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Investigation of physical and mechanical properties of biodegradable films based
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ABSTRACT \\

The basic limitation of the biopolymers is related to the weakness of their phyS|caI and mechanical

properties, compared to the petroleum polymers. In recent years, using nanopartlcles due to the improvement of
mechanical and physical properties of biodegradable films in the packagmg industry has greatly curtailed the
use of biodegradable films. The purpose of this study is to improve the mechanical and preventive properties of
biofilm gelatin. ZnO gelatin nanocomposite with different amounts\(O 0.5, 1.5, 3%) by casting showed that the
increase in percentage of nano ZnO compared to dry matter ingreased the tensile strength and Young's modulus
of gelatin films and the percentage of length of this biofilm Slgnlflcantly (p <0.05). The results of physical tests
showed that the highest percentage of nanoparticles (3% had the lowest solubility and moisture content. This
effect is due to the reduced hydrophilic properties-ef the nanocomposite. Therefore, using this biopolymer can
be suitable for increasing the shelf life of the food.\

Keywords: Nanocomposite, Zno, Gelatin, Biodégradable
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Table 1. Effect of different levels of Nano Zno on the thickness and moisture content of gelatin film

Thickness
0, 0,
3 \ MC (%) (mm) Nano Zno (%)
24.6 0.1435 0
) 26.7 0.1456 05
O\
19.6 0.1527 1.5
r\ 16.7 0.16 3
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Figure 1. Effect of different levels of.n no on the solubility of gelatin film
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