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4- Functional properties

5- Synthetic

6- Barrier properties

7- Water vapor permeability
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3- Formulation
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9- Aroma compounds
10- Methyl Cellulose
11- Composite film
12- Blended film

13- Zuo et al

14- Gluten

15- Methyl Cellulose
16- Solution casting
17- Wheat gluten

18- Mixing ratio
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|- Monomeric units

2- Biofilms

3- Polysaccharide
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5- Nanocomposite

6- Tensile strength

7- Percentage of elongation at break

8- Elastic modulus
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4- Mixing ratio

w,*ﬁgm

38§03 BB OF eSS s 4 S 5 s WVYP?

JEL Jsden jalin 3y e s dalin &S sblen
df)L.l:‘_hLLJJ)_h J‘—:}jl“)é}&is(&a;—a‘

Djn Sl b clas g3 53 k3 Gl e Slapkd

1- Glycerine
2- Oven
3- Young models
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5- Oses et al

6- Mesquite gum

7- Whey protein isolate
8- Sorbitol
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1- Moisture content
2- Matrix

3- Diffusivity

5- Whey protein isolate 4 4- Modulud of elastic
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1- Ghanbarzadeh & oromichi
2- Concentrate
3- Zein
4- Cold press lamination
5- Caoetal
6- Isolate
7- Soy protein isolate
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1- Zahedi et al
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1- Anker et al

2- Acetylated monoglyceride
3- Emulsion
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1- Pereda et al
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3- Cellulose acetate
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Sample name Determined volume Dry powder ratio ‘Thickness
per film (ml) WPLG:SA (pm)
WPIGSA-1 40 20:8:12 50
WPIGSA-2 50 10:25:15 50
WPIGSA-3 60 12:12:36 50
WPIGSA-4 40 14:14:12 50
WPIGSA-5 50 12.5:10:22.5 50
WPIGSA-6 50 10:175: 2.5 50
WPIGSA-7 50 15:15:20 50
WPIGSA-8 45 18:1125:15.75 50
WPIGSA-9 40 10:16:14 50
WPIGSA-10 50 12.5:125:25 50

1- Dry powder ratio 2- Determined volume per film
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2- Sodium alginate

3- Puncture strength

4- Tear sterength

5- Oxygen permeability
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