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Formulations for the rice flour/agar (RF) edible film and the rice starch/agar (RS) edible film
were developed. Tensile strength and %elongation of the RS films were found to be slightly more
than those of the RF films but water vapor transmission rate of the films were not significantly
different. Incorporation of ascorbic acid into both RF and RS films reduced film lightness and
decreased tensile strength and %elongation compared to plain films. The RF and RS incorporated
with ascorbic acid coéting significantly retarded lipid oxidation in cashew nut. Incorporation of
ascorbic acid at level of 0.5 g per 100 g film solution was found suitable for film production
because the films strength and elasticity was just slightly decreased due to the effect of ascorbic

acid. For edible coating, incorporation of 1.0 g of ascorbic acid per 100 g film solution was more

effective in reduction of lipid oxidation.





