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In recent years, the edible packaging materials made from two or more kinds of biopolymer materials have become the main direction of development. The preparation of edible films, with fruit and vegetable by-products, has become a research hotspot. 
In this paper, the edible films made from Carrot Fiber (CF) and Soy Protein Isolate (SPI). The CF was extracted from carrot by-products and modified by cellulose enzyme. The cellulose enzyme could enhance the reactivity of CF and reinforce the incorporation of CF and SPI. The effects of CF content, cellulose enzyme content and enzymatic reaction time on the physical properties (tensile strength (TS), elongation at break (%E) and water vapor permeability (WVP)) were investigated. The surface structure of edible films was observed and analyzed by Electron Microscopic (EM). 
The main conclusions were: ① The physical properties were affected by CF content: addition of increasing CF content (from 0% to 25%, w/w) resulted in an increase in the TS, whereas the %E and WVP decreased. The physical properties were affected by cellulose enzyme content and enzymatic reaction time: with the increase of cellulose enzyme content (from 0 to 0.2 IU/g) and enzymatic reaction time (from 0 to1 h), the TS and %E increased, and WVP decreased. ② The experiments were designed by orthogonal experiment. Taking TS as index, the optimal film-forming conditions were: CF content = 25% (w/w), cellulose enzyme content = 0.2IU/g and enzymatic reaction time = 1h, respectively. Under this combination, the physical properties of edible films were: TS = 25.67Mpa, E% = 21.48%, WVP = 0.96×10-10g m-1s-1Pa-1. The result suggested that the enzyme modified CF/SPI edible films had good physical properties.
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