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Abstract: The properties of corn starch-based edible films formed from cross-linked esterified, esterified cross-linked modified starch

were concerned in this paper. The crystallization degree and microstructure of the starch and films were studied by Fourier transform infrared

specrometer (FT-IR), X-ray diffraction and scanning electron microscopy respectively. Applications in preservation of litchi and clausena

lansium were tested. The results showed that tensile strength of cross-linked-esterified films were increased apparently while the water vapor

permeability of esterified cross-linked films were decreased. Light transmittance of the two kinds of film was improved, but the preservation

effects on litchi and clausena lansium were not significant.
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Table 1 Properties of modified corn starch films

# S FAsR E(TS)YMPa B i (E)%  #HAF  KEKAETEWVP)(gmm/KPadmd)
JR R A B NF 9.23+1.25 12.1743.11 58.98+1.89 12.960.65
X BB AE CEF 23.6643.79 2.4640.19 77.5942.49 62.5742.11
AL R %12 ECF 15.77+1.42 13.71+2.13 74.3943.11 7.6740.86
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Fig.1 FT-IR spectra of three starches
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Fig.2 FT-IR spectra of three films
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Fig.6 SEM micrographs of three films(surface and fracture)
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Fig.7 Weight-loss rate of litchi
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Fig.8 Weight-loss rate of clausena lansium
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Fig.10 Change of browning index of clausena lansium
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Table 2 The contents of organicacids and\Vc of litchi

AP ERAR, BURER. ECF I EREEFCRILT
CEF, FH#ZKN ECF XA SRR BHRR MR, —
ERERE ERHIE T BCR S 4R AR C HA A
Pk, AT 7 HEEAGER]

*3 AENBIBMELERCIETNH
Table 3 The contents of organic acids and Vc of clausena

lansium

R HAUEE A% Ve 48 //(10°% mg/g)

d XEERE BESUE WR KR BRI BRRUKE ¥R KR

=

199 199 1.99 199 76.52. 76.52 76.52 76.52
182 187 1.80 1.88 7411 75.52 ' 74.69 75.07
169 165 152 1.85 72.96 72.05:73.19 74.06
153 151 144 1.77 69.90. 69.30 68.62 73.25
154 149 143176 66.01 64.01 61.42 70.11

145 147 137 174 60.01 ~61.55 58.73 64.22
142 /139 120 1.73 54.32 53.19 50.11 61.27

o o1 A W N P O

P L4 HWUER A2 % Ve 4%/(102 mglg)

d REEE BESUR F08 KB REE SR FIE KE

0.12 0.12 0.12 012 76.91 76.91 76.91 76.91
0.13 0.12 0.13 0.12 71.27 72.52 65.00 74.00
0.15 0.15 0.19 0.12 66.19 67.95 60.16 72.53
0.21 . 0.20 0.28 0.13 57.07 59.31 48.93 70.56
0.28 0.20 0.33 0.14 54.26 56.48 45.00 67.63

0.30 < 0.22 0.34 0.16 46.00 49.93 35.00 55.01
0.37 0.31 0.40 0.19 35.00 40.00 28.0150.10
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