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Yam starch obtained from two varieties of yam : water yam (mun lued) and lesser
mum mue sua( by wet milling processed and studied in some physicochemical properties. Yam
starch films were prepared by casting using glycerol as plasticizer. The effect of different glycerol
(1.30,1.65 and 2.00g/100g of filmogenic solution) and starch concentration ( 3.30, 3.65 and 4.00g
/100g of filmogenic solution) were evaluated in some characteristic of these film. The
temperature for obtaining gelatinized starch solution was 85-90 °C and then dried at 50°C for 24
hours. The appearance of these films are smooth and glossy but films from lesser yam is sticky
and not stable , average moisture content 24.98%, thickness 0.06 mm respectively. Puncture
deformation and flexible increased with glycerol content. Optimal condition for glycerol conten is
1.65g/100g of ﬁ]moge;lic solution. Suitable content for starch average are 3.3.-3.65 g/100g of
filmogenic solution. Yam starch film could be decomposed by microorganism, described as

biodegradable films could be application and development in qualities, and with the advantage of
biodegradability.





