


UFTUIYNGH

NEEVNINGRAMNTSN. (2541). Aflanisdpneduandaudmilaenuehans. npunw:

NITNTNEAATUNITTN.

NFTNTNEFATUNTTN. {2529). mm:wmﬂﬁnuaﬂﬁuwmﬁﬁnﬁw‘i‘umﬂhﬁum:ﬁﬂﬁu
15InA: 1M URRATLWIRRAMNTTI. NI NITNINYAAMNTT.

AnFond migla. (1ol naierindeanntishdr e anauauarisodan. lu engs
sznennsdusniing t.;um°'11Tm§'1Lﬁﬂiﬁaﬁhﬁm'mﬁm@uﬂzﬁﬁ@ﬂﬂ. Aududie
0717 WOHIAN WA, 2548, A7N: hiipiwww ist.cmu.ac thriseat/article.html.

unimnd dzm uas Indmid Tanloms. (2541). natssasuANFeAnanTFRue WMdutaenane

Tomrdanwanlalpug 21938 AR TUATUNT 9N, 20 (4), 445-454,

TiRen St (2549). wilaams. (RuWadsd 2). npavme: dninAuwlaiFenuatad
1iiman Woane. (2540). nMasstsianLsinalsRanuliudnlsudauasuurmianis i
lasteml Fvenfinug m.H., HETANENALINENTANRRT.

AN AURTNTIOY, AIUND YEUA UAT AIANR Wil (2547-2548). nsHARRaNaniLsFu

fadien. ansaanahiatinnsaing sudnendedeny, 1 (1), 45-51.

wousaiwe guanne. (2534), nawResAduezilsanan AR nduA,

FNLNTWUS . 4., HH NS ASAART.

2 1

AU RUW. (2547). nawennALAulUsfuandaswanian irsihda diie iy

Annat AunsReRsamEnald. Auolan: sunnendeniseos.

1791 Thesl. (2545). nswitniaueslulan iyt snmldannisdesyuuassnings
T lo=Temmsd. Avietiwng .., simendesans.
Amiun FAing. (2541). nseARRNUAZATSIAReLIDMNTR NI, AnDTuAuASuey

ARLNLARITTA DM WM IEALNHRTANART, 28 (1), 58-61.

AinaenaNAsgUEERALYiRRsNITY. (2529). R IUEARIY IR RA NS TIN T

wanafndwitssathiuuasluin Alne. npavme NTEMIsNgRANUNGTA.

Wi T, (2546). Admisinaldenllsfuiesanenildlshdnds. e iwud

.0, PPRINTABUTINEAE.



70

Andrews, A.T. (1993). Protein. /n Macrae, R., Robinson, R.K. & Sadler, M.J. (Vol. ).

{Eds.). Encyclopedia of Food Science, Food Technology and Nutrition, U.K.:

Academic Press.
Anker, M., Stading, M. & Hermansson, AM. {2001). Aging of whey protein films and the
effect on mechanical and barrier properties. Journal of Agricultural and Food

Chemistry, 49 (2), 989-995.

A.QO.AC. International. {1990). Official method of analysis of the AOAC Intermational.

(15!h ed.) Association of Official Analytical Chemists, Arington, Virginia.

A.Q.AC. International. (1990). Official method of analysis of the AOAC Intemational.
(15" ed.) Association of Official Analytical Chemists, Ardington, Virginia.

Aydinii, M. & Tutas, M. {2000). Water sorption and water vapour permeability properties
of polysaccharide (locust bean gum) based edible films. Lebensmittel-

Wissenschaft und-Technologie, 33, 63-67.

Aydt, T.P., Weller, C.L. & Testin R.F. (1991). Mechanical and barrier properties of edible
com and wheat protein films. Trans. ASAE, 34 (1), 207-211.
Ayranci, E. & Tunc, 8. (2001). The effect of fatty acid content on water vapour and

carbon dioxide transmissions of cellulose-based edible films. Food Chemistry,
72, 231-236.

Baeva, M. & Pancheyv, I. (2005). Investigation of the retaining effect of a pectin-
containing edible film upon the ageing of dietetic sucrose-free sponge cake.

Food Chemistry, 82, 343-348,

Bakker, M. (1986). The wiley encyclopedia of packaging technology. New York: John
Wiley & Sons.

Bertan etal. (2005). Effect of fatty acids and ‘Brazilian elemi’ on composite filims based

on gelatin. Food Hydrocolloids, 19, 73-82.

Bourtoom, T., Jantawat, P. & Sanguandeekul, R. (2006). Effect of plasticizer type and
concentration on the properties of edible film from water-soluble fish proteins in

surimi wash-water. Food Science and Technology International, 12 {2), 119-126.




71

Bozdemir, O.A. & Tutas, M. (2003). Plasticizer effect on water vapour permeability

properties of locust bean gum-based edible films. Turkey Journal of Food

Chemistry, 27, 773-782.

Brandenburg, A.H., Weller, C.L. & Testin R.F. (1993). Edible films and coatings from soy
protein. Journal of Food Science, 58 (5), 1086-1089.

Bravin, B., Peressini, D. & Sensidoni, A. (2004). Influence of emulsifier type and content
on functional properties of polysaccharide lipid-based edible films. Journal of

Agrcultural and Food Chemistry, 52, 6448-6455.

Chemical and Other Safety Information. (2005). Safety (MSDS) data for glycerol.

Retrieved on June 16, 2005 from:
http://ptcl.chem.ox.ac.uk/MSDS/GL/glycercl.html.

Cheng, L.H., Karim, A.A. & Seow, C.C. (2006). Effect of water-glycerol and water-
sorbitol interactions on the physical properties of konjac glucomannan films.

Journal of Food Science, 71 (2), 62-67.

Cho, S.Y., Park, JW. & Rhee, C. (2002). Properties of laminated film whey powder and

sodium caseinate mixtures and zein layers. Lebensmittel-Wissenschaft und-

Technologie, 35, 135-139.
Cho, 8.Y. & Rhee, C. (2002). Somption characteristics of soy protein films and their
relation to mechanical properties. Lebensmitiel-Wissenschaft und-Technologie,

35(2), 151-157.

Cho, S.Y. & Rhee, C. (2004). Mechanical properties and water vapor permeability of

edible films made from fractionated soy proteins with ulirafiliration. Lebensmittel-
Wissenschaft und-Technolegie, 37 (8), 833-839.

Choi, W.5. & Han, J.H. (2001). Physical and mechanical properties of pea-protein-
based edible films. Journal of Food Science, 66 (2), 319-324.

Chuah etal. (1983). Development of an improved soya protein-lipid film. Food

Technology, 18, 618-622
Cuq, B., Gontard, N. & Gilbert, S. (1996). Thermoplastic properties of fish myofibrillar

prolein: application fo biopackaging fabrication. Polymer, 38 (16), 4071-4078.



2

Diftis, N. & Kiosseoglou, V. (2003). mprovement of emulsifying properties of soybean
protein isolate by conjugation with carboxymethyl cellulose. Food Chemistry,
81, 1-6.

Farber et al. (2003). Chapter IV: Microbiological safety of controlied and medified

atmoesphere packaging of fresh and fresh-cut produce. Food Science and Food

Safety, 2, 142-160.
Faulks, R.M. {1993). Starch. /n Macrae, R., Robinson, R.K. & Sadler, M.J. (Vol. 7).

{Eds.). Encyclopedia of Food Science, Food Technology and Nuirition, U K.

Academic Press.
FDA. {1986). Sulfiting: revocation of GRAS status for use on fruits and vegetables
intended to be served or sold raw consumers. Fed. Reg, 51 (131), 2500.
Gennadios, A. & Weller, C.1.. (1990). Edible fiims and coatings from wheat and com
proteins. Food Technology, 44 (10), 63-69.

Gennadios et al. (1996). Mechanical and barrier properties of egg albumen films.

Joumal of Food Science, 61 (3), 585-589.

Gontard, N. Guilbert, 5. & Cug, J.L.. {1993). Waler and glycerol as plasticizer affect

mechanical and water vapor bartier properties of an edible wheat gluten film.

Journal of Food Science, 58 (1), 206-211.

Grant, C. {1997). Stearic acid: Chemistry Teaching | aboratories. Retrieved on June 16,

2005 from: http:/imwww.chemlabs.uoregon.edu/GeneralResources/models/stearic_

acid. html.

Greener, LK. & Fennema, O. (1989). Barrier properties and surface characteristics of

edible, bilayer films, Journal of Foed Science, 54 (6), 1393-1309.

Herald et al. (2002). Tensile properties of extruded corn protein low-density
polyethylene films. Cereal Chemistry, 79 (2}, 261-264.

Hercules Incorporate. (1999). Agualon sodium carboxymethy! celtulose: Physical and

Chemicat Properties. Product and Technical Information, 32.




73

Hernandez-Mufioz, P., Villalobos, R. & Chiralt, A. (2004). Effect of treatments on
functional properties of edible films made from wheat gluten fractions. Food
Hydrocolloids, 18, 647-654.

Hong, S-1. & Krochta, J.M. {2004). Whey protein isolate coating on LDPE film as a novel

oxygen barrier in the composite structure. Packaging Technology and Science,
17 (1), 13-21.

Hullinger, C.H. (1965). Starch film and coating. Cereal Science Today, 10 (9), 508-510.

Isaksson, M. & Jansson, .. (2002). C‘ontact aliergy to Tween 80 in an inhalaton
suspension. National Library of Medicine, 47 {5), 312.

Irssin-Mangata et al., (2001). New plasticizers for wheat gluten films. European
Polymer Journal, 37, 1533-1541.

Jangchud, A, & Chinnan, M.S. (19989). Properties of peanut protein film: sorption
isotherm and plasticizer effect. Lebensmittel-Wissenschaft und-Technologie,

32 (2), 89-94.

Jongjareonrak et al. {2006). Effects of plasticizers on the properties of edible films from

skin gelatin of bigeye snapper and brownstripe red snapper. European Food
Research and Technology, 222 (3-4}, 229-235.

Kester, J.J. & Fennema, O.K. (1986). Edible film and coating: a review. Food
Technology, 47-59.

Klahorst, S.J. (September, 1999). Credible Edible Films: protein edible. Retrieved on
March 24, 2005 from:

http:/fmww foodproductdesign.com/archive/ 1999/0999ap .htmi.
l.ai, H., Padua, G.W. & Wei, LS. (1996). Properties and microstructure of zein sheets
plasticized with patmitic and stearic acids. Cereal Chemistry, 74 (1}, 83-90.
Laohakunjit, M. & Noomhorm, A. (2004). Effect of plasticizers on mechanical and bartier

properties of rice starch film. Food Engineering and Bioprocess Technology,
56(8), 348-356.



74

Le Bot, Y. & Gouy, P.A. {(1995). Polyols from starch. /n Kearsley, M.W. & Dziedzic, 5.Z.

(Eds.). Handbook of starch hydrolysis products and their denivatives, New York:

Blackie Academic & Professional.
Liu, C., Latona, N.P. & Dimaio, G.L. (2002). Lubrication of leather with polyethylene

glycol. Journal of American Leather Chemists Asseciation, 97, 329-338.

Mahmoud, R. & Savello, P.A. (1992). Mechanical properties of water vapor
transferability through whey protein films. Journal of Dairy Science, 75, 942-946,

Mariniello et al. (2003). Preparation and mechanical properties of edible pectin-soy flour
films obtained in the absence or presence of fransglutaminase. Journal of
Biotechnology, 102, 191-198.

McHugh, T.H., Auard, J.F. & Krochta, J.M. (1994), Plasticized whey protein edible

films:water vapor permeability properties. Journal of Food Science, 59 (2),

416-429.

Mehyar, G.F. & Han, J.H. (2004). Physical and mechanical properties of high- amylase
rice and pea starch films as affected by relative and plasticizer. Journal of Food
Science, 69 (9), 449-453.

Miranda et al. (2004). Water vapor permeability and mechanical properties of chitosan
composite films. Joumnal of the Chilean Chemical Society, 49 (2), 173-178.

Mishra, S., Mann, B. & Joshi, V.K. (2001). Functional improvement of whey protein
concentrate on interaction with pectin. Food Hydrocolicids, 15, 9-15.

Mumma, C.E. (1967). Development of extruded amylose packaging film. Cereal
Science Today, 12 (1), 4-6.

National Organic Standards Board Technical Advisury Panel. (August 26, 2002).
Hydroxypropyl methylcellulose. Organic Materials Review Institute:

USDA National Organic program.
Neirynck et al. (2004). Improved emulsion stabilizing properties of whey protein isolate

by conjugation with pectins. Food Hydrecolloids. 18, 949-957.

Park et al. (1993). Permeability and mechanical properties of cellulose-based edible

films. Journal of Food Science, 58 (6), 1361-1364.



75

Parra et al. (2004). Mechanical properties and water vapor transmission in some blends
of cassava starch edible films. Carbohydrate Polymers, 58 (4), 475-481.

Pearson, A.M. & Dutson, T.R. (1997). Use of additives from plant and animal sources in
the production of low-fat meat and poultry products. in Ellert, S.J., Mandingo,

R.W. (Vol 2). (Eds.}). Production and processing of healihy meat, poultry and fish

products, Advances in meat research series. 1ondon: Blackie Academic and
Professional.

Ramos-Clamont et al. (2003). Function properties of protein fractions isolated porcine
blood. Food Chemistry and Toxicology, 68 (4}, 1196-1200.

Rhim, JW. (1999). Physical characteristics of a composite film of soy protein isolated
and propyleneglycol alginate. Journal of Food Science, 64 (1}, 149.

Rhim et al., (1999). Physical characteristics of emulsified soy protein-faity acid composite

films. Sciences des Aliments, 19 (1), 57-71.

Rodriguez etal. (2006). Combined effect of plasticizers and surtactants on the physical
properties of starch based edible films. Focd Research International, 39 (8},

840-846.

Romero-Bastida, C.A. et al. (2005). Physicochemical and microstructural
characterization of films prepared by thermal and cold getatinization from non-

conventional sources of starches. Carbohydrate Polymers, 60, 235-244.

Schou et al. {2005). Properties of edible sodium caseinate films and their application as

food wrapping. Lebensmitliel-Wissenschaft und-Technologie, 38 (6}, 605-610.

Scotter, M.J. {1993). Colour. /nMacrae, R., Robinson, R.K. & Sadler, M.J. (Vol. 2).

(Eds.}. Encyclopedia of Food Science, Food Technology and Nutrition, UK.

Academic Press.

Shaffer, C.R. & Chitchfield, F.H. {n.d.}). Solid polyethylene glycols: Analytical Chemistry.

Pittsburgh: John Wiley & Sons,

Shaw et al. (2002). Effect of soya cil and glycerol on physical properties of composite

WPI films. Journal of Food Engineering, 51, 299-304.




76

Sothomvit, R. & Krochta, J.M. (n.d.). Plasticizer effect on mechanical properties of Beta-

lactoglobulin. Journal of Food Engineering, 42-63.

Sothomvit, R. & Krochta, J M. (2000a). Plasticizer effect on oxygen permeabilities of
Beta-lactoglobulin. Journal of Food Engineering, 48 (12), 6298-6302.

Sothomvit, R. & Krochta, J. M. (2000b). Water vapor permeability and solubility of films
from hydrolyzed whey protein. Journal of Food Science, 65 (4), 700-723.

Sothormvit et al. (2003). Formations conditions, water vapor permeability and solubility

of compression-moded whey protein films. Journal of Foed Science, unpaged.

Tanaka el al. (2001). Water vapor permeability of edible films prepared from fish water
soluble proteins as aifected by lipid type. Journal of Tokyo University of
Fisheries, 87, 31-37.

Tomasula, P.M., Yee, W.C. & Parris, N. (2003). Oxygen permeability of films made from
CO_-precipitated casein and modified casein. Journal of Agricultural and Food
Chemistry, 51, 634-639.

Thomazine, M., Carvalha, R.A. & Sabral, Paulo J.A. (2005). Physical properties of
gelatin films plasticized by blends of glycerol and sorbitol. Journal of Food

Science, 70 (3), 172-179.

Turhan, K.N. & Sahbaz, F. {2004). Water vapor permeability, tensile properties and

solubility of methylcelluiose-based edible films. Journal of Food Engingering,
61 (3), 459-466.

Wan, V.C.-H. & Lee, S.-Y. (2005). Water vapor permeability and mechanical properties

of soy protein isolate edible films composed of different plasticizer combinations.

Journal of Food Science, 70 (6), 387-391.

Wells, JRW. & Wang, B (2004). Physical properiies and packaging performance of
edible films peanut protein. Foed and Nutritional Science, 37 (7), 713-738.

Whistler, R.L., Bemiller, J.N. & Paschall, E.F. (1984), Starch: Chemistry and Technology

(2™ ed). U.S.A.: Academic Press.
Xizo etal. (2001). Blend films from sodium alginate and gelatin solutions. Journal of

Macromolecular Science, 38 (3), 317-328.




77

Yoshida, C.M.P. & Antunes, A.J. {2004). Characterization of whey protein emulsion

films. Brazilian Journat of Chemical Engineering, 21 (2), 247-252.

Zhang, Y. & Han, JJ.H. {2006a). Mechanical and thermal characteristics of pea starch
films plasticized with monosacchandes and polyols. Jowmal of Food Science,

71(2), 109-118.

Zhang, Y. & Han, J.H. (2006b). Plasticization of pea starch films with monosaccharides
and polyols. Journal of Food Scienge, 71 (6), 253-261.
Zsivanovits et al. (2004). Material properties of concenirated pectin networks.

Carbohydrate Research, 339 (7), 1317-1322.





