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Edible Film Modified by Microcrystalline Dietary Fiber from Tomato Peel Pomace

GUO Yuntian', WANG Hanging”’

(1. College of Urban and Environmental Science, Hunan University of Technology, Zhuzhou Hunan 412007, China;
2. School of Civil Engineering, Central South University of Forestry and Technology, Changsha 410000, China;
3. Provincial Engineering Lab of Hunan for Building Environment Control, Hengyang Hunan 421001, China )

Abstract: The microcrystal cellulose (TMCC) was prepared from tomato peel pomace. The edible packaging
films was prepared with TMCC as addictive by the casting method. FTIR, SEM and XRD were used to characterize the
morphology of TMCC and the crystal structure of the films. The moisture absorption, mechanical, barrier and thermal

sealing properties of the films were analyzed to research the effects of TMCC on packaging performance of matrix.
According to the results, the TMCC prepared showed the morphology of short and thick rod (50~70 pum), with the
longitudinal splitting on the surface. A good compatibility between TMCC and chitosan was revealed. The crystallinity

of edible films increased, and the moisture absorption decreased with the addition of TMCC. The mechanical, barrier

and thermal sealing properties of edible film were improved by addition of TMCC. The results revealed that when the

mass fraction of TMCC was about 8%, the films showed the best packaging performance, and TMCC had a good effect

on maintaining the mechanical properties of the material under the condition of high humidity.

Keywords: edible packaging film; tomato peel pomace; tomato microcrystal cellulose; packaging performance



