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Abstract
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Development of edible packaging based on chitosan was conducted by using cassava and rice starches.
Plasticizied starch films were applied to fresh cut or ready to eat of fresh durians. The films were modified as
composite films by mixing with chitosan at 1 and 2% (w/v) dissolved in 4 organic acids; acetic, citric, lactic
and malic. The study was divided into 3 parts; 1) development of biodegradable films, 2) study on
mechanical properties of biodegradable films based on starch and chitosan, and 3) application on starch-
chitosan composite films of durians. The results indicated that composite films could improve mechanical
properties by increasing elongation at break and decreasing tensile strength, water vapor transmission rate
and oxygen transmission rate. The best of composite films was the cassava or rice films with chitosan at 1%
(W/v) in acetic acids, ratio of starch to chitosan ratio at 1:1. These films showed the best mechanical and
physical properties selected from the highest scores of physical properties (thickness, moisture, water
absorption) and sensory evaluation (elongation, brittleness, bubble, and taste). Then, the composite films
were applied of to fresh cut durians. Results showed that the durian wrapped with composite films, both
cassava and rice starch films, could prolong shelf life of fresh durian for 45 days, which was longer than two
control durians; paper wrap (30 days) and un-wrapped (25 days). In addition, fresh cut durian wrapped with
cassava starch-chitosan composite films had the best quality of which had the highest firmness and lowest

weight loss and less infected diseases compares to the rice starch-chitosan composite films and the controls.





