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Porcine plasma protein (PPP) films were prepared by blending with ‘polyols and
mechanical and barrier properties were evaluated as function of type and concentration of
plasticizers. The concentrations of glycerol or sorbitol were varied between 20 and 60% (w/w
PPP) to give transparent films with enough durability and flexibility. Glycerol content
significantly affected mechanical property of PPP films. Increasing glycerol content reduced
the film strength and increased film elongation. The addition of either PEG 400 (10-30% w/w
PPP) or sorbitol (30% w/w PPP) to glycerol (30% w/w PPP) significantly improved film flexibility
and watler barrier properties. The incorporation of the surfactant, Tween 80 (2-8% w/w PPP),
resulted in more flexible and manageable films and higher WVP. The PPP-polysaccharide
composite films were investigated. Polysaccharides including pectin, carboxymethylcellulose
and carrageenan at the concentration of 2-8% (w/w PPP) considerably increased the film
strength. . The maximum increase of tensile strength was obtained for the film containing
carrageenan, whereas film extensibility was the greatest in the film with CMC and pectin.
Then the PPP-pectin composite films were developed for the active films with rosemary extract
incorporation. The antioxidant property of the fiims was inve§tigated by TBA method. The
composite films with 20% (w/w PPP) rosemary extract could significantly decrease the lipid
oxidation. They caused an effeclive reduction of TBARS value of both fresh and cooked pork
patties, keeping at 4°C for 7 days. Thus, it was a potential use of the PPP films with rosemary

extract as the film-wrapping for meat-product preservation.





