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The edible films made from soy protein isolate (SPI) and chitosan (CS) were developed. The objective of this work was to investigate the preparation of films and the influence of film-forming dispersions, content of glycerol (as plasticizer), pH and drying temperature on mechanical and barrier properties of the films.
The incorporation of SPI and CS resulted in more flexible and manageable films and lower water vapor permeability (WVP). Taking tensile strength (TS) and the elongation at break (E) as indexes, the adequate range of WPI:CS was 0.5:1-2:1 (w/w), content of glycerol was 1.0-3.0% (v/v), pH of film-forming solution was 2-4, and drying temperature was 55-65℃.
The experiments were designed by random-design method. The conclusions were as follows: ① Taking TS as index, the optimal film-forming conditions were: proportion of WPI:CS=1:2, content of glycerol=2.0% (v/v), pH=4, and drying temperature=50℃, respectively. Under the film-forming conditions, TS was 50.318 Mpa. ② Taking E as index, the optimal film-forming conditions were: proportion of WPI:CS=1:2, content of glycerol=3.0% (v/v), pH=4, and drying temperature=50℃, respectively. Under the film-forming conditions, E was 60.15%. The results showed that the films had good mechanical and barrier properties.
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