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The effects of incorporating palm oil (0-50%) on the biodegradable cobia skin gelatin films were determined in terms of film thickness, mechanical properties, water vapor permeability, color, light transmission properties, thermal properties, water solubility, and biodegradability.  It was found that addition of oil increased film thickness, yellowness, elongation at break percentage, UV and visible light barrier properties, water solubility and biodegradability of the gelatin film.  Meanwhile, the tensile strength increased at palm oil addition up to 15% and decreased afterwards.  The thermal stability, which is the transition temperature and transition enthalpy, was not significantly affected by the increase concentration of palm oil incorporation.  Scanning electron microscope (SEM) micrographs shows that the film without oil addition had smooth and continuous surface without porous structure while film with oil addition had irregular surface due to irregular distribution of oil droplets.  This study suggested that gelatin film incorporated with 25% and 30% palm oil exhibited lowest water vapor permeability with high elongation at break percentage and medium tensile strength.  Thus, incorporation of palm oil has positive effect on the cobia skin gelatin film in terms of elongation at break, water vapor permeability, light barrier properties, and biodegradability.
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