 45.65% ,transmittance 13.78% and water absorption 47.21%.
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Fig.1 Effect of glutin concentration on tensile strength of the films
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Table 1  Effect of different intensifier on properties of soy protein/polyvinyl alcohol films

5 PR (MPa) WK (%) B (%) W 7K 2 (%) ZEEVE
T ER 3.68+0.15% 37.63£2.12% 16.48+1.03*% 42.99+2.34% 0.38+0.12%
CMC-Na 4.16+0.17% 33.66+1.66% 14.96+0.835 60.27+2.80 0.41+0.09%
WA 4.0120.174 43.59+2.24 17.60+0.87* 48.77+1.99% 0.81+0.08%
e 3.85+0.18% 38.38+2.09% 14.80+0.60% 52.77+2.365 0.37+0.11%
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Fig.2 Effect of glutin concentration on elongation of the films

223 iEAE NEIBRTLIE H, Bl IR 1K,
TR I35 O 3 5L ST G S BRAGE 3A, WISk 2o 0.1%
FF, SRR SR e ey, N 14.28% 5 24 WISk & K F-0.2%
B, B G R N A, T 122 . & =
AT, WA 5 K 5 45 28 B I AH AR PR AT, T 17 F
BEaE R . AU BT i i), A A S KGR A
FAHZS PR TS » 76 25 1 23 BOAN I 59 A v g2 AR AU
TS, SEURMIE R TR

1501

14.0 1

13.0 £
4

EICH (%)

12.0 . . . . )
0.025  0.050 0.100  0.150  0.200  0.250

WA B JEE (%)
I3 BRI S X e Y A< 5
Fig.3 Effect of glutin concentration on transmittance of the films
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Fig.4 Effect of glutin concentration on water absorption
of the films
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