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alginate film on permeability of ester compounds
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The effects of alginate extracting conditions from sea tangle and the effects of film preparation conditions on the physical properties
of the alginate film were investigated by measuring ester compounds permeability. The higher concentration of sodium carbonate
solution as extracting solvent made the higher ethyl acetate permeability of alginate film, but extracting time showed little efficacy
of alginate film permeability. The higher concentration of sorbitol as a plasticizer showed higher ethyl acetate permeability of alginate
film. Adding various plasticizers, the ethyl acetate permeability of algiante films was increased in order as follow : sorbitol, glycerol
and polyethylene glycol. Ester compounds having the lower molecular weight showed the higher permeability. And the higher
temperature made the ethyl acetate permeability of algiante film to be high.
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Fig. 1. Schematic diagram of a equipment for determining es-
ter compounds permeability.
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Fig. 2. Procedure for determining ester compounds content.
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Fig. 3. Standard curves for determining ester compound con-
tent.
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Fig. 4. Effects of concentration of sodium carbonate solution
as solvent extracting alginates from sea tangle on ethyl
acetate pemeability of alginate film at 25C,
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Table 1. Permeability constants of ester compounds on algi-
nate film at various conditions.
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Fig. 5. Effects of extracting time of alginate from sea tangle
on ethyl acetate permeability of alginate film at 25C.
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Fig. 6. Effects of sorbitol concentration of alginate film on
ethyl acetate permeability at 25C.
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Fig. 7. Effects of various plasticizers of alginate film on ethyl
acetate permeability at 25C,
® Y=00271X-0.0110: £=0982
B Y=00197X-0.0129 : #=0986
A Y=00204X-0.0129 : r=0.984
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Fig. 8. Effects of various ester compounds on permeability of
alginate film at 25C.
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Fig. 9. Effects of temperature on ethyl acetate permeability of
alginate film.
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