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Characteristics of Pullulan-Based Edible Films
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1-1. A&

pullulan® gellane (F)KBP (Korea Bio
Polymer Co., LTD, Seoul, Korea)<ll*] A4Fe
Ag AHgston, sher)de g 7hepal
(Korea Carragen, Suncheon, Korea)ollA A
AHE k-carrageenans T 3H ARSI o,
alginate™ 2F2) 81834 5241 3] AH(Yakuri Pure
Chem. CO., LTD, Osaka, Japan)ollA 7%
sl A28t o8| agare DIFCO(Michigan,
USA)elA Tdstd ALgstith.
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575 150mLell pullulan 5g& ¥ 3 wwk
o $A3] 23)A1A pullulan EEHES A
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54 150mLel pullulan 5gol 7R Ids
0.5g& #H71stn 71aAZA glycerin 0.75g%)
polyethylene glycol 0.75g% #7138t &2 7}
sl ksl 48] &8lA1A pullulandt 7}
27 S E8HE A X8

a8 3 %4 150mLel pullulan 5g3
alginate 0.25g% #7l8le] G2 7FsPaA wyt
slod 3] L8iA1A pullulan} alginate &
FLELAE Ax}HY. F/SF 150mLe
pullulan 5g7 gellan 0.25g2 #7138l 7183}
HA wylkste] A8 8-3lA1A pullulan®
gellan EFHEELY S AX3l, SFF 150
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439 A== AAA (CR-300 Minolta
Chroma Meter, Minolta Camera Co.,
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- PE9] A= (tensile strength: TS)S &
A& (elongation at break: E)<2 Instron
Universal Testing Machine(Model 4465,
Instron Corp., Canton, MA, USA)< AH&-3}
o S8t olw %719 gripite] Azle
5cmeol L, cross-head 2] $E+ 500mm/min
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Pullulan 96.08+0.08 0.08+0.02° 2.60+0.05° 0.99+0.09°
Pullulan+Gellan 96.810.05° -0.01£0.02° 2.60x0.09° 1.17£0.05
Pullulan+Alginate 96.18£0.14° 0.02+0.02° 2.98+0.05° 1.03+0.07°

Pullulan+Carrageenan 96.01£0.017° 0.02+0.02° 2.88+0.01° 1.23£0.01°
Pullulan+Agar 96.03+0.10° 0.01£0.01° 2.86+0.06° 1.21£0.11°
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Pullulan 39.8+8.3 0.69+0.12 75.5+0.9*
Pullulan+Gellan 60.2£4.5° 1.44+0.15° 72.9+1.9*
Pullulan+Alginate 98.8+17.5° 2.00£0.40° 72.0x1.1°

Pullulan+Carrageenan 54.0+3.0° 1.02+0.12° 74.2+1.1°
Pullulan+Agar 50.5£1.0° 0.70+0.02° 78.7£0.4¢
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Pullulan 9.3x£0.1° 92.4+1.6
Pullulan+Gellan 12.0£0.1° 83.0£1.0°*
Pullulan+Alginate 8.210.4° b7.7x2.4

Pullulan+Carrageenan 9.1£0.4° 63.6£3.6*
Pullulan+Agar 9.7+0.0° 78.7+1.9*°
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Pullulan 355+6.7° 45.0+11.6° 4.0x0.3
Pullulan+Gellan 49.0+1.6* 54,114 .4° 10.6+1.9°
Pullutan+Alginate 60.1£10.3° A7.2%5.1 4.7x0.4°

Pullulan+Carrageenan 97.1£6.2° 28.3£6.5° 4.4+0.0°
Pullulan+Agar 51.1£1.7° 67.7+3.0° 4.420.2°
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