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Study on the optimal film forming process of corn
starch/carrageenan/glycerol composite film
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ABSTRACT: Objective To determine the optimal film forming process of corn starch/carrageenan/glycerol
composite film. Methods Corn starch was used as substrate, blended with carrageenan and glycerol, and the
composite film was prepared by tape casting. Taking the mechanical properties of the film as the evaluation index, the
optimal film forming process was determined by single factor experiment and orthogonal experiment. Results The
orthogonal experimental results showed that the mechanical properties of corn starch film were the best when the
addition of corn starch was 3%, carrageenan was 30% and glycerol was 25%. Conclusion This study determines the
optimal film forming ratio of corn starch, catageenan and glycerol, providing the theoretical basis for the production
and application of corn starch film.
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Fig.1 Effects of different corn starch dosages on the mechanical
properties of the film (n=3)
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Fig.2 Effects of different carrageenan dosages on the mechanical
properties of the film (n=3)
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Fig.3 Effects of different glycerol dosage on the mechanical
properties of the film (n=3)
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Table 2 Factor levels table of orthogonal experiment
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