Effect of maillard induced cross-linking on the properties of sago starch/fish gelatin films
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The objective of this study was to evaluate the effects of heat treatment on rheological of sago starch/fish gelatin film forming solution and on physicochemical, thermal and mechanical properties and water vapor permeability (WVP) of the obtained edible films. The results showed significance effect on flow that reduced the shear stress-shear rate relationship and reduced the apparent viscosity as well of the treated samples compared to untreated. Heat treatment showed significant effects on mechanical properties in which increased in tensile strength (TS) associated with reeducation in percentage of elongation at break (% EAB) as a result of Maillard-induced crosslinking. The water vapor permeability (WVP) of the treated samples increased compared to untreated. In Addition, reduction in solubility of the treated films was observed. Sorption-desorption isotherms showed that treated films had lower water uptake (<50% RH) compared to untreated films. FTIR-ATR spectra and degree of crosslinking tests showed an evident of the crosslinking occurred between starch and fish gelatin as a result of the heat treatment of the film forming solutions. 
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