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The aim of this research was to improve and develop packaging films to be more
diverse properties. Low density polyethylene (LDPE) development was fragrant film by the
addition of sweet basil oil during film processing. In addition, LDPE film could be anti-fungal
incorporated with the addition of the release control agent such as B-cyclodextrin. The first
part of this research was to optimize the ratio between sweet basil oil and B-cyclodextrin. It
was found that 0.5 ml of sweet basil oil per gram of B-cyclodextrin was the optimum ratio to
keep the fine powder. The second part was to study the effect of compatibilizer in LDPE film
incorporated with sweet basil oil. PE-g-MA at 0.0, 0.2, 0.6, 1.0 and 1.4 %w/w is used as
compatibilizer. LDPE Film incorporated sweet basil oil and compatibilizer showed higher
mechanical property than film without compatibilizer. In addition, addition of PE-g-MA
increased the thermal stability of LDPE film. The final part was to investigate the influence of B-
cyclodextrin on release control sweet basil oil within film. B-cyclodextrin is added at 0.0, 0.2,
0.3 and 0.4 %w/w. Adding B-cyclodextrin to LDPE film decreased Elongation at break and
Young’s modulus. However, it could retard volatilization of sweet basil oil compared with LDPE
film without B -cyclodextrin. On the other hand, increasing B-cyclodextrin to LDPE film had no
effect on volatilization. Finally, anti-mold property studied from packing bread into composite
film. From the result, LDPE film incorporated with sweet basil oil and B-cyclodextrin could
extend to inhibit bread mold (14 days) longer than LDPE film without B-cyclodextrin (6 days).
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