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Study on Characteristic of Compound Film of Chicken Bone Gelatin and Pullulan

. . .1 )
Liu Xiaoling~ Xu shiying
1(College of Light Industry and Food Engineering, Guangxi University, Nanning 530004, China)
2(College of Food Science, Southern Yangtze University, Wuxi 214036, China)

ABSTRACT Characteristic of compound film of chicken bone gelatin was studied. A transparent and bright film
was formed with 8% gelatin and 1/6 glycerol, which had good mechanical properties and oxygen barrier proper-
ties. Gelatin and pullulan were incompatible with each other from the view point of thermodynamics. The proper-
ties of compound film depended on the gelatin ratio in blends. When the ratio of gelatin to pullulan was 4:1, the
oxygen barrier property of the compound film increased. Simulated capsule shell made from these blends had a good
stability. At the same time the phenomenon of retarded dissolution during the storage was improved.

Key words  chicken bone gelatin, pullulan, compound film
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