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Research progress on improving mechanical properties
of edible polysaccharides film
GAO Dan-dan' ,JIANG Lian-zhou"~ ,ZHANG Chao’ ,MA Yue’ ,ZHAO Xiao-yan’
(1.Northeast Agricultural University, Harbin 150030, China;

2.Beijing Academy of Agriculture and Forestry Sciences, Vegetable Research Center,Beijing 100097 , China)

Abstract: The mechanical properties of edible polysaccharides film were superior to edible proteins film, but its
mechanical properties were not enough to apply in food packaging. The main factor affecting the mechanical
properties of edible polysaccharides film, including components of film - forming liquid, filming technology and
storage conditions that were described. The mechanical properties of edible polysaccharides film could be

improved by modifying filming process and the addition of plasticizer and cross-linking agent.
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Table 1  Parameter of edible film mechanical properties
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