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\. Atomic force microscopy

Y. Scanning electron microscopy
Y. Nabulsi cheese
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Abstract

Consumers' concerns about the health of food packaging materials and the accumulation of synthetic and non-degradable
materials in nature have led to the introduction of natural packaging materials. There are several biopolymers for this purpose,
one of which is protein. Protein-based films have better inhibitory properties than other biopolymers, so they are widely used to
make edible films. One of the suitable options for film production is the protein isolate of bitter vetch (Vicia ervilia) because its
protein is easily extractable and is available in most parts of the country at a reasonable price. Beside, films made from bitter
vetch protein isolate due to its antioxidant properties delay the spoilage of food products.

Key words: Legumes, Vicia ervilia, Edible film, Biodegradable
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