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Preparation of composite film of soy protein and titania nanoparticles and its properties
SONG Xian-liang , ZHOU Jia-hua , ZHU Cui-hua , YE Sheng-ying , HUANG Wei
(College of Food Engineering, South China Agricultural University, Guangzhou 510640, China)

Abstract: Titania nanoparticles treated with sodium dodecyl sulfate are dispersed into the soy protein solution in different
mass ratios by the ultrasonic technology to get nano-composite films through casting technique . The tensile strength and breaking
extension rate increase first and then decrease, the water vapor and oxygen permeability decline first and rise later, with the
increasing of titania dosage.With a mass ratio of titania and soy protein of 1:200, the tensile strength and breaking extension
rate can reach the maximum, increase by 106% and 112 % , respectively, compared with soy protein film, whereas the oxygen
permeability is the minimum,which decreases by 7.5 times.
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