@“étﬂ@h‘«il

WR S Wit

Vol. 40,N0.10,2019

TR AR

W/ 5e 28 0%/ ik 1
%ﬂ%%‘%%ﬁ

FRIE, TG, EixA , NE&K"
(PEEFXFERAFE RS R, F 5 266003)

W B A RHAE LA RBACE G R, A e B &R IR B A B R A A, B R R i 1%77‘5};«551%31'&
BB TR T AL LE M B A B R A e, SR A, A 0.1% E R F RN B E (p<0.05)RET ALK
BALHEARE K69 DPPH A i A e W 15% A TIRE 5 60% VA L, Sk AR RImHva T 6 M4 5 210
Fio hb e TR E S 13097 CH £ 167.52 C, BB REMETET 12.62% 123t h 3 BRER L E¥
., I RERTRME XSRS AT O-HEWN T Wi Eiks, THT L0RARAYAMMEER, g
R &R, Fm 0. l%uﬁﬁ#mﬁl%%nb S e RSB IREALRE S, XTI A AR ARG, AR/ &
B/ AL REROEMH LA RGN E AN,

KR R R FRRY AL, R B4R, BALEN, B A, RIE

Preparation and Characterization of Composite Films
Incorporated with Chitosan, Gelatin and Rosemary

LI Chen-hui, YU Xiao—qian, DONG Ru-yue,LIU Zun-ying "

(College of Food Science and Engineering,Ocean University of China, Qingdao 266003 , China)

Abstract:In order to obtain antioxidant activity packaging materials, chitosan — gelatin composite films incorporated with

rosemary exiract were developed, and the microstructure, physical properties and antioxidant activities of the film were also

characterized. The results indicated that the antioxidant activity of the film was significantly (p <0.05) increased after adding

0.1% rosemary extract,and the DPPH free radical scavenging rate of the gelatin—chitosan film was increased from lower than

15% to more than 60% .The microstructure and physicochemical properties of the film were also affected by adding rosemary

extract. The thermal denaturation temperature of the film was increased from 130.97 °C to 167.52 °C ,and the water solubility of

the film was lower 12.62% . However, the mechanical properties of the film were not significantly affected. Fourier transform

infrared spectroscopy( FTIR ) showed that the incorporation of rosemary extract brought about the changes of hydroxyl groups.

The results indicated that incorporating 0.1% rosemary extracts could enhance the antioxidant activity and thermal stability of

the film, which would be a feasible way to develop new composite film for active packaging.
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Table 1  Physical properties of chitosan—gelatin films incorporated with rosemary extract
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SEM surface images of chitosan—gelatin films incorporated with rosemary extract
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