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ABSTRACT

This research work was focused on preparation and characterization of edible
films made from chitosan (CHI) and ester-modified starch (ES). The fiims were prepared
by solution casting technique. Glycerol (0-15 %wt) was also used as a plasticizer.
Several factors affecting film properties were studied including CHI:ES ratio, degree of
substitution (DS) of the starch and %plasticizer loading. It was found that 50:50 (CHLES)
blend ratio possessed optimum mechanical properties, i.e., tensile strength and
modulus. As the ES ratio increased, %elongation at break and tear strength were
decreased; however, the water solubility was increased. The blend films also had lower
water vapor permeability (WVP) and oxygen permeability (OP). Alt of CHI:ES ratios had
resistance to oil permeability for 7 days according to TIS standard. Increasing the ES
content in the blends yielded significant decreases in b* value and % transmittance. It
was shown that the films made from the starch with DS 0.02 had better mechanical
properties as well as water vapor and oxygen permeabilities than those made from DS
0.06. Nevertheless, both films made from different DS starches showed similar solubility
property. The blend film with 5% plasticizer had optimum overall properties. By
increasing glycerol content, WVP, OP and a* of the films were decreased, however, L*,
b* and % transmittance were increased. By studied thermal properties of the films, it
was shown that T  of CHI, ES with DS 0.02 and ES with DS 0.06 were 60, 76 and 73°C,

respectively; however, T, of the blend films were shifted closer to each other. From

morphological study, it was revealed that the ES in the edible films was dispersed

uniformly in the CHI matrix.



