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Research Progress of Gelatin-based Biodegradable Films
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Abstract: It is one of the sensible strategy to reduce the energy consumption so as to avoid the environmental pollution
through replacement of polyethylene food film by biodegradable film. Gelatin is easy to make film. But the pure gelatin
film is brittle and liable to fracture, and is highly hygroscopic. Fortunately, these faults can be modified by the methods of
blending or crosslinking with other biomacromolecules. This paper gives a general review of the preparation and properties
of the biodegradable films as food packaging paper materials. The composite natural polymer compound not only improves
the defects of gelatin film, but also endows the composite film with good tensile strength and elongation at break. It can
effectively block oxygen and carbon dioxide in meat, fruits and vegetables, and has a considerable development prospect.
The shortcomings are also prospected through the review, aiming at the present state and the progress of investigation on

this field, in order to provide a new insight and tendency for the future research.
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WFFE R IAE R FE R BT EL Ly 0.5% B, FR P23 S5
SRS G U, PTRHFR S0 CO, Fl O,, 4K
MY TS #EAARTE 12~20 MPa Z 0], TEAZWITT B0 10k
fithh I, 2] SE U X LEAR TR T E GRS R O
JEPREENR ) WVP, KR LI IR EENREAEAS R T
i WVP AAE, G IRTE 4 °C T WVP BERSTR] i1
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Fig.1 Structure of genipin
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Fig.2 Structure of ether cellulose

AR A T LA SO I, A St BR i /K =0
ISR, BB -3R Y LT i 25 v 5l i Tl M AR A
TERERR AN AN 24 L, LR B L5 B A fep s
AL, B AN PEAECS SRS I S B P R AT R 2R
FHIN TiO, VENPLEFF, SCH & H, 248K Tio, i
W4 Sk 2% B, H TS H K h 26.02 MPa, WVP
TR BIRAR, X RBHAT B | 4 (00 1 28 R BRIV B 27440
FFRIHA B o A BRSSCR
25 BARE-EE=RiEE YRR R IR

HH i - Z2 A A 2 ] e s s n— a2 3 9
79, BEFAFN T LATR A3 H104 N3R5 BRI Y = FETE Ak
S, SEARBA IR AT, SR ARSI M L KZRRGE
TR ANE OB &, I UCEEE G IR hARse | Wit
fif 3 W 2 gk (Pullulan, Pul), £549 0 LA 3,
WK R 20, AR 2. & 2R AR i
H—Fh SN2 W 2 2o, JoMR ., JeIR, 2
57 Ny N o v N2 I 7 LR = o S 7 SN ] 2 2 S =
SECPE L B L TR R ER AR B A TG
FRA A R AT

KRR 2 b

Fig.3 Structural formula of pullulan polysaccharide
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Fig.4 Structural formula of rosmarinic acid
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