MK EmBHL

LENEZ5EM/PVA ESENFIR S EIT

RN, BERSE, KRR, BRRER, X, S, PRk
GIHRRFRLGAMIIZFER, THHIT 212013)

WE: AARAEERNIR OB (PVA) AEAEA IR, FHifAnkFitF R4 (PSPE) #1&7T A T 4 & Z Ao
AR IO, B FAIAUR,. iR 657 B aEI AR, AT AY PSPE 49t S AJRAMAIRIA IR, REH
24%0F, FAJRABTEAPRERK, #H 87.73%, ALBEABEEF; LA EIN-T ILAE(UV-Vis) 5 Gk imiih) ik TAMIE
—2, &Y PSPE 5B A TARSUMEAT, AN S, 1§24 b(FT-IR)A& % PSPE 4972 3L Fl 5 s A o o F 2 2k A AR o
T EAAREAR R, MG AT h. AN R T et EARm, FefFdn b 500 2K &, 1A B 1A e dfeAs 4-anik
AR, pH T, SABRAREZL TR, Bk, PSPE A AT A LILFW5 B W75 fed8 -7, TR T A 047 812 R ae AT Ra9 9T &

RS, /
\982/) mfst. 9078.2018.1.023

XEER): EE; A ROWBR ek, 2568
Preparation and Characterization of Star¢h/PVA C Composite Films

Modern Food Science and Technology 2018, VVol.34, No.1

TEES: 1673-9078(2018)01-148-153

Incorporated with Anthocyanins of Purple Sweet Potato

Z0U Xiao-bo, JIANG Cai-ping, ZHANG Jun-jun, ZHAI Xiao- dong
(School of Food and Biological Engineering, Jiangsu Un1vers1

G Sheng, ZHAO Hao, LIANG Ni-ni
enjiang 212013, China)
Abstract: The sweet potato starch/polyvinyl alcohol (PVA) combined with purple sweet potato anthocyanin extract (PSPE), was used as a
film-forming substrate for the preparation of intelligent package films to analyze the freshness of milk, and the mechanical, spectral and color

properties of composite films were studied. Results showed that the addition of PSPE improved the mechanical properties of composite films,

and at the concentration of 24%, the composite films had ongation at breakof 87.73% with moderate tensile strength and thickness.
The change of ultraviolet-visible spectrum (UV-Vis) of

PSPE exhibited good compatibility .with, the film-formi

films was consistent with that of the pigment solution, indicating that
subsfrateand the physiological activity was high. Fourier transform infrared
spectroscopy (FT-IR) showed that the hydroxyl groups of PSPE interacted with the hydroxyl groups in film-forming substrate to form
intermolecular hydrogen-bonding interactions without affecting the chemical components. In addition, an application test for analyzing the

freshness of milk was conducted byusing composite films:The results showed that the composite films presented a lilac color in fresh milk and

then became reddish and light time, which led to pH decreasing and milk deteriorating. Therefore, the PSPE composite films could

realize the intelligent indication

milk freshn ‘
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Fig.1 (a) Color change of PSPE solutions in the pH'range of 1.0

PSPE; (c) UV-Vis spectra of

composite films
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Fig.2 FT-IR spectra of starch, PVA, starch-PVA film, PSPE and
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Fig.3 (a)’Application of composite films in milk: From left to
right for the reaction of 0 h and 48 h, the composite films
contacted the surface of metamorphic milk. (b) Change in pH
of milk from 0 h to 48 h. (c) Change of a* and AE of composite
films fromOhto48 h
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