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Edible films were prepared from a mixture of enzyme modified starch (EMS) and carrageenan in two different ratios, 2:1 and 3:1. Garlic oil (0.1% and 0.3%) and sorbitol (20%) were incorporated into the films to act as natural antimicrobial agent and plasticizer, respectively. The films were characterized for their mechanical properties (tensile strength and elongation at break (%E), physical properties (water vapour permeability (WVP) and moisture sorption isotherm), microbial activity and film surface microstructure. Addition of sorbitol increased the %E but reduced the tensile strength, WVP and moisture content of the film. Similar trend was observed for both ratios of EMS/carrageenan films. However, the film of EMS/carrageenan (3:1) had lower tensile strength compared with film of EMS/carrageenan (2:1). The zone of inhibition against Staphylococcus aureus increased significantly (P<0.05) with addition of garlic oil. This indicated that film containing garlic oil was effective against Staphylococcus aureus. Scanning Electron Microscopy (SEM) showed that the surface of EMS film was homogenous with pores; surface of EMS/carrageenan (3:1) was homogeneous and smooth without pores whereas the film surface of EMS/carrageenan/sorbitol (3:1) was homogenous, rough and had pores. Addition of sorbitol improved the film’s extensibility and barrier properties but decrease tensile strength.
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