The effect of ultra violet treatment on the physical properties of starch blends edible films.
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Edible films made from sago, mung bean and corn starches were prepared by casting with 1% w/w of glycerol as plasticizer and treated under ultra violet (UV) radiation. Different blends were made by varying the ratios of starches: sago (100:0), mung bean (100: 0), sago: mung bean (25:75) and sago: corn (25:75). Control (untreated) and ultra violet (UV) treated  (2 hours exposure time) films were evaluated for thickness, tensile strength (TS), elongation at break (%E) and water vapor permeability (WVP).The general aim of this work was to confirm the hypothesis that UV treatment could cross linked protein and starch and enhance the mechanical properties of the film. The incorporation of plasticizer resulted in more flexible and manageable films. The tensile strength increased (p<0.05) significantly with exposure time. Film made from mung bean starch (100:0) showed the highest TS. UV irradiation however did not show any significant affect on water vapor permeability. The results of this study suggest that UV irradiation has the potential to modify the mechanical properties of starch base edible film.
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