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Although porcine slaughterhouse blood contains proteins of high biological value, it is
generally wasted in most countries. Effective utilization of this byproduct would not only
represent economic gains, but also reduce pollution and public health concems about waste.
This study was to find a new use of plasma proteins isolated from porcine blood as edible and
biodegradable films. The physical propertics of ptasma protein films were sensitive to the
heating conditions, amount of plasticizer addition, pH and concentration of plasma proteins. All
films were cast from heated aqueous solutions and dried at room condition (25i2 °C and 50%
5 %RH), seem to reduce crack formation in films. Higher plasina protein concentration (>5%
w/v) trended to gel during the heating process and made it difficult tc cast films. At pH 9-11
the films were transparent and flexible. The concentrations of glycerol, used as plasticizer in
this investigation, were varied between 55 and 75% (w/w) based on the dry weight of plasma
proteins to give reproducible films with enough durability and flexibility. Covalent cross-linking
due lo heat denaturation of plasma proteins was accountable for film water insolubility and
higher tensile propcrties. The potential use of plasma protein films for packed fresh meat
preservation was also investigated. Wrapping fresh meat samples in the plasma protein films
at 431 °C and 6035 %RH was not efiective in this regard as synthetic polyvinyl chloride film.
However, this observation may serve as a guide for the improvement of formulating plasma

- protein films for food preservation.





