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Table 1. Color value and total color difference of water soluble chitosan films

Color
Films
L b AE

control 123+53 38+26 57°+22 799+4.4
0.10% CaCl, 120+ 34 28+16 20206 784134
0.15% CaCl, 11.2+4.1 3626 1.9°+0.6 793+4.1
SPI12.5% 147430 27+1.5 10.0°+ 1.8 76.7+£28
SPI15.0% 140142 3918 9.4*+3.0 77.5+338

**Means with different superscripts in a column are significantly different at p<0.01 by Duncan's multiple range test.
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Fig. 1. Puncture strength of water soluble chitosan films.
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Fig. 2. Tensile strength of water soluble chitosan films.
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Fig. 3. Elongation of water soluble chitosan films.
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Fig. 4. Water vapor permeability of water soluble chitosan films.
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Effect of Soy Protein Isolate and Calcium Chloride on the Properties of Water Soluble Chitosan Film
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Abstract: Color value, total color difference (AE), puncture strength (PS), tensile strength (TS), percent elongation
(%E) at break values, and water vapor permeability (WVP) were determined for water-soluble chitosan films added
with soy protein isolate (SPT) and CaCl,. Mechanical and water vapor barrier properties of the chitosan films were
affected by SPI and CaCl, concentrations. PS value (174.5-458.8 g.) of the chitosan films increased with increasing
concentration of CaCl,. TS value of 0.05% CaCl,-added chitosan films significantly increased to 1.58 MPa compared
to 0.06 MPa of the control. %E values ranged from 12.25 to 44.80% and increased with increasing concentration of
CaCl,. WVP of CaCl,-added films was lower than that of SPI-added films.

Key words: chitosan film, soy protein isolate, calcium chloride
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