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Studies on Processing Conditions of Corn Starch Film Carrier

of Food Freshness Indicators

Zhi Lingling, Zhang Qinfa, Feng Hui» Liu Xianwei
( College of Food Science, South China Agricultural University, Guangzhou 510642, China )

Abstract: Corn starch film, with corn starch as raw material and reinforcing agents and plasticizer added in, was
prepared for the carrier of food freshness indicators. The influence of film processing conditions (mixing speed, ultrasonic
power and tape-casting technique) on the appearance, mechanical properties and CO, permeability of the film were studied.
Results showed that the mixing speed and ultrasonic power had little influence on the breaking elongation, but over or less
mixing speed and ultrasonic power can both bring down the CO, permeability and tensile strength. The single flow delay film
had better appearance and mechanical properties than the multi flow delay, although the m ulti flow delay had better CO 5
permeability. When the film was made with the mixing speed of 200 r/min, ultrasonic power of 100 W (40 Hz) and single flow
delay, it had a good appearance, CO, permeability and mechanical properties, which can meet the requirement of freshness
indicators (CO, as the characteristic gas).
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Fig.1 Process flow diagram of the corn starch film
1.2.2 MEAF %

1) AN . 7E HAROEERTS , WLESRE B Y2 ]
B ORMURAS . SRR (AR RO BE ., 6
RN 21U BTt 313

2) HURLRIE S WM R IE . 2 ASTM
D882 — 02 KMEAF 5 B R B2 ) P i / 2R fif
RGN ) BRAESEATI A

3) CO, BN, MHARMBN o, BN
PEEE 2 Fr7R . ME, SErE A% 200 mL K, I
FEAIE T co, UK, RIS 434 AL 0/ P 1528
S AU co, ARSI, WHINTZE co, AU
JERBIBCE(I , FFEBT A TER MR B . 4R
JEAGIRCEE B AT 30 CCHIRA P, R0 24 h T
1 W GAALE W co, SRS, FFiC SR g
HAF UM 3 AT 588

s LAk

i
ORISR
JpigE

AR

EH2 co,ZSEAURTEHA
Fig. 2 Schemes of CO, permeability test
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Fig. 3 CO, gas content changes in the testing bottle
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Fig. 4 Plot of mechanical property of the corn starch
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Fig. 5 CO, gas content changes in the testing bottle
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Fig. 6 Plot of mechanical property of the corn starch

film versus ultrasonic power
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Fig. 8 Plot of mechanical property of the corn starch film

versus flow delay times
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