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Abstract

This research was to investigate the process parameters (heating temperature and
heating time of film solutions, starch concentration, type and concentration of plasticizer) on
the properties of edible film produced from various starches and was also determined potential
application of the films as packaging and coating materials for food products. The optimum
heating temperature and heating time of film solutions provided the films with higher tensile
strength (TS) but lower both elongation at break (%E) and water vapor permeability (WVP) of
sago starch (Metroxylon sagu), cassava starch (Manihot esculenta Craniz), com starch (Zea
mays 1) and rice starch (Oryza sativa) were 90, 95, 85, and 90 °C for 10, 5, 15, and 10 min,
respectively. Increasing in concentration of plasticizers resulted in decreased TS concomitant
with an increase in E, WVP and film solubility (FS). Sorbitol (SOR) plasticized films were the
most brittle, with the higher TS than glycerol (GLY) plasticized films. The results
demonstrated that polyethylene glycol (PEG) was not suitable as plasticizer for all starch films,
resulted from the occurring of antiplasticizing phenomenon. The 3% starch concentration
provided the films with highest TS but lowest WVP, %E and FS. Moisture content of the com
starch film showed lesser increase than sago starch, cassava starch and rice starch films,
respectively. Increasing of relative humidity provided the films wit?higher water activity {(a, )
and %E but lower TS. Seal strength of corn starch and sago starch films was in the standard
range and pretty closed to plastic materials, while cassava starch and rice starch films were
meager. Tom Yam paste was packed in the corn starch film sachets and the changes of seal
strength and Tom Yam paste quality were studied. The results showed that corn starch sachet
could maintain their integrity for 1 month of storage; however the seal strength showed
decreased when storage time was increased. The L¥*, a* and b* values of Tom Yam paste
decrease, concomitant with increase in peroxide value when storage time was increased. Corn
starch film sachet absorbed the water and could not maintain the integrity in hot water for 2
min; and completely dissolved in 3 min under stirring. The loss of hardness, weight and the
amount of acidity of coated pears (corn starch film solution) was lower than uncoated pears

during 4 °C of storage.



