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Preparation of corn starch film with high solid content of starch
and its structure and properties
LI Feng-hong', WU Quan-cai', ZHAO Wen-kai', YANG Xu-peng', WANG Zhi-xiang®
(1.School of Petrochemical Engineering, Shenyang University of Technology, Liaoyang 111003, China;
2. Department of Technological Planning, Liaoyang Petrochemical Company, Liaoyang 111003, China)

Abstract: High solid content of starch films are prepared with glycerol as plasticizer by high speed stirring and casting
method to improve the film-forming capacity and brittlity . The thermal properties, crystal structure of corn starch film before and
after plasticized with glycerolare are characterized, and the different effects of weight ratio of glycerol on the rhelogical property
of starch aqueous solution and mechanical properties of starch film are studied. The results indicate that the a-crystalline
structure of glycerol-plasticized starch film is disrupted, and the crystallinity decreases with increasing the weight ratio of
glycerol. The glycerol-plasticized starch aqueous solution is a kind of pseudoplastic fluid. The viscosity decreases with the
increase of the shear ratio. The overall performance of glycerol-plasticized starch film is optimal when the starch/water mass ratio
is 0.06 and the weight ratio of glycerol is 40% of the mass of starch.
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