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Preparation and structural evaluation of
chitosan-starch compound film
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Abstract: Edible film with chitosan and starch as starting materials by regulating proportion of chitosan and starch
and glycerol content was prepaed.The structural characteristics were analyzed.The result showed that mechanical
property of the film was optimized when the mass ratio of chitosan and starch was 8:2 the content of glycerine was
0.4% and drying temperature was 55°C.Scanning electron microscope( SEM) x-ray diffraction analysis( XRD)
and Fourier transformed infrared spectroscopy( FT-IR) results showed the good compatiblity of chitosan- starch
compound films.
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A B C D TS( MPa) WVP( g * mm/m* « d * kPa)
1 1 1 1 1 18.673 +10.294 24718 £7.67
2 1 2 2 2 18.836 +10.232 39.265 £11.72
3 1 3 3 3 12.618 +4.751 35.009 +16.49
4 2 1 2 3 13.695 +5.854 53.87 +4.87
5 2 2 3 1 19.984 +4.373 30.711 +£8.15
6 2 3 1 2 17.124 £0.834 35.561 +5.828
7 3 1 3 2 22227 £6.032 44306 +18.91
8 3 2 1 3 18.774 £2.204 37.977 £11.8
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