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Abstract: Pectin/chitosan films and calcium-crosslinked pectin/chitosan complex films were prepared. The effect of different proportions
on swelling ratio of films and the release rate of tea polyphenols from crosslinked films were investigated. The results indicated that the lowest
swelling ratio of pectin/chitosan films was 9.5 after 2 h.when'the pectin-chitosan ratio was 1:0.5. The swelling ratio of calcium-crosslinked
pectin/chitosan films varied with calcium content and the lowest one was only 2.1 after 6 h. The excess calcium caused increase of the swelling
ratio. The controlled release rule of teapolyphenols from crosslinked films agreed with swelling ratio of the films and the release rate can be
controlled by calcium content. The release rate decreased with increasing calcium crosslink level, but increased with excess calcium content. The
release rate increased with increasingteapoly phenolscontents. Tea polyphenols released faster in solution at pH 3 than thatat pH9.
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Fig.1 The swelling ratio curves of calcium-crosslinked
pectin/chitosan films
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Fig.2 The release curves of tea polyphenols from
calcium-crosslinked pectin/chitosan films
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Fig.3 The release curves of tea polyphenols with different

contents from crosslinked film
Kl 3 JEANRIZE M o B SRR R 76 SR A
SAEEA 1:0.5:0. 1 1E pH=6.8 Z2 A e IR it 28 ,
HERI, BEERZEH SRR, WIRRTOHES ]

721

WK, KRB THEE RIS EN 2, R EaaR
WAZRALE I 2 2 Wt ARG 2, XA 1Y
K2 Wy BRI AR BEE R AR, RAE
AWK 45 2540 TR RIS 2 B AR R BV

Lo
£ osof ——E—?-—*"'+
5]
=
= a0t
=
3 3+t
®oanf F
§ !
B / 4+ pH=0
o —=—pH=3
l'-l 1 1 L 1 1 ]
Il 2 4 53 L 10 12 14 &
EI-”:I|;h

4 FEEREARIE pH iR iR B9 TR i ih 2%

Fig.4 The release curves of teapolyphenols in‘buffer solutions
with different pH
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