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Studies on the Processing of Edible Sodium Alginate Film
Mou Chunya, Zhu Wei, Wang Xuerong

(Animal Science Department of Southwest University RongChang Campus, Chongging 402460, China)

ABSTRACT Sodium alginate, chitosan, glycerin and sodium dodecyl sulfate were used to prepare edible alg-
inate film, The best processing parameters were confirmed by orthogonal test, The influence of removal a-
gents and its dosage, drying temperature and time on film properties were also studied. The results showed
the best ratio of film solution composing was :sodium alginate 30mg/mL, chitosan 2 mg/mL, glycerin 101/
mL, sodium dodecyl sulfate 0. 5mg/mL. The best condition for removal agent was Tween 80 at 0. S5ul/cm?,
The best drying temperature and time were 50°C for 4. 5h.

Key words edible film,sodium alginate, preparation
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