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Abstract

This study was to invegtigate the effect of physical properties of composite films manufactured from soy
protein isolate(SPI) solution and corn starch solution. For al types of films, tensile strength(TS), percent
elongation at break(E), water vapor permeability(WVP), Hunter color values and puncture strength were
determined. TS of composite films was higher than SPI film, but not significantly different(p<0.05). E
and WVP of composite films decreased significantly(p<0.05) as the concentration of corn starch
increased. Puncture strength of composite films was more significantly increased(p<0.05) than that of

SPI film.
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Table 1. Color value and total color difference of composte films made with SPI and corn starch(CS)

) Color
Films 3 b £
SH 21.907%1.55Y -0.31*0.22 3.34%0.56 74.84%+1.54
6-CS? 30.13°+1.82 0.03°+0.06 0.84°+0.19 66.64°+1.82
SPI/5-CSY 27.39°+1.35 -0.12°+0.10 2.84°+0.15 69.42°+1.50
SPI/6-CS? 27.45°+1.50 -0.11°+0.13 2.82°40.20 69.40°+1.50

YMean tandard deviation
26% corn starch film

9Composite film using 5% SPI solution and 5% corn starch solution
“Composite film using 5% SPI solution and 6% corn starch solution

*Means with different superscriptsin each column are significantly different(p<0.05)
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Fig. 1. Tensile strength (TS) of composite films made with
SPI and corn starch (CS).

*Means with different superscripts in each column are
significantly different (p<0.05), Abbreviation are the same as
a Table 1.
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Fig. 2. Elongation at break (E) of composite films made
with SPI and corn starch (CS).

*Means with different superscripts in each column are
significantly different (p<0.05), Abbreviation are the same as
a Table 1.
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Fig. 3. Puncture strength (PS) of composite films made
with SPI and corn starch (CS).

*Means with different superscripts in each column are
significantly different (p<0.05), Abbreviation are the same as
a Table 1.
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