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Abstract 24 g 8 34

The objective of this research is to produce edible film from starch paste remaining in the process line of
noodle factory. The fitm was then used to reduce oil absorption in fried food. The experiment was divided
“into 3 parts. Firstly, the suitable concentrations of starch and plasticizer were determined. Secondly, the
effect of Methylcellulose (MC) on characteristic of rice starch films was studied. Thirdly, the effect of MC

in rice starch film on reduction of oil adsorption in fried product was investigated.

The concentrations of starch varied at three [2, 5 and 8 % (w/v)]. Two plasticizers [glycerol and
polyethylene glycol (PEG)] were mixed with starch at the concentration of 10, 20, 30 and 40 % (w/w). The
results showed that PEG did not suitable for producing plasticized films as the film could not be casted.
When glycerol was used as a plasticizer, it was found that increasing of plasticizer concentrations result in
increase of film thickness, water vapor permeability (WVP) and elongation (p<0.05). However an oxygen
permeability (OP) and tensile strength were decreased (p<0.05). Increasing starch concentrations result in
higher water vapor permeability (WVP) and tensile strength (p<0.05) but lower oxygen permeability (OP)
(p<0.05). In this research, it was found that the suitable concentrations of starch and glycerol were 8%
(w/v) and 40% (w/w), respectively. The film average thickness was 0.156 + 0.010 mm. The oxygen
permeability (OP) and water vapor permeability (WVP) were 0.38 + 0.07 g.mm/m’.d and 123.74 + 0.71
g.mm/m’.d, respectively. The fensile strength and film elongation were 0.285 % 0.048 kg/mm’ and 28.19 + -

7.939 %, respectively.

In the second part, the effect of MC concentrations of 0.5, 1.0 and 1.5 % (w/v) on characteristic of rice
starch film was investigated. The result revealed that creasing MC concentrations from 0.5% to 1.5%
resulted in the increase in film thickness and-OP from 0.156 + 0.010 mm. and- 0.38 + 0.07 g.mm/mz.d to
0.169 + 0.006 mm. and 2.39+ 0.30 g.mm/mz.d, respectively. However WVP, tensile strength and
elongation were reduced from 123.74 £ 0.71 g.mm/mz.d, 0.285 +0.079 l(g/rnm2 and 28.19+ 7.94 to 116.00

+2.00 g.mm/m’.d, 0.157  0.024 kg/mm’ and 13.78 % 1.37, respectively.

In the third part, the edible film was then used to reduce oil adsorption in fried product. The films from the
second step [0.5-1.5 % (w/v) of MC concentration] were wrapped on french-fried and then deep fat fried in
palm oil at 180 °C for 3 minutes. It was found that at 1.0% (w/v) MC concentration, the film gave the
highest reduction of oil adsorption of 4.13 £ 2.55 %.
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