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Study on the capability of cinnamaldehyde polylactic acid film
WANG Qing-ling, LI Cui-cui, TIAN Yao-qi,ZHU Yan—qiao,JIN Zheng-yu"

(School of Food Science and Technology, Jiangnan University, Wuxi 214122, China)

Abstract: Based on the raw materials of polylactic acid,cinnamaldehyde —p —cyclodextrin and potato starch,
cinnamaldehyde polylactic acid film was prepared,and its antibacterial and water —holding properties were
studied in application of cake packaging. The results showed that the antibacterial effect of the film was
positively correlated with the amount of the inclusion added under the conditions of 25°C and relative humidity
50% . Furthermore,the water —holding capacity of the film was also positively correlated with the amount of
potato starch. Cinnamaldehyde polylactic acid film including antibacterial and water —holding capability could
effectively inhibit mold growth and prolong the shelf-life of the cake.
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Table 2 The amount of the potato starch added
2151 1 2 3 4 5 6
ARSI SE @ 0 001 01 05 10 20
wWEYEE 20 20 20 20 20 20

2 HER5HMW
21 HEE-P-IMBEEEUHEIER

HE A PR 19 s v i 28 D Rt A B A 12054, 253
TE PN IR BRI TG 7K LA (A FR R SR DG AR )i, o
FIAR AL AW P A R 5 24 136 l/g, T AR 2R HH A AR
T A HE0.2m LY/ g, 75 B0 G420 1 A3 22 24 68 % o
2.2 [RISIMMERAE

WERJT7, - B — FORIIRS L 5 ) FE K 3l
Az 40 5) M 4 AT AE SR FLIR IS vy, ISR TGS P4 . e
EBEMLEL 10 AT 43 FOM s S B, FEBCF A .
Tr2.0g GG WA A A 11 17 212 BEDER, ~1- 34 &
FE50.10mm; 77 2.0gVE By AN R v 13 €0 1) 25
HIR, S 349 JE 5 4 0.1 Lmm 75 2.0g %8 M3 F12.0g 6L 54
PRSI Ay 1 €0 10 212588 BRR, T34 J2 2 25 0.14mm .

B2 RERE SR LRI
Fig.2 Cinnamaldehyde polylactic acid film
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Table 3 The growth situation of mold on the cake (The amount of the potato starch 2.0g)
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Fig.3 Results after one week
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Fig.4 Results after two weeks
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Fig.5 Effect of starch volume in the film on the cake quality
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