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was small, and the highest amount of DEP migrated. Therefore, plasticizer migration can be

reduce i W‘ylopectin ratio in esterified starch-based film. These results provide the basic data and theoretical basis for
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plication of starch-based film as packaging materials.
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Fig.4 Variation of the characteristic peaks from C-O stretching
vibration in esterified starch-based films with different
amylose/amylopectin ratios (a) and DEP molecule (b)
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Fig.5 WAXS spectra of esterified starch-based films with
different amylose/amylopectin ratios
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Fig.6 SAXS plots of starch ester films with different
amylose/amylopectin ratios
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Fig.7 Guinier plots of starch ester films with different
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Table 1 Radius of gyration (Rg) of the ordered aggregation
region in the esterified starch-based films with different
amylose/amylopectin ratios from SAXS
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